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I  KTTST  firanldj  own,  that  if  I  liad  known,  beforehand,  that  this 
book  wonld  have  cost  me  the  labour  which  it  has,  I  should  never 
have  been  conrageons  enough  to  commence  it.  What  moved 
me,  in  the  first  instance,  to  attempt  a  work  like  this,  was  the 
discomfort  and  suffering  which  I  had  seen  brought  upon  men  and 
women  by  household  mismanagement.  I  have  always  thought 
that  there  is  no  more  fruitful  source  of  family  discontent  thou 
a  housewife's  badly-cooked  dinners  and  untidy  ways.  Men  aro 
now  BO  well  served  out  of  doors, — at  their  clubs,  well-ordered 
taverns,  and  dining-houses,  that  in  order  to  compete  with  tho 
attractions  of  these  places,  a  mistress  must  be  thoroughly 
acquainted  with  the  theory  and  practice  of  cookery,  as  well  as 
be  perfectly  conversant  with  ajl  -Uie.  other  arts  of  making  and 
keeping  a  comfortable  home.    « 

In  this  book  I  have  attempted  to  ^ve,  xmder  the  chapters 
devoted  to  cookery,  an  intieHigible  arrangement  to  every  recipe,  a 
list  of  the  ingredients,  a  plain  statement  of  the  mode  of  preparing 
each  dish,  and  a  careM  esti^te  of  its  cost,  the  number  of 
people  for  whom  it  is  sufficierd,  and  t^e  time  when  it  is  seasonable. 
For  the  matter  of  the  recipes,  I  am  indebted,  in  some  measure, 
to  many  correspondents  of  the  "  Englishwoman's  Domestic  Maga- 
zine," who  have  obligingly  placed  at  my  disposal  their  formul© 
for  many  original  preparations.  A  large  private  circle  has  also 
rendered  me  considerable  service.  A  diligent  study  of  the  works 
of  tho  best  modem  writers  on  cookery  was  also  necessary  to  tho 
faithful  fulfilment  of  my  task.  Friends  in  England,  Scotland, 
Ireland,  France,  and  Germany,  have  also  very  materially  aided 
me.  I  have  paid  great  attention  to  those  recipes  which  come 
under  the  head  of  "  Cold  Meat  OooxEnr."  But  in  tho  depart- 
ment belonging  to  the  Cook  I  have  striven,  too,  to  make  my  "Wotk 
gomeebinff  more  than  a  Cookery  Book,  and  have,  tlicrcfOTC   OTV  tV 
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best  authority  that  I  could  obtain,  given  an  acconnt  of  the  natural 
history  of  the  animals  and  vegetables  which  we  nse  as  food.  I 
have  followed  the  animal  from  his  birth  to  his  appearance  on  the 
table ;  have  described  the  manner  of  feeding  him,  and  of  slaying 
him,  the  position  of  his  various  joints,  and,  after  giving  the  recipes, 
have  described  the  modes  of  carving  Meat,  Poultry,  and  Game. 
Skilful  artists  have  designed  the  numerous  drawings  which  appear 
in  this  work,  and  which  illustrate,  better  than  any  description, 
many  important  and  interesting  items.  The  coloured  plates  are  a 
novelty  not  without  value. 

Besides  the  great  portion  of  the  book  which  has  especial 
reference  to  the  cook's  department,  there  are  .chapters  devoted 
to  those  of  the  other  servants  of  the  household,  who  have  all,  I 
trust,  their  duties  clearly  assigned  to  them. 

Towards  the  end  of  the  work  will  be  found  valuable  chapters 
on  the  "  Management  of  Children  *' — "  The  Doctor,"  the  latter 
principally  referring  to  accidents  and  emergencies,  some  of  which 
are  certain  to  occur  in  the  experience  of  every  one  of  us ;  and  the 
last  chapter  contiiins  **  Legal  Memoranda,"  which  will  be  service- 
able in  cases  of  doubt  as  to  the  proper  course  to  be  adopted  in 
the  relations  between  Landlord  and  Tenant,  Tax-gatherer  and 
Tax-payer,  and  Tradesman  and  Customer. 

These  chapters  have  been  contributed  by  gentlemen  fully  en- 
titled to  confidence ;  those  on  medical  subjects  by  an  experienced 
surgeon,  and  the  legal  matter  by  a  solicitor. 

I  wish  here  to  acknowledge  the  kind  letters  and  congratulations 
I  have  received  during  the  progress  of  this  work,  and  have  only 
further  to  add,  that  I  trust  the  result  of  the  four  years'  incessant 
labour  which  I  have  expended  will  not  be  .altogether  unacceptable 
to  some  of  my  countrymen  and  countrywomen. 

ISABELLA  BEET0;N-. 
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Stye  la  the 9630 

Substances  iu  the         ..        ..  8627 
Eyelids,  inflammation  of  the         ..  S63l 

Fairy  butter 1636 

Fanchonnettes,  or  custard  tartlets     1 3 1 5 

Fasting 2632 

Feathers 2281 

Fennel •       ..    412 

Sauce  for  mackerel       ••        ..    412 

Fig  pudding 12/5 

Fif^s,  green,  compote  of      ..        ..1541 
Fish,  addendum  and  anecdote  of   j>.  173 

And  oyster  pie 257 

As  an  article  of  human  food     211-18 

Average  prices 226 

Cake  258 

General  directions  for  carving  p.  174.6 
„  M  dressing  219-25 

„       role  in  choosing       . .     226 
In  season  January  to  December 

pp,  33-7 

Kettle ..338 

Fie  with  tench  and  cds  . .     319 

Sauce  413,  512 

Scollop 350-1 

Soup 193 

Stock         192 

Supply  of,  for  the  London  market  353 

To  smoke  at  home         . .        . .     820 

Fifhes,  natural  history  of    ..        199-2]  0 

Fits         2633 

Apoplexy 2634-6 

„       and  drunkenness,  dis< 

tinctionsbetwecn  2638 
M         „    epilepsy,  distinc- 
tions between  ..  2637 
M         tf    hysterics,  distinc- 
tions between  ..  2639 
M         M    poisoning     by 
opium,     distinc- 
tions between..  2610 

Epilepsy 2641 

Fainting 26 13 

Hysterics 26l3 

The  conscgucnceof  dentition  2519-22 


P. 

Fixtures..  ..  ••  .. 
Fleece,  the  golden  ..  •• 
Floorcloth,  to  clean  .«  •• 
Flounder,  the  ..  ••  •• 
Flounders,  boiled       ..        •• 

Fried         

Flonr,  nutritious  qualities  of 
Flowers,  to  prescrN'e  cut 

„  „       after  packin 

Flummery,  Dutch      ..        .. 

Fomentations 

Fondue,  3rillat  Savarin*s    . . 

To  make  • .        .  • 

Food  for  hifants,  and  its  prepan) 

2 
Footgear         ..        ..        .. 

Footman,  boot-cleaning 

Doottops 

Breakfast,  laying  doth,  &c. 

Brushing  clothes. .        . . 

Decanters  ..        ..        .. 

Dinner       ..        ..        •• 

Dinners  IL  la  Russe        •• 

Dress  and  livery  . .        •  • 

During  dinner     ..        .. 

Early  rising         ..        .. 

Fumiture-rubbhig        . . 

General  duties     ..        .. 

Glass- washing    . . 

Going  out  with  the  carriage 

Knives       

Lamp- trimming  ..        •• 

Letters  and  messages  . . 

Luncheon,  duties  at      .  • 

Management  of  work   . . 

Manners,  modesty,  &e. 

Opening  wine      . .        .  • 

Pantry       

Patent  leather  boots     . . 

Politeness 

Receptions  and  evening  pari 

Removal  of  dishes 

Salt-cellars  ..        .. 

Tea 

Waiting  at  table  . . 

Where  a  valet  is  not  kept 
Forcemeat,  balls  for  llsh  soups 

Boiled  calf  *8  udder  for  Frenc 

For  baked  pike 

',,  cold  savoury  pies  . . 
„  various  kinds  of  fish 
„   veal,  turkeys,  fowls,  hare 

French       

Or  quenelles,  for  turtle  so 
Soycr*s  receipt  for     . . 

Oyster • 

Fowl,  ii  la  Mayonnaise        .. 

And  rice  croquettes       •• 

Boiled 

„    IL  la  Bechamel . . 
„     to  carve.. 
„      with  oysters    . . 
,«         „    ncc         . . 

Boudin  X  la  rcine. . 

Broiled  and  mnshroom  saucf 

Croquettes 

Carried 
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Fmragrapk 
Fbiri,  WcMf  eed        ••       ••  9^*^ 

Fried         947-8 

Hasbed •        ••  9^5 

M     m  Indian dicb..        ..  Oi? 

Boose,  the          944 

„     ttochinf  tlM    ••        ••  9i« 

bdiancteliof 9S9 

Minced 95^ 

M     AlaBedumel  ••        •.  950 

FiDaa         9^3 

Poalet  anz  cressons     ••        ••  96i 

„    k  la  Marengo     ..        ••  9<9 

]lago4tof 951 

Boast         9SS 

M     stoflied       90S 

„    tocarrea lOOl 

Saot^  with  peas 9^0 

Scallopa     ..                  ••        ..  958 

To  bone  for  fricassees  ••        ••  995 

Vonrls,  A  la  Marengo 949 

Asfood 990 

Bantam 939 

,.       fcather-]cn»*d..        «.  958 

Bcsttofxtten 951 

r,    way  to  fatten        ..        ..  950 

Black  Spanish 903 

Characteristics  of  health   and 

power 940 

Chit)  in 953 

Cochin  China 949 

Common,  or  domestic  . .  930 

Diseases  of,  and  how  to  core  . .  953 

Iktfidnc 940 

Effps  for  hatchmg         ••        ..  937 

Feeding  and  cooping    ..        ..  9SO 

Game         •        ..  938 

Gmnca •        ..  970 

Hatching 928 

Moolting  season,  the    ..        ..  950 

Obstmcdoti  of  the  crop          ..  955 

Pencilled  Hamburg      ..        ..  9O5 

Poland       941 

Scoor,  or  Dysentcnr  in  ..  957 
Serai  IVook,  or  fowls  of  the 

Saltan 903 

Sir  John  6cbrigfat*s  bantams  ..  901 

Sitting       937 

Skin  disease  in 955 

Space  for 943 

Speckled  Hambarg        ..  959 

••Tom  "in          9M 

Varioos  modes  of  fattening    . .  94s 

Yoimg       929 

Freezing    apparatos,    method    of 

working  the 1290 

Fkendi  terms  oscd  in  cookery       . .  87 

Fritters,  apple 1393 

Beef 027 

Bread-and-butter          ••        ..  1410 

Corrant 1429 

Indian       1435 

Orange      ..        ••        ..        ..  1465 

Peach        H69 

Pineapple  ..        ••        ••        ..  1473 

Plain          fJ/3 

Yotato      ,.       .-        ..        -.  t^r4 

.,    14/8 


Paragraph 

Ftait,  dish  of  misad iMi 

„    sommer  ..  1O04 

ncsh  to  bottle    ..  1543.3 

Ice  creams,  to  make  ..  1655 

In  season,  January  to  December 

pp,  33-7 

Spots, to  renoTO .  ■  ••  ..  9370 
To  bottle  with  sugar  ..  ..  1544 
Tumorers..  .•       ..  1S78 

Water  ices,  to  make     ••       ••  1550 

Fuel       73 

Fungi,  analysis  of 1139 

Varieties  of         ••       ..       ..  1134 
Furniture  deanfaig    ..        ..    9307*9313 

GlosH,  German 3339 

PoUsh        SS08-9 

Furs,  feathers,  and  woollens        ..  9384 

Game,  general  obscrrations  on     1000- 1 8 

Hashed 1033 

In  season,  January  to  December 

pp,  33-7 

Garlic 893 

GencTa  wafers 1431 

Genevese  sauce  437 

German  puddhig        1279 

„      or  Dampfnudein . .   1380 
Gherkins,  or  young  cucumbers     . .    438 

Pickled 428 

Gibletpie  900 

Soup  168 

Gilt  frames,  to  brightca      ..        ..  3337 
Ginger,  apples..        ..        ..        ..1431 

Beer  1833 

Cream       1439 

Preserved 1433 

Pudding 1381 

Qualities  of         407 

Wine  I819 

Gingerbread,  nuts,  rich  s%vcetmeat    1759 
„     Sunderland      ..  17O1 

Thick         1760 

White        17O3 

Glaize.  cold  Joints  to 430 

For     covering     cold     boma, 

tongues,  &c 430 

Kettle        ..        ..        ..        ..     430 

Godfrey's  cordial       3003 

Golden  fleece,  order  of  the . .       708,  7 1 5 

Poddliig 1283 

Goose,  Brent 900 

Description  of  the         ..        ..     9O8 

Egyptian 9O9 

Hashed 907 

Roast         608 

„     to  carve  a 1003 

Stufllng  fbr  (Soyer's)     ..       ••    505 

To  dress  a  green 9OO 

WUd  ..        ..  ■     ..        ..     967 

Gooseberries,  compote  of    ..        ..  1540 

Gooseberry,  the         1885 

Fool  1433 

Indigenous  to  British  isles      ..     490 

Jam I&47.S 

„   wZi/fe  or  green      ..        ..  IM9 

i^^r         uw 

Pad Jing;  baked \«>8a 
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Paragraph 

Gooseberry  pudding:.  tx>fled. .        ••  1284 

Sarce  fur  boiled  mackerel      ..    429 

Tart  1285 

Trifle         1434 

Vinegar 1820 

Wine,  eflfervesdng         ••        ..1821 

Grapes,  qualities  of 1601 

Grates 2308, 9299>  S338 

Onwj,  a  qnickly-made        . .        . .     434 
Beef ,  for  poultry  or  game  (good)  435 

Brown       ••     436 

„     without  meat    ..        ••    437 
Cheap,  for  minced  veal .  •        .  •    443 
„      hashes         ••       ••    440 
For  roast  meat    ..        ••       ••    433 
t,   venison         .•        ••        ••    444 
General  stock  for  ••        ••    433 

Jugfced,  excellent  ••        ..    441 

Kettle        433 

Made  without  meat,  for  fowls . .    439 

Orange 488 

Rich,  for  hashes  and  ragoftts  . .    438 
Roux,  for  thickening  brown  . .    635 
„  „         white   ..    526 

Soup  ..        ..        i^        ••     160 

Veal,  for  white  saacea,  fHcas- 

sees        443 

Greengage  Jam         ..       ••       ••  1553 

Greengages,  compote  of      ••       ••1551 

To  preserve  diy  ..        ••       ••  1553 

„  in  syrup     ••       ••  1554 

Green  sauce 431 

Greens,  boiled,  turnip         ..        ..  1169 

Turnip- tops,  and  cabbage       ••  1169 
Groom,  bridles. .        ..        ..        ••  S2I8 

Cleaning  ftiwn  or  yellow  leather  3323 

Duties  of  the      SSll 

Exerdsing  the  horses  ..        ..8213 
Feeding  the  horses       ••        2314-15 

Harness 2219 

„       deaningold     ••         3331-3 

„       paste 3220 

Shoeing 3217 

Watering  horses..        ••  2313,  38l6 

^Wheel-grease 2224 

Grouse,  description  of  the  ..        1035-26 

Pie 1024 

Roast        ..       • 1025 

Salad         1026 

To  carve  a loss 

Gruel,  barley 1856 

To  make 1863 

Gudgeon,  the 261 

Habitat  of  tho S6l 

Guinea-fowl,  description  of  the    ..    970 

Roast         970 

Guinea-pig,  tho  ..        ••        ..    907 

Gurnet,  tho 262 

To  dress 863 

Haddock,  habitat  of  the     ..  ••    263 

Finnan       266 

Weight  of  the      ..        ..  ..264 

Haddocks,  baked       ••        ..  ..263 

Boiled        ..        ••        ..  ..264 

Dried         865.6 

Bair-dressing  ..        •.        ..  2248-9 


J 

Hair,  pomade  for  .'.  .. 
To  promote  growth  of  . . 
Wash  for 

Ham,  Med  and  eggs  . .        •• 

Omelet      

Potted • 

To  bake  a 

„  boil  a    .•        ••        •• 
,,  carve  a  • .        • «        •  • 
„  give  it  an  excellent  flaya 
„  glaize 

Hams,  curing  of  ..  .. 
For  curing 

To  cure  in  the  Devonshire  w 
„       sweet,  in  the  WestOD 
land  way 

„  pfckle 

„  salt  two         ..        •• 
„  smoke  at  home        •  • 

Hare,  broiled    .. 

Extreme  timidity  of  the 
Harhed      ••        ••        •• 

Jugged      ..        .•        .• 

Potted       

Roast        

Soup  

To  carve  a 

The  common 

Haricot,  beans,  and  minced  01^ 
Blancs  \  la  maltre  d*h6tel 
Motton      ..        «.        .••     \ 
To  boil  blancs,  or  white  haij 
beans • 

Harness,  cleanhig  old         .• 

Paste         

Room,  the 

Heart,  palpitation  of  the     . . 

Henbane,  hemlock,  nightshade^  1 
foxglove  ..        .. 

Herbs,  to  dry  for  winter  use 
Powder  of,  for  flavouring 
Sweet        

Herodotus  pudding    ..        •• 

Herring,  the 

Red 

Herrings,  baked,  white 

Red,  or  Yarmouth  bloatera 
To  choose  . .        . .        .  • 

Hessian  soup •• 

Hidden  mountain,  tho         •• 

Hodge-podge 

Hog,  antiquity  of  the 

Fossil  reznains  of  the    . . 
General  obscrvationa    on 

common  •  •        •  • 

In  England  ..        •• 

Not  bacon • 

Universality  of  tho        •• 
Wild  and  domestic 

HoUy  leaves,  to  frost 

Honey  cake     ..        .•        ^t 

Hooping  cough  ••        ••2 

Symptoms  of       .  •        •  • 
Treatment  of       ••        •• 

Horse,  tho       ..        ..       •• 

Horses,  choosing       ..        •• 
Exercising  ..        •• 


▲VALITXCAL  XKOJOe. 


six 


Paragraph 
JrmMwt^  ^         «.         S3S4-1S 

Wateriae S31S,  S2iG 

BawrraiBtth,  tiM       447 

Medical  properties  (rf  the       ..  1123 

Suce        447 

Vloegw 448 

flot  spice  ••  ••    fiS4 

Housekeeper,  dally  duties  of  tbe      68-61 

Gcooal  duties  of  tbe    ..  5ft 

Kuowled^  of  cookery  ..  57 

Neoeaaazy  ooaMcations  for  a        56 

I,  befeonn,  atrenflnn  to   2306, 

2323.4 
_      _  •«  ••         «•   2298 

r»iMlle«tirk  and  lamp  •cleaning  23ii 

Cwpet-swceping 2312 

CUps  broken  off  fomltare      ..  2330 
Oantngs,  pcrtodkal     ••         2326-0 

Dress  of  the        2319 

DostiDg 2313 

Duties  alter  Anner  ••  ..  2321 
„  rreninc  ..  ••  ..  2322 
„  general  ••  ••  2292-4 
nre-ligbtiDg  ..  ..  2296-7 
Fanuture-deaning  ..  2307»  2313 
General  direcQons  to  tlie  2300-ft 
Hartsliom,  fbr  plate^rleaning. .  23l6 
laying  dinner-table  ..  2314-5 
Marble,  to  dean . .        . .         2333-4 

Needlework         2325 

Plate,  to  clean    ..        ..        ••  2317 
„    rags  for  daily  use..        ..  2318 

Upper  and  onder 2291 

Waiting  at  table 2320 

Recipe,  Brunswick  black,   to 

make 2295 

ft     cement     for     Joining 

broken  glaaa  or  diina  2331-2 
M  decanters,  to  dean  ..  2336 
„  floorcloth,  to  clean  ..  2335 
n  fumitore  gloas,  German  2330 
„  „     paste..       ..  2310 

„  „     polish  2308-9 

„     gilt  frames,  to  brighten  2337 
„      grates  and  ftre  irons,  to 

preserve  from  rust  2338 
M     polish  for  bright  grates    2299 

Hunter's  pudding 1288 

Husband  and  wiie     ..        ••         2725-9 
Hysterics         2643 

lee,  fruit  creams,  to  make  ••       ••  1555 

I^emon- water 1557 

To  ice,  or  glaze  pastry  ..        ••  1334 

Iced,  apple  pudding 1290 

Appleii.  or  apple  hedgehog     ..  IS91 

CiuTants •  1558 

Oranges 1564 

Pnddmg 1289 

Iocs,  fruit-water,  to  make    ..        ..  1556 
General  observations  on         l6io-ii 

Idag,  for  cakes,  almond     ..        ..  1735 
„  sugar       ..        •.  1736 

Indian,  Chetncy  sauce        .,       ..    452 
Ooni'^oarheemd..       .»        •.  J 72 I 
i^arrjr  powder     .»        .,        ,.     449 
FtiUerg     .»         "         m0         ,.   1435 


Paragraph 
Indian,  mustard       ••       ».       ..    450 

Pickle        451 

Trifle         .. 1436 

Infant,  the       246^2577 

Ink-spots,  to  remove  ..        ..  2271 

Invalid  cookery,  rules  to  be  ob- 
served in  ..        ..         1841.54 
Invalid's  cutlet,  the  ..       ..       ..  I865 

JeUy         I869 

Lemonade..       • I870 

Insurance        2708-10 

I.O.U.,  the      2723 

Irish  stew        • 721-2 

Ironmg 2282,  2393-6 

Isinglass 1413 

Italian,  cream 1437 

Matton  cutlets    ••       ••        ••    723 

Bosks 1733 

Sauce,  brown      ••       ••       ••    453 

„       white      454 

Jam,  apple       .. 1517 

Apricot,  or  marmalade .  •       •  •  1 522 

QUTOt  • 1525 

Cherry       1528 

Currant,  black 1530 

„       red       1532 

Damson    ..       ••        ••        •.  1538 

Gooseberry         ..        ..  1547-8 

„        white  or  green       ..  1549 

Greengage 1552 

Omelet 146o 

Plum         1580 

Raspberry 1588 

Rhubarb 1590 

„       and  orange    ..       ••  1591 

Roly  pudding I2gi 

Strawberry         1594 

Jaunemange 1439 

JeUy,  apple 1518-19 

dear       1396 

thick,  or  marmalade  ..  1395 
Bag,  how  to  make  ..  ..  1411 
Bottled,  how  to  mould  . .        ..1414 

CalTsfoot 1416 

Cow-heel,  stock  for      ••        ••  1412 

Currant,  black 1531 

red        1533 

white 1534 

General  observations  on        ..  1386 

Goosebenry         1550 

Imalid'B 1869 

Isinglass  or  gdatins     ••        ..  1413 

Lemon 14i7 

liqueur Ii49 

Moulded  with  fresh  firnit        ..  14 10 
„       with  slices  of  orange    1455 

Of  two  colours 1441 

Open  with  whipped  cream      ..  1453 

Orango ..   1454 

Quince 1585 

Raspberry 15B9 

Savoury,  for  meat  pies  . .        . .     h%\ 

5tocJr /or,  and  to  clarify  it      ..  U\\ 
Stratwbenj  148A 

•^'"^ !a80 
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.  Paragraph 
John  doty,  the.  ••  •.  ••  218 
To  dress  the  ••  ••  ..  243 
Joints,  ii^uries  to  ..  ••  ..2616 
Jalienne,  sonp  Si  la  ••  ••  ..  131 
Junket,  Devonshire  ••        ••        ••  1031 

Kalebrose       ••        ••        ••        ••     133 

Kc^erec •        ■•        ••     269 

Ketchup,  moshroom . .        ••        ••    472 
Oyster       ..        ..        ..        ..     400 

Walnut 535.6 

Kettles  for  fish 338 

Kidney  and  beefsteak  padding      . .    605 

Omelet ..  1468 

Kidneys,  broiled        ..        ••        ..724 

Fried         725 

Kitchen,  distribution  of  a    ..        ..      62 
Essential  requirements  of  the         70 

Ranges 65-6 

Maid,  duties  of  the       ..        ••      85 

Scullery  maid,  duties  of  the   . .      86 

Utenniis,  ancient  and  modem..      69 

t,       list  of  for  the..        ..      71 

„       manufacture  of        ..      67 

t,       ofantiqaitj    ..        ..      68 

Kitchens  of  the  Middle  Agres        . .      02 

Knives 2177 

Kohl  Rabi,  or  turnip-cabbage       . .  1095 

Lace  collars,  to  dean  ..        ..  2266 

Lady's  madd,  arranging  the  dresslog 

room 2246-7 

Attention  to  bonnets  ..  ..  2244 
Cbausserie,  or  foot-gear  . .  2245 
Dressing,  remarks  on  . .  2258  9 
Duties  of  the        ..  2243,  2260.2 

„     vrhen  from  home         . .  2280 

„     evening 2381 

Epaulettes  of  gold  or  silver     ..  2287 

Fashions,  repairs,  &c 2263 

Hairdressing       2348 

„  lesMDsin  ..  2249 

Ironing 22S3 

Jewels       2286 

Linen,  attention  to       ..        ..  2278 

Packing 2279 

Rules  of  conduct  ..        ..  2288 

Recipe,  bandoline,  to  make  ..  2255 
„  Blonde,  to  clean  . .  2265 
„  Brushes,  to  wash  . .  2250 
M       Combs,  to  clean  ..  2351 

,»       Crape,  to  make  old  look 

like  new  ..  ..  2277 
n  Essence  of  lemon,  use  of  2274 
••  Flowers,  to  preserre  cut  2389 
»,  „     to  revive  after 

packhug  ..  ..  2290 
n  F^it-spots,  to  remove  3270 
.<>•       Furs,     feathers,     and 

woollens       ..        ..  2284 
n       Grease-spotsfirom cotton    ■ 
or  wocdlen  mate- 
rials, to  remove    2268 
»»  ,»      from     sillcs     or 

moires,  to  remove  . .  2269 
s.       Hair,  s  good  pomade 

forthQ    ..  2S53-4 


f 

Lady's  maid,  redpe,  hair,  a  f 
wa«h  for  the 
H  •>    to    promote 

irrowthof 

^       Lace  collars,  to  dea 

„       Moths,       prcservaH 

against  the  ravage 

„       Paint,  to    remove  i 

silk  cloth 
„       Pomatum,  an  exce' 
„       Ribbons  or  silk .  to  c 
„       Scorched  linen  to  rc! 
„        Stains  of  sjrrup  or 
served  fruit,  to  rem 
„       To  remove  ink-spot 
„       Wax,  to  remove 
Lamb,  as  a  sacrifice   . . 

Breast  of,  and  green  peas 
„  stewed  . . 
Carving  ..  ..  •• 
Chops  ..  ..  •• 
Cutlets  and  spinach  .  • 
Fore  quarter,  to  carve  a 
„  to  roast  a. . 

Pnr 

General  observations  on  th* 
Hashed  and  brewed  blade*  b* 
Leg  of,  boiled 

„      roast       ..        .. 
Loin  of,  braised  ..        .• 

Saddle  of 

Shoulder  of         ..        •• 
„         stuffed 
Lamb*s  sweetbreads,  larded 
„  another 
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CHAPTER  I. 

THE    MI8TBESS. 

*'3irtatfl;f  anb  \fOtumt  art  (er  dol^g;  snb  %\t  %}piU,  lejoio  in  time  to 
$^  optntt^  ^er  mont^  foH^  (Dtsbom;  unh  tn  ^tr  ian^  is  i^<  lab 
tf  kxabntss.  3\t  lookd^  bell  to  %  bass  of  get  ^«^lb;  wautt  tattt^ 
mt  lb  bnab  of  tbleiuss.  Jer  c^ilbrra  arise  vn^,  anb  call  ^tt  bltw^;  |er 
losbaab  also,  anb  ]rt  praxstl^  ^er." — Proverbs,  zxxi.  25 — 28. 

I.  As  WITH  THE  CouMANDEB  OF  AN  Abmt^  or  the  leader  of  any  enterprise, 

80  is  it  with  the  mistress  of  a  house.    Her  spirit  will  be  seen  through  the 

whole  establishment ;  and  just  in  proportion  as  she  performs  her  duties  intel- 

ligentlj  and  thoroughly,  so  will  her  domestics  follow  in  her  path.    Of  all  those 

nc^oirements,  which  more  particularly  belong  to  the  feminine  character,  there 

are  none  which  take  a  higher  rank,  in  our  estimation,  than  such  as  enter  into 

a  knowledge  of  household  duties ;  for  on  these  are  perpetually  dependent  the 

happiness,  comfort,  and  well-being  of  a  family.    In  this  opinion  we  are  borne 

out  by  the  author  of  "  The  Vicar  of  Wakefield,"  who  says :  "  The  modest 

Tin^,  the  prudent  wife,  and  the  careful  matron,  are  much  more  serviceable 

in  1^  tban  pettiooated  philosophers,  blustering  heroines,  or  virago  queens. 

Bho  «1k>  makes  her  husband  and  her  children  happy,  who  redaims  the  one 

from  '«ioe  and  trains  np  the  other  to  virtue,  is  a  much  greater  character  than 

ladies  dssc^bed  in  romances,  whose  whole  occupation  is  to  murder  mankind 

with  sbsfts  ^om  their  quiver,  or  their  eyes." 


1.  PuiWJir^  THIS  Pictuhe,  wo  may  add,  that  to  be  a  good  housewife  does 
not  necessarily  ^mply  an  ahandoameni  of  proper  pleasures  or  Amgiripg  rocro* 
miJon/  amd  wo  Azak  ji  the  more  necessary  to  expr&a  tbiB,  as  the  perform- 

^aftb0  4ati^  of  a  aistrsss  may,  to  Momo  nuuds,  perhaps  seem  to  be 


8  BODSIHOLD  MARAQEMBrr. 

inoompatible  with  the  enjoyment  of  life.  Let  xm,  however,  now  proeeed  to 
describe  Bome  of  those  home  qualities  and  Tirtues  which  are  neoeasaiy  to 
the  proper  management  of  a  Household,  and  then  point  out  the  plan 
which  may  be  the  most  profitably  pmrtoed  for  the  daily  regulation  of  its 
affiurs,  * 

3.  Eablt  Bisdvo  IB  oin  ov  fBi  won  EBSnmAL  Q^auxieb  whidh  enters 
into  good  Household  Management,  as  it  is  not  only  the  parent  of  health, 
but  of  innumerable  other  adyantages.  Indeed,  when  a  mistress  is  an  early 
riser,  it  is  almost  certain  that  her  house  will  be  orderly  and  weU-managed. 
On  the  contrary,  if  she  remain  in  bed  tUl  a  late  hour,  then  the  domeitioB^ 
who,  as  we  hare  before  observed,  invariably  partake  somewhat  of  their 
mistress's  character,  will  surely  become  sluggards.  To  self-indulgenoe  all 
ore  more  or  less  disposed,  and  it  is  not  to  be  expected  that  servants  are 
freer  from  this  fault  than  the  heads  of  houses.  The  great  Lord  Chatham 
thus  gave  his  advice  in  reference  to  this  subject : — "  I  would  have  insoribod 
on  the  curtains  of  your  bed,  and  the  walls  of  your  chambflr,  '  If  you  do  not 
rise  early,  you  can  make  progress  in  nothing.*  ** 

4.  Oleanuness  IB  AiBo  IHDISPENBABLE  TO  Heauth,  and  must  be  studied 
both  in  regard  to  the  person  and  the  house,  and  all  that  it  contains.  Cold 
or  tepid  baths  should  be  employed  every  morning,  unless,  on  account  of  iUnsM 
or  other  circumstances,  they  should  be  deemed  objectionable.  The  bathing 
of  children  will  be  treated  of  under  the  head  of  "MANAGEmar  OV 
Children.  " 

5.  FbUGAUTT   and    EOQEOMT    ABE    HOHE    ViBTUBB,    without  which  DO 

household  can  prosper.     Dr.  Johnson  says:  "Fntgality  may  be  termed 
the  daughter  of  Prudence,  the  sister  of  Temperance,  and  the  parent  of 
Liberty.    He  that  is  extravagant  vrill  quickly  become  poor,  and  poverty 
will  enforce  dependence  and  invite  corruption.'*    The  necessity  of  practisl^ 
economy  should  be  evident  to  every  one,  whether  in  the  possession  of  1 
income  no  more  than  sufficient  for  a  family's  requirements,  or  of  a  lai| 
fortune,  which  puts  financial  adversity  out  of  the  question.    We  must  aZwaj 
remember  that  it  is  a  great  merit  in  housekeeping  to  manage  a  little  wdl 
"  He  is  a  good  waggoner,"  says  Bishop  Hall,  "  that  can  turn  in  a  litHe  room. 
To  live  well  in  abundanoe  is  the  praise  of  the  estate,  not  of  the  person.    I  will 
study  more  how  to  giro  a  good  account  of  my  little,  than  how  io  make  it 
more."    In  this  there  is  true  wisdom,  and  it  may  be  added,  theft  those  v^o 
can  manage  a  little  well,  are  most  likely  to  succeed  in  their  oAnagement  of 
larger  matters.    Economy  and  firugaUty  must  never,  however,  he  aSowed  to 
degenerate  into  parsimony  and  meanness. 

^  2!be  Choice  ow  ilOQiTAivxAircw  !•  Tery  importanf^  the  happiness 
^»  afytnss  and  her  Amily,    A  goM^yilig  aoqoiS&taxioeJnio  VnAnisMViL^^ 


f 
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1  and  ridicale  of  her  neighbours,  should  be  avoided  as  a  pestilence,    it 
itliktwise  all-necoMary  to  beware,  as  Thomson  sings, 

''The  whispered  tale, 
TbMi,  like  the  labling  Nile,  no  fountain  knows  ;<» 
Ikir-fiioed  Deceit,  whose  wily,  conscious  eye 
McTer  looks  direct ;  the  tongue  that  licks  the  dust 
Bat,  when  it  aafoly  dares,  as  prompt  to  sting.'* 

If  the  ihitJM  of  a  fionily  do  not  saflkiently  occupy  the  time  of  a  mistress, 
sackty  sboald  be  formed  of  such  a  kind  as  will  tend  to  the  mt::  ual  interchange 
and  interesting  information. 


7.  FBDBnKHZFB  SHOULD  HOT  Bi  HA8TILT  FORMED,  nor  the  heart  given,  3:; 
I,  to  ovecy  new-comer.     There  are  ladies  who  oniibrmly  smile  at,  anJ 

tippnpm  eifecything  and  everybody,  and  who  possess  neither  the  courage  to 
tepeiifnd  vioe,  nor  the  generous  warmth  to  defend  virtue.  I'he  QriendAhiu 
ef  soch  persons  is  without  attachment,  and  their  love  without  alSection  or 
even  pceteenoe.  They  imagine  that  every  one  who  has  any  penetaration  is 
fSi  iluuMi,  and  look  coldly  on  a  discriminating  judgment.  It  should  t>o 
rHMnberad,  however,  that  this  discernment  does  not  always  proceed  trom 
an  mduuitaUe  temper,  but  that  those  who  possess  a  long  experionoo  and 
llmwil,!!  knowledge  of  the  world,  scrutinize  the  conduct  and  dispositions  ox 
psople  before  they  trust  themselves  to  the  hrst  tair  appearances.  Addison, 
who  was  Dot  deficient  in  a  knowledge  of  mankind,  observes  that  "  a  friond- 
sh^  which  makee  the  least  noise,  is  very  otlen  the  most  useful ;  for  which 
ressoB,  i  aboold  prefer  a  prudent  driend  to  a  zealous  one.'*  And  Joanna 
4hullie  tells  CM  that 

"  Friendship  is  no  plant  of  hasty  growth. 
Though  planted  m  esteem's  deop-fixM  soil. 
The  gradual  culture  of  kmd  intercourse 
Must  brmg  it  co  percoction." 

8.  HosnXiXITT  D  ▲  MOST  JSXOELLENT  VlBTUB;  but  care  must  be  taken 
tkat  tiie  knre  ot  company,  for  its  own  sake,  does  not  become  a  prevailing 
posBon ;  for  then  the  habit  is  no  longer  hospitality,  but  dissipation.  Reality 
lad  trathftdnees  in  this,  as  in  all  other  duties  of  life,  are  the  points  to  be 
staged ;  for,  as  Washington  Irving  well  says,  **  There  is  an  emanation  from 
ths  heart  in  genuine  hospitality,  which  cannot  be  described,  but  is  imme- 
diately folty  and  puts  the  stranger  at  once  at  his  ease."  With  respect  to 
the  eootimiance  of  friendships,  however,  it  may  be  found  necessary,  in  somo 
ctsM^  for  ^  mistress  to  relinquish,  on  assuming  the  responsibility  of  a  house- 
hold, na^y  of  ihcm^  caauneacodia  the  earlier  part  of  her  life.     This  will  \>0 

^  uNvtf  nqaUi^  If  the  Dumber  stiU  retained  bo  qmto  equal  tO  her  meaua 
sadtfpartoafi/eg, 

B  2 


4  EOUSEHOLD  ICAVAGElfEZIT. 

9.  In  CojrvEnsjiTiov,  Tritlinq  Oooubbenceb,  such  as  smaD  diaappolii^ 
montSy  petty  annoyances,  and  other  eyery-day  inoidentB,  should  iMiv«r  b# 
mentioned  to  your  friends.  The  extreme  injudioioufmees  of  repeating  thwe 
vrill  be  at  once  apparent,  when  wo  reflect  on  the  nnBatisfactory  diaousriooi 
which  they  too  frequently  occasion,  and  on  the  load  of  advice  which  they  aro 
the  cause  of  being  tendered,  and  which  is,  too  often,  of  a  kind  neither  to  be 
useful  nor  agreeable.  Greater  events,  whether  of  joy  or  sorrow,  should  be 
communicated  to  friends;  and,  on  such  occasions,  their  sympathy  gratlfifla 
and  comforts.  If  the  mistress  be  a  wife,  never  let  an  account  of  her 
husband's  failings  pass  her  lips ;  and  in  cultivating  the  power  of  ouuvoitt 
tion,  she  should  keep  the  versified  advice  of  Cowper  continually  in  her  memotyf 
that  it 

"  Should  flow  like  water  after  summer  showen^ 
Not  as  if  raised  by  mere  mechanic  powers.' 


ft 


In  reference  to  its  style.  Dr.  Johnson,  who  was  himself  greatly  <li«H«gn<4lMMi 
for  his  colloquial  abilities,  says  that  "no  style  is  more  ext«isively  aooept- 
able  than  the  narrative,  because  this  does  not  cany  an  air  of  superiority  over 
the  rest  of  the  company ;  and,  therefore,  is  most  likely  to  please  them*  For 
this  ptirpose  we  should  store  our  memory  with  short  anecdotes  and  entar- 
taining  pieces  of  history.  Almost  every  one  listens  with  eagerness  to  extern* 
porary  history.  Vanity  often  co-operates  with  curiosity;  for  he  that  ie  e 
hearer  in  one  place  wishes  to  qualify  himself  to  be  a  principal  speaker  in 
some  inferior  company ;  and  therefore  more  attention  is  given  to  nazntknis 
-than  anything  else  in  conversation.  It  is  true,  indeed,  that  sallies  of  wit 
and  quick  replies  are  very  pleasing  in  conversation ;  but  they  frequently  tend 
to  raise  envy  in  some  of  the  company :  but  the  narrative  way  neither  zaSaeB 
this,  nor  any  other  evil  passion,  but  keeps  all  the  company  neariy  1^)0tt  an 
equality,  and,  if  judiciously  managed,  will  at  once  entertain  and  improve 
them  all." 


10.  Good  T£MFEb  should  be  cuLTiyATED  by  eveiy  mistress,  as  upon  it 
the  welfare  of  the  household  may  be  said  to  turn ;  indeed,  its  influence  can 
hardly  be  over-estimated,  as  it  has  the  efiidct  of  moulding  the  characters  of 
those  around  her,  and  of  acting  most  beneficially  on  the  happiness  of  the 
domestic  circle.  Every  head  of  a  household  should  strive  to  be  cheerful^  and 
should  never  fiEiil  to  show  a  deep  interest  in  all  that  i^pertains  to  the  well- 
being  of  those  who  claim  the  protection  of  her  roofl  Cieutleness,  not  partial 
and  temporary,  but  universal  and  regular,  should  pervade  her  conduct ;  fbr 
where  such  a  spirit  is  habitually  numifiBsted,  it  not  only  delights  her  children, 
but  makes  her  domestics  attentive  and  respeotfiil;  her  visitors  are  ako 
pleased  hy  it>  and  their  happineas  is  increased. 

ri,  Ojt  TBB  IHPOBTAITT  SUBraCT  OV  BBXSa  ASD  TaBBIOIK  m«  QBXmAt  do 

i>otter  thua  quote  an  opinion  from  tlie  eigbth  volume  ol  ^e  **  'En|£^s^'«rai&sa£% 


Dcnwac  Magarffwi-*  The  writer  there  aays,  "  Let  people  write,  talk,  lecture, 
Btiriie,  as  thej  may,  it  cannot  be  denied  that,  whatever  is  the  pzvrailing 
Bode  in  attire,  let  it  intzinaically  be  ever  so  absurd,  it  will  never  loot  as 
n&Qkras  as  another,  or  as  any  other,  which,  however  convenient,  comfort- 
9ik,  or  even   beoomiDg,  is  totally  opposite  in  stylo   to   that  generaUy 


It.  Ll  PuBCdAJBEHO  Abticijs  OF  Weartsq  Affa&sl,  whether  it  bo  a 
■k  dresi^  a  bonnet,  shawl,  or  riband,  it  is  well  for  the  buyer  to  consider 
tbm  things :  I.  That  it  be  not  too  expensive  for  her  pmie.  II.  That  its 
ttloor  harmoniae  with  her  complexion,  and  its  size  and  pattern  with  her 
tfm.  UL  That  its  tint  allow  of  its  being  worn  with  the  other  garments 
AtpoaesMa.  The  quaint  Fuller  observes,  that  the  good  wife  is  none  of  our 
iaatf  dames,  who  love  to  appear  in  a  variety  of  suits  every  day  new,  as  if 
a  gown,  like  a  stratagem  in  war,  were  to  bo  used  but  once.  But  our  good 
lib  Kts  up  a  sail  according  to  the  keel  of  her  husband's  estate ;  and,  if  of 
kigh  parentage,  she  doth  not  so  remember  what  she  was  by  birth,  that  she 
fo^gots  what  she  is  by  match. 

To  Bnaettt9,  or  those  Isdies  having  dark  oomplezions,  siDa  of  a  g;rsTe  hne  are 
•hpUd.  For  Blond€9,  or  thoM  bsving  fair  complexions,  lighter  coloort  Are  preferable, 
■  taeridier,  deeper  hoes  are  too  orerpowering  for  the  latter.  The  coloors  which  go 
bet  together  are  green  with  violet ;  gold*ooloar  with  dark  crimaon  or  lilac ;  pale  blue 
sttb  leariet ;  pink  with  black  or  white :  and  ^ny  with  scarlet  or  pink.  A  cold  colour 
gnoalbr  requires  a  warm  tint  to  gire  life  to  it.  Gray  and  pale  bine,  for  instance,  do 
BoCea^ine  w^  both  being  cold  cok>nrs. 

I}.  The  Dress  of  the  Mistbebb  should  always  bo  adapted  to  her  drcum- 
iteioM,  and  be  varied  with  diffisrent  occasions.  Thus,  at  breakfast  she 
ihoold  be  attired  in  a  very  neat  and  simple  manner,  woaring  no  ornaments. 
If  this  dress  should  decidedly  pertain  only  to  the  breakfast-hour,  and  be 
ipeciaDy  suited  for  such  domestic  occupations  as  usually  follow  that  meal, 
thsQ  it  would  be  well  to  exchange  it  before  the  time  for  receiving  visitors, 
if  the  milt  roup  be  in  the  habit  of  doing  so.  It  is  still  to  be  remembered, 
however,  that»  in  changing  the  dress,  jewellery  and  ornaments  are  not 
to  be  worn  until  the  fiill  dress  for  dinner  is  assumed.  Further  information 
ind  hints  on  the  subject  of  the  toUot  will  appear  under  the  department  of 
the  "  Lady's-maid/' 

The  adrioe  ofPoIooins  to  hia  ion  Laertes,  in  Shakspeare's  tragedy  of '*  Hamlet," 
h  aott  ezoeUent;  and  althoogh  given  to  one  of  the  mala  aex,  will  equally  apply  to  a 
•^jreladye:"— 

*'  Coatly  thy  habit  aa  thy  pnne  can  buy, 

"       )t 


But  not  expreta'd  in  uncy ;  rich,  not  gaudyj 
For  the  apparel  oft  proclaims  the  man." 


14.  Crabitt  Ain>  Benevolence  abe  ditties  which  a  mistress  owes  to 
herself  as  well  as  to  her  fellow-creatures;  and  there  is  scarcely  any  inromo  60 
small^  but  maoetbiqgr  msy  be  spared  &om  it,  even  if  it  he  bat  "  the  iridow*a 
-.V-  -.  r.  ^  to  be  aJwMjTB  remembered,  however,  that  it  ia  the  tpirU  of  charity 


iSfjfir 


«  HousiHOiD  MAHAonanr. 

whiob  imparts  to  the  gift  a  value  far  b^ond  its  aotaal  amount^  and  is  l 
its  better  part. 

True  Charity,  a  plant  divinely  nursed. 
Fed  by  the  love  from  whioh  it  rose  at  firsts 
Thrives  against  hope,  and,  in  the  rudest  soens^ 
Storms  but  enliven  its  unlading  green ; 
Exuberant  is  the  shadow  it  supplies, 
ItB  fruit  on  earth,  its  growth  above  the  skies. 

TiriUng  the  houaes 
state  of  each  fsmilvj 

the  metropoliB  ana  othw  Uurge  citiaa,  yet 

objections  do  not  obtain.  Qreat  advantages  may  reaait  from  vints  paid  to  the  pon 
there  being,  nnfortnnatelf  ,  mnoh  ignorance,  generally,  anumgst  them  with  reapect 
boosehold  nbiowiedge,  there  will  he  opportiinitiea  lor  advismg  and  instraotmf  - 
in  a  pleasant  and  nnobtmaive  manner,  in  eleanlinen,  indnstry,  cookery,  and 
management* 

15.  In  MABKXinro,  that  thb  Bssi  ABTicfUEs  arx  thx  Cheapest, 
be  laid  down  as  a  rule ;  and  it  is  derirable,  unless  an  ezperienoed  and  < 
dential  housekeeper  be  kept,  that  the  mistress  should  herself  purchac 
provisions  and  stores  needed  for  the  house.  If  the  mistress  be  a  youug 
and  not  aooustomed  to  order  "things  for  the  house,"  a  little  practice 
ezperienoe  will  soon  teach  her  who  are  the  best  tradespeople  to  deal 
and  what  are  the  best  provisions  to  buy.  Under  each  particular  ho 
FiBB,  Meat,  Pouitrt,  Game,  &o.,  will  be  described  the  proper  mea 
asoertaining  tho  quality  of  these  comestibles. 

16.  A  Housekeeping  Acoount-book  should  invariably  be  kept,  and 
punctuaUy  and  precisely.  The  plan  for  keeping  household  accounts,  whii 
should  recommend,  would  be  to  make  an  entry,  that  is,  write  down  ii 
daily  diary  every  amount  paid  on  that  particular  day,  be  it  ever  so  si 
then,  at  the  end  of  the  month,  le^  these  various  payments  be  rftnged  1 
their  specifio  heads  of  Butcher,  Baker,  &c. ;  and  thus  will  be  seen  the 
portions  paid  to  each  tradesman,  and  any  one  month's  expenses  may  b€ 
trasted  with  another.  The  housekeeping  accounts  should  be  balanced  no 
than  once  a  month ;  so  that  you  may  see  that  the  money  you  have  in 
tallies  with  your  account  of  it  in  your  diaiy.  Judge  Haliburton  never  1 
truer  words  than  when  he  said,  "  No  man  is  rich  whose  expenditure  ex< 
his  means,  and  no  one  is  poor  whose  inoomings  exceed  his  outgoings." 

When,  in  a  large  establiahment,  a  housekeeper  is  kept,  it  will  be  advisable  fi 
mlatrees  to  examine  her  accounts  regularly.  Then  any  increase  of  ezpenditue  ' 
mayhe  apparent,  can  easilv  be  explamed,  and  the  hoosekeeperwill  have  the  satiaft 
of  knowing  whetner  her  efforts  to  manage  her  department  wdl  and  eoonomioaUy, 
been  sacoessfUU 


17.  ENGAGliro  DoHlsncB  is  one  of  those  duties  in  which  the  Judg 

of  the  mistress  must  be  keenly  exercised.     There  are  some  respeo 

r^;]8try-offioes,  where  good  servants  may  sometimes  be  hired ;  but  tho 

rather  to  be  reoommended  ib,  for  the  mistreat  to  maVe  \n.($[dn  «mon%|t 


!  friflndi  and  moqndnUmotm,  mod  her  tndBB^eoph.  The  ktter  g«id> 
low  tboM  in  tlieir  neighbourhood,  who  are  wanting  aitaationi^  and 
mnmiiwU;a  with  them,  when  a  peraonal  interview  with  aome  of  thwn 
ble  the  miftreaa  to  fonn  aome  idea  of  the  oharactera  of  the  applicants, 
imt  henelf  aocordin^. 


wld  hare  point  <mt  u  enrar— and  •  fmre  one  it  ii--iato  wUoh  Maie  mittrcnee 
vf  do  Bot,  wImd^  ongagi^c*  Mmm^  ezpreatlj  toll  h«r  aU  the  dntiat  which  aha 


to  Mrform.  Twa  ii  an  act  of  omiaaion  aererdj  to  be  reprehended, 
of  won  wtiidi  the  maid  wiU  have  to  do,  ahoold  be  plainlr  itMed  br  the 
andefBtood  by  the  aerrant.  If  thia  puui  is  not  eaxefimy  edherea  to, 
-^'—  ia  abaoat  eertain  to  floaoe,and  thia  maTnot  beean^iettlad;  ao 
~~' ^~*~  ia  ao  inndi  to  be  dflpraoatedt  la  ooutiaaalfy  oeeaRiog. 


r  OBTAismiQ  ▲  Sebyavi^s  Chabacteb,  it  ia  not  well  to  be  gnidod 
jtten  one  from  some  unknown  quarter ;  but  it  is  better  to  have  an 
w,  if  at  an  possible,  with  the  fonner  mistress.  By  this  means  yon 
aaalsiiiil  in  your  decision  of  the  suitableness  of  the  servant  lor  your 
tun  the  appearance  of  the  lady  and  the  state  of  her  house.  N^ligonce 
Bt  of  cleanliness  in  her  and  her  household  generally,  wiU  naturally 
1  to  the  oonohudon,  that  her  servant  has  sufored  firom  the  inflnepoe  of 
i  example. 

mer  covirae  to  parane  ia  order  to  obtain  a  peraonal  interriaw  with  the  lady 
•ne  aerrant  in  teareh  of  the  aituation  most  be  deaired  to  see  her  fonner  mia- 
d  aak  her  to  be  kind  enough  to  appoint  a  time,  oonTcnient  to  heraelf,  when  you 
oo  her;  this  proper  obaerranoe  of  courtesy  being  neceaaarj  to  prevent  any 
laUe  intmakm  on  the  part  of  a  atranger.  Your  firat  qneationa  ahonld  be  relative 
aeatj  nod  geotfal  morality  of  her  fonner  aervant ;  and  if  no  objection  ia  atated 
renpeet,  her  oth^  qoaliflcationa  are  then  to  be  aacertained.  Inqniriea  ahonld 
Bmnte*  ao  that  you  may  avoid  diaappointment  and  trouble,  by  knowing  the 
I  of  your  domeatie. 


^BB  Tbbatmekt  ov  Sebyahtb  is  of  the  highest  possible  moment,  as 
Uie  mistress  as  to  the  domestics  themselves.  On  the  head  of  tho 
ha  latter  will  naturally  fix  their  attention ;  and  if  they  perceive  that 
itrcsifs  conduct  is  regulated  by  high  and  correct  principles,  they  will 
to  respect  her.  If,  also,  a  beneyolent  desire  is  shown  to  promote 
anfort>  at  the  same  time  that  a  steady  performance  of  their  duty  is 
,  then  their  respect  will  not  be  immingled  with  affection,  and  they 
still  more  solicitous  to  continue  to  deserve  her  favour. 

ir  GiYnra  a  Character,  it  is  scarcely  necessary  to  say  that  the  mistress 
be  guided  by  a  sense  of  strict  justice.  It  is  not  &ir  for  one  lady  to 
lend  to  another,  a  servant  she  would  not  keep  herselfl  The  benefit, 
the  servant  herself  is  of  small  advantage ;  for  the  fidlings  which  she 
IB  win  increase  if  suffdred  to  be  indulged  with  impunity.  It  is  hardly 
ly  to  remark,  on  the  other  hand,  that  no  angxy  feelings  on  the  part  of  a 
a  towards  her  late  servant,  should  ever  be  allowed,  in  the  slightest  degree, 
enoe  her,  so  £Eur  as  to  induce  her  to  disparage  her  maid's  character. 

fHt  woiu>wnra  Taslx  ov  ths  Avsbaoe  Yearly  Wages  paid  to 

a^  trOJi  tiis  vBiioaa  memben  of  the  household  placed  in  the  ord« 
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in  which  they  are  tunully  ranked,  will  serve  as  a  gaide  to  regulate  ihe 
ezpecditure  of  an  establieLmect  :— 

When  not  formd  in  When  fonnd  is 

LiTery.  JArtrj, 

The  Hontf  Steward..................  From  £40  to  £80  — 

The  Valet  „  25  to    60  Vtom£20  to  £90 

Thefiatlex ^ „  25  to    60  — 

The  Cook   .• „  20  to    40  — 

The  Gardener  „  20  to    40  — 

The  Footman ,,  20  to    40  ,»       16  to    25 

TheUn^BuUer   »,  16 to   SO  »,       16  to   26 

TheOoechman .•  —  ,,       iO  to   35 

TheOroom „  15  to    30  m       12  to    20 

The  Under  Footmaa  .«  —  «       12  to  •  20 

The  Pace  or  Footbof 8  to    18  n        0  to    U 

Thf  6ti3>lebo7  ...-m.................     ,,  €  to   13  «» 

When  no  extra  When  an  extra 

allowance  ia  made  for    aUowanoe  ia  made  far 
Tea,  Sogar,  and  Beer.    Tea,  Sngar,  and  Beer. 

The  HoQMkeeper......M.......« From  £20  to  £46  Jrrom  £18  to  £40 

The  Ladj'B-maic  «. ,  12  to  26  „  10  to  20 

The  Head  Nutm  .T. „  15  to  30  „  13  tc  26 

The  Cook    „  14  to  30  „  13  tc  26 

The  Upper  Housemaid „  12  to  20  „  10  to  17 

The  Upper  Laundry-maid ,,  12  to  18  „  10  to  16 

The  Mjud^>f-all.work „  Oto  14  »,  74  to  11 

The  Under  Housemaid  „  8  to  12  ,,  6|  to  10 

The  Still-room  Maid   „  Oto  14  „  8  to  U 

The  llnrsemaia „  8  to  12  „  5  to  10 

The  Under  Laundry-maid „  Oto  14  ,,  8  to  IS 

The  Kitohen-maid   „  9  to  14  „  8  to  13 

The  ScoUay-maia „  5  to  9  „  4  to  8 

These  quotations  oi  wages  are  those  usually  siren  in  or  near  the  metroj^dlis ;  biit»  ot 
course,  there  are  many  circumstances  connected  with  locality,  and  also  hanng  iweraiee 
to  the  long  service  on  the  one  hand,  or  the  inexperience  on  the  other,  of  domestios,  which 
may  render  the  wages  still  higher  or  lower  than  those  named  above.  All  the  domettiea 
mentioned  in  the  above  table  would  enter  into  the  establishment  ot  a  wealthy  nobleman. 
The  number  ot  servants,  ot  course,  would  become  smaller  in  proportion  to  the  leaser 
size  of  the  establishment;  and  we  may  here  enumerate  a  scale  ox  aenraafta  suited  to 
Tarions  incomes,  commencing  with— 

About  £1,000  a  year— A  cook,  upper  housemaid,  nnnemaida  uader 
housemaid,  and  a  man  servant. 

About  £750  a  year— A  cook,  housemaid,  nursemaid,  and  footboy. 

About  £500  a  year— A  cook,  housemaid,  and  nursemaid. 

About  £300  a  yeai^— A  maid-of-all-work  and  nursemaid. 

About  £200  or  £150  a  year— A  maid-of-all-work  (and  girl  occaiionalfy). 


99.  Havino  thus  indioated  some  of  the  more  general  duties  of  the  mistress, 
relative  to  the  moral  government  of  her  household,  we  will  now  giye  a  few 
specific  instructions  on  matters  having  a  more  practical  relation  to  the  position 
which  she  is  supposed  to  occupy  in  the  eye  of  the  world.  To  do  this  the  more 
dearly,  we  will  begin  with  her  earliest  duties,  and  take  her  completoly  throogh 
the  occupations  of  a  day. 


93.  HAViNa  RISEN  EARLT,  as  we  have  already  advised  {te«  3),  and  having 
^rm  due  atteDtion  to  the  bath,  and  made  a  careful  toilet,  it  will  be  well 
»t  once  to  see  that  the  children  have  xeoelTod  their  pco^^  ab\\i^unA>  asofl 


at  in  dfcry  iray  clean  and  oomlbrtable.  The  first  meal  of  the  day,  breaklkuit, 
win  then  be  scsred,  at  vhich  all  the  ^milj  should  be  panctually  present^ 
unless  mnnsB^  or  other  drcnmstanoes^  prevont. 

14.  AfTKB  BaiAKFAST  18  OVER,  it  will  be  well  for  the  mistress  to  make  a 
Rxmd  of  the  kitchen  and  other  ofSces,  to  see  that  all  are  in  order,  and  that 
the  mormng^B  work  has  been  properly  performed  by  the  various  domestics. 
The  orden  fiar  the  day  should  then  be  given,  and  any  questions  which  the 
domestica  desire  to  ask,  respecting  their  several  departments,  should  bo 
aosweredy  and  any  special  articles  they  may  reqtiire,  handed  to  them  from 
the  store^ckMet. 

Id  thoee  •stsWislnnwits  where  there  is  a  lunuekeeper,  it  will  not  be  so  neoesMry  fw 
jmnonallj,  to  perfbnn  the  ebove-named  duties. 


95.  Attkb  this  Gensral  Superiktzndencb  of  her  servants,  the  mistress^ 
if  a  mother  of  a  young  fiumly,  may  devote  herself  to  tho  instruction  of  somo 
of  ita  yoonger  members,  or  to  the  examination  of  the  state  of  their  wardrobe, 
leaving  the  later  portion  of  the  morning  for  reading,  or  for  some  amusing 
recreation.  " Becreation,"  says  Bishop  Hall,  "is  intended  to  the  miud  as 
whetting  is  to  the  scythe,  to  sharpen  the  edge  of  it,  which  would  otherwise 
grow  dull  and  blunt.  He,  therefore,  that  spends  his  whole  time  in  recreation 
is  ever  whetting,  never  mowing ;  his  grass  may  grow  and  his  steed  starve ; 
as,  contrarily,  he  that  always  toils  and  never  recreates,  is  ever  mowing,  never 
whetting,  labouring  much  to  little  purpose.  As  good  no  scythe  as  no  edge. 
Then  only  doth  the  work  go  forward,  when  the  sc3rthe  is  so^  seasonably  and 
moderately  whetted  that  it  may  cut»  and  so  cut,  that  it  may  have  tho  help  of 
sharpening." 

Unlese  the  meeos  of  the  mistresB  be  verr  circnmaenbed,  and  she  be  obliffed  to  derote 
a  cmt  deel  of  her  tnne  to  the  making  or  her  children's  clothes,  and  other  economical 
portoite,  it  ie  right  that  ahe  should  are  some  time  to  the  pleasures  of  literature,  the 
mnocent  deUghte  of  the  garden,  ana  to  the  improvement  of  any  special  abilitieB  for 
maiic,  painting,  and  other  elegant  arts,  which  she  may,  happily,  possess; 

7^  These  Duties  and  Pleasubes  beikq  feefobhed  aitd  enjoyed,  tho 
hour  of  luncheon  will  have  arrived.  This  is  a  very  necessary  meal  between 
an  early  breakfast  and  a  late  dinner,  as  a  healthy  person,  with  good  exercise, 
should  have  a  fresh  supply  of  food  onoe  in  four  hours.  It  should  be  a  light 
meal ;  but  its  solidity  must,  of  course,  be,  in  somo  degree,  proportionate  to 
the  time  it  is  Intended  to  enable  you  to  wait  for  your  dinner,  and  the  amount 
of  exercise  you  take  in  the  mean  time.  At  this  time,  also,  the  servanta' 
dinner  will  be  served. 

In  those  establishments  where  an  early  dinner  is  serred,  that  will,  of  course,  take  the 
^aoe  of  the  luncheon.  In  many  houses,  where  a  nurseiy  dinner  is  provided  for  the 
diildren  at  about  one  o'clock,  the  mistress  and  the  elder  portion  of  the  family  make  their 
hmcheon  at  the  same  time  from  the  same  joint,  or  whatever  may  be  provided,  h. 
nhtiesa  will  arrange,  necordhtg'  to  circnmgtance/i,  the  serring  of  the  meal :  out  the  more 
"  piMM  Jf  Jar  thBjMdjofthe  bouse  to  Iisre  the  joint  brought  to  ner  table,  aad 
•^'^^  cturied  to  toe  aurtexj^,  ^^  ' 
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«7.  AmB  LuiroBfi05»  MoBNcio  Caleb  avd  Vibixb  may  be  nuidd  and 
reoelTed.  Theso  may  be  dirided  under  three  heads:  thoae  of  ceremony, 
friendship,  and  congratulation  or  oondolence.  Viaite  of  ceremony,  or  ceartesy* 
wliioh  occasbnally  meige  into  those  of  friendship,  are  to  be  paid  mider 
various  drcumstanoes.  Thus,  they  are  unifisrmly  required  after  dlniniff  at  a 
friend's  house,  or  after  a  ball,  picnic,  or  any  other  party.  These  visits  should 
be  short>  a  stay  of  from  fifteen  to  twenty  minutes  being  quite  sufficient.  A 
lady  paying  a  visit  may  remove  her  boa  or  neckerchief;  but  neither  her  shawl 
nor  bonnet. 

When  other  viiitort  sre  SBBoaneed,  it  ii  well  to  letfare  as  mob  as  pofribla,  tsUnceare 
to  let  it  appeer  thst  their  anrivsl  if  not  the  esate.  When  they  sre  quietly  ieitea.snd 
the  hmtlie  of  their  entrsnee  it  om,  rise  from  your  ohiir»  tskios  »  kind  leave  of  the 
lKicteie»  end  bowing  politely  to  the  ipaeeti.  Shoold  yoa  cell  st  an  moonvenient  time,  not 
having  aooertained  the  hmdieoa  htrar,  or  from  any  other  faiadvertence,  retire  as  aooa  aa 
poiaible,  withoat,  however, ahowing  that  yoa  feel  yoonelf  an  introdar.  It  ia  noCdilBcnU 
for  any  well-bred  or  even  ^ood-tempered  peraon,  to  know  what  to  aay  on  aooh  an  oeeaaioo, 
and,  on  politely  withdrawing,  a  promiae  can  be  made  to  call  again,  if  the  lady  yoa  havo 
catted  cm,  appear  really  diiappomted. 

18.  Iv  Patino  VmnB  of  Fbiendship,  it  will  not  be  so  nocesaary  to  be 
guided  by  etiquette  as  in  paying  visits  of  ceremony ;  and  if  a  lady  be  preescd 
by  her  friend  to  remove  her  shawl  and  bonnet,  it  can  be  done  if  it  will 
not  interfere  with  her  subsequent  arrangements.  It  ia,  however,  requisite 
to  call  at  suitable  times,  and  to  avoid  staying  too  long,  if  your  friend  is 
engaged.  The  ooprtesieB  of  society  should  ever  be  maintained,  even  in  the 
domestic  circle,  and  amongst  the  nearest  friends.  During  these  visits,  the 
manners  should  be  easy  and  cheerful,  and  the  subjects  of  conversation  such 
as  may  be  readily  terminated.  Serious  discussions  or  arguments  are  to  be 
altogether  avoided,  and  there  is  much  danger  and  impropriety  in  expressing 
opinions  of  those  persons  and  characters  with  whom,  perhaps,  there  Is  but  a 
slight  acquaintance.    {See  6,  7,  and  9.) 

It  ia  not  advisable,  at  any  time,  to  take  fevonrite  doga  into  another  lady'a  drawing- 
voom,  for  many  persona  have  an  absolute  dislike  to  each  animals ;  and  beaidea  thia,  tiiiare 
ia  ahraya  a  chance  of  a  breaka||[e  of  some  article  oocnrring,  throogh  their  leering  and 
bomndmg  here  and  there,  sometamea  very  moeh  to  the  fear  and  annoyance  of  the  hoeteaa. 
Her  children,  also,  unless  they^  are  particularly  well-trained  and  ordwly.  and  she  is  on 
exceedingly  friendly  terms  with  the  hostess,  should  not  accompany  a  lady  in  making 
morning  calls.  Wnere  a  lady,  however,  pa^rs  her  visits  in  a  carriage,  the  dkildren  can 
be  taken  in  the  vehicle,  and  remain  in  it  until  the  visit  is  over. 

99.  Fob  Mobkino  Calls,  it  is  well  to  be  neatly  attired ;  for  a  costume 
very  different  to  that  you  generally  wear,  or  anything  approaching  an 
evening  dress,  will  be  very  much  out  of  place.  As  a  general  rule,  it  may 
be  said,  both  in  reference  to  this  and  all  other  occasLons,  it  is  better  to  be 
uider-dressed  than  over-dressed. 

A  strict  account  ahould  be  kept  of  ceremonial  vi^ta,  and  notice  how  aooa  your  visits 
have  been  returned.  An  opinion  may  thus  be  formed  aa  to  whether  joat  firequent  viaita 
are,  or  are  not,  desirable.  There  are,  naturally,  inatanoea  wnen  the  drcnnutancea  of  old 
age  or  ill  health  will  preclude  any  return  of  a  call;  hat  when  thia  ia  the  oaae,  it  mast  not 
interrapt  the  discharge  of  the  du^. 

ja  Ijf  Paunq  VazTS  of  Cokdolkscs,  it  is  to  be  remembered  that  they 


u 

ihoold  be  paid  viHiiii  a  WMk  after  tbe  evmt  wbioli  ooearioni  thflm.  If  the 
•oqiaiiilaDOfl^  bowenr,  !•  Irat  sligfat,  then  immediately  after  the  fiunilj  has 
appeared  at  pdbHo  wonh^.  A  lady  ahoold  send  in  her  eard,  and  if  her 
friaida  be  able  to  reoeive  her,  the  visitor's  manner  and  conTersation  shoold 
besnbdned  and  in  harmony  with  the  character  of  her  Tiait.  Ooorteay  would 
&tate  that  a  moozning  card  should  be  used,  and  that  Tisitors,  in  paying 
rTnV*?^  lAtttM,  should  be  dreased  in  black,  either  silk  or  plain-coloured 
ippard.  Ctjnqiathy  with  the  affliction  of  the  fiunfly,  is  thus  expressed,  and 
these  attentiona  an,  in  audi  cases,  pleasing  and  soothing. 

viailB,  if  yow  aeomaintaiioe  or  fHead  he  not  at  home,  aeaid  Aoald  be  left. 
{•,  the  serfant  wm  answer  your  iaqnirTaiidreeetTe  jonreard:  if  paTfag 
ioolk  gife  your  eeed  to  the  semat  in  the  hsU,  hat  leave  to  go  la  sad  rest 
'^"■OBt  be  aaked.    Theformof  words, '*NotathonBe,"BiayDeuBdesetood 

;  bafttheonlf  eo«vteoiMWft]|ristoreceiTethemasbeiogpeirtMUTtnie. 

that  the  lady  of  the  hoose  u  realty  at  booM,  and  that  she  woali  make 

hk year  hmnr.  or  you  mi^  think  that  joor  aoqoaintanee  ie  not  deeired; 

not  the  eofhtest  word  is  to  eeeape  yon,  whMh  woold  saggeet,  OB  year 


31.  IH  REOnmra  Mobsinq  Calls,  the  foregoing  description  of  th# 
stiqnetta  to  be  obaerred  in  paying  them,  will  be  of  considerable  service.  It 
is  to  be  added,  however,  that  the  occapations  of  drawing,  musio,  or  reading 
dioold  be  suspended  on  the  entrance  of  morning  viedtors.  If  a  lady,  however, 
be  engaged  with  lig^t  needlework,  and  none  other  is  appropriate  in  the 
drawing-room,  it  may  not  be,  under  some  drcumstanoes,  inconsistent  with 
good  breeding  to  quietly  continue  it  during  conversation,  particularly  if  the 
visit  be  protracted,  or  the  visitors  be  gentlemen. 

Jwineilt  the  custom  wae  to  aooompany  all  visitors  quitting  the  house  to  the  door^  sad 
there  takeleeve  of  them ;  bat  modem  eooietj,  which  has  thrown  off  a  great  deal  of  this 
kind  of  oeremooy,  now  merety  requires  that  the  lady  of  the  house  shmild  rise  firom  her 
■sat,  ahake  hands,  or  ooarteej%  in  accordance  with  the  intimacy  the  has  with  her  guests, 
~  ring  tiie  beU  to  summon  the  serraot  to  attend  them  and  open  the  door.    In  m^inng 


Mies,  when  on  the  eve  of  an  abeeoee  from  their  nei^bonrhood,  to  leave  or  aei 

own  and  husbaad's  eards,  with  the  letters  P.  P.  C.  in  the  right-hand  oomer.    Tliese 


send  their 

er.    Tliese 

Istten  sre  the  iniUsls  of  the  Freneh  words,  *'  Pomrpnndrt  ecmgd,"  meanings "  To  take 


•> 


31.  Th£  MoBimro  CAUis  beiito  paid  or  receited,  and  their  etiquette 
properly  attended  to,  the  next  great  event  of  the  day  in  moat  establishments 
is  "The  Dinner ;"  and  we  only  propose  here  to  make  a  fSsw  general  remarks 
on  this  important  topic,  as,  in  future  pages,  the  whole  "Art  of  Dining*' 
win  be  thoroughly  conddered,  with  reference  to  its  economy,  comfort^  and 
enjoyment. 

33.  Ill  oivxHo  OB  Acoxproro  an  Ikyttation  tor  DnnrsB,  the  following  is 
the  Ibrm  of  worda  gmenUy  made  use  oC    They,  however,  can  be  Tariod  VxL 
prapotHaa  to  tb^iatioMey  orpoaitkm  of  the  hoete  and  guests :— 
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Mr.  and  Mrs.  A  present  their  complimentii  to  Ur.  tad 

In.  B ,  and  reqaest  the  honour,  [or  hope  to  havo  the  pleasure]  oi 

lieir  company  to  dinner  on  Wednesday,  the  6th  of  December  next. 
A  Street, 

November  l^lh,  1859.  JL  8.  V.  P. 

The  letters  hi  the  comer  imply  "RSpondes,  iil  wmt  plaU;**  meaning, 
'  an  answer  will  oblige.**  The  reply,  accepting  the  invitation,  is  oooohed  in 
tie  following  terms : — 

Mr.  and  Mrs.  B present  their  compliments  to  BIr.  and 

[rs.  A ,  and  will  do  themselves  the  honour  of,  [or  will  have  much 

leasuro  in]  accepting  their  kind  invitation  to  dinner  on  the  Gth  of  Deotm- 
»ernext. 

B Squabe, 

Novtinber  18<A,  1859. 

Cardfl,  or  ioTitatioiu  for  a  dinner-party,  shoold  be  iiraed  a  fortnight  or  three  weeks 
tomctimM  even  •  month)  beforehand,  ana  care  ahould  be  taken  by  the  hoeteas,  in  the 
»ieotion  of  the  invited  guests,  that  they  should  be  suited  to  each  other.  Much  also  of 
le  pleasure  of  a  dinner-par^  will  depend  on  the  arrangement  of  the  gneata  at  taUe^  ao 
B  to  form  a  due  admixture  of  taUcers  and  listeners,  the  grave  and  the  gay.  If  an  invita- 
on  to  dinner  is  accepted,  the  guests  should  be  punctual,  and  the  mistress  ready  in  her 
rawing-room  to  receive  them.  At  some  periods  it  has  been  cootidered  faahionable  to 
9me  late  to  dinner,  but  lately  mou»  amtnt  ckangi  tout  eela, 

34.  The  Half-hour  before  Dinner  has  always  been  considered  as  tho 
reat  or  deal  through  which  tho  mistress,  in  giving  a  dinner-party,  will  either 
ass  with  flying  colours,  or,  loso  many  of  her  laurels.  The  anidety  to  receive 
er  guests, — ^hor  hopo  that  all  will  be  present  in  due  time, — her  trust  in  the 
dll  of  hor  cook,  and  tho  attention  of  tho  other  domosUcs,  all  tend  to  make 
iese  few  minutes  a  trying  time.  The  mistress,  however,  must  display  no 
ind  of  agitation,  but  show  her  tact  in  suggesting  light  and  cheerful  subjects 
r  conversation,  which  will  bo  much  aided  by  the  introduction  of  any  par- 
cular  new  book,  curiosity  of  art,  or  article  of  vortu,  which  may  ploasantl? 
Qgage  tho  attention  of  the  company.  "  Waiting  for  Dinner,"  howover,  is  a 
rymg  time,  and  thoro  are  few  who  have  not  felt — 

"  How  sad  it  is  to  sit  and  pine, 
Tho  long  half-hour  before  we  dino  1 
Upon  our  watches  oft  to  look, 

Thon  wonder  at  the  clock  and  cook, 

♦  ♦  ♦  ♦  ♦ 

And  strive  to  laugh  in  spito  of  Fate  * 
But  laughter  forced  soon  quits  the  room. 
And  leaves  it  in  its  former  gloom. 
But  lo !  the  dinner  now  appears, 
Tho  object  of  our  hopes  and  fears. 

The  end  of  all  our  pam  !** 

7  girin/f  tm  entertainment  of  tbsa  kind,  the  mistress  should  T«iactD\>ec  \ihiit  Vt\a>a«t 
to  mute  bergaeate  feel  h»ppj,  comfortable,  and  quite  at  theix  esse  •,  vaAi  VbA  ipM^a 
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iboaIdaboeoiiBdcrthsltlMjbBTeooni0tot]iehonMofth«irh<»tfl«tobeh«pDT.  That 
m  opportonitf  is  ffraa  to  aU  for  innocent  etgojment  mnd  intellectual  improrement,  when 
alio  ariniiaintaiirf  maj  be  formed  that  mar  prove  inralnable  throoch  fife,  and  informa- 
tion pmcd  that  will  enlarge  the  mind.  Many  celebrated  men  and  women  hare  been 
(reat  uOwn;  and,  amongst  others,  the  genial  Sir  Walter  Scott,  who  spoke  freelj  to 
CVC17  one,  and  a  fsTonnte  remark  of  whom  it  was,  that  he  nerer  cUd  so  without  leaning 
Naething  he  didn't  know  before. 

35.  DorsiR  ^Bnro  ak^oukoed,  the  host  offers  his  arm  to,  and  places 
00  his  right  hand  at  the  dinner-table,  the  lady  to  whom  he  desires  to  pay 
most  rmpodt,  either  on  aooomit  of  her  age,  position,  or  from  her  being  tho 
grastest  stranger  in  the  party.  If  this  lady  be  married  and  her  husband 
prssBiit,  the  latter  takes  the  hostess  to  her  place  at  table,  and  seats  himself 
it  hsr  right  hand.  The  rest  of  the  company  follow  in  couples,  as  specified 
by  the  master  and  miatiow  of  the  house,  arranging  the  party  according  to 
then*  rank  and  other  drcomstances  which  may  be  known  to  the  host  and 


It  win  be  fbond  of  great  SMistsDoe  to  the  nlaein||  of  a  party  at  the  dimier4aUe,  to  have 
ftc  lames  of  the  gneSts  neatly  (and  eorreoth')  written  on  small  cards,  sad  idaeed  at  that 
pert  of  the  table  where  it  is  desired  they  thoold  sit.  With  respect  to  the  nnmber  of 
nssfei,  it  has  often  been  said,  that  aprivste  dinner-party  should  consist  of  not  less  than 
tas  nnmber  of  the  Graces,  or  more  than  that  of  the  Moses.  A  party  of  ten  or  twelre  is. 
perhaps,  in  a  general  way,  suflloisnt  to  eigoy  thems^Tss  and  be  enjored.  White  Idd 
gloves  are  worn  by  ladies  at  dinner-parties,  but  should  be  taken  off  before  the  bnaisesa 


36.  The  Guestb  bhvo  Seated  at  the  Dinveb-table,  the  lady  begins 
tohe^  the  soap,  which  is  handed  round,  commeacing  with  the  gentleman  on 
Imt  ri^t  and  on  her  left,  and  oontinuing  in  the  same  order  till  all  are  served. 
It  is  generally  established  as  a  rule,  not  to  ask  for  soup  or  fish  twice,  as,  in  so 
doi]]g,part  of  the  company  may  be  kept  waiting  too  long  for  tho  second  course, 
when,  peiiiape,  a  little  revenge  is  taken  by  looking  at  tho  awkward  consumer 
of  a  second  portion.  This  rule,  howerer,  may,  under  yarious  circumstances,  not 
be  oonsideired  as  binding. 

It  is  not  QsnaL  where  taldng  wine  is  •»  rigU.  for  a  gentleman  to  ask  a  lady  to  tako 
wine  until  the  flsh  or  soup  is  miehed,  and  tiien  the  gentleman  hunoored  by  sitting  on  tho 
risht  of  the  hostess,  may  politely  inquire  if  she  wul  do  him  the  honoor  of  taking  wino 
with  turn.  This  will  act  as  a  signal  to  the  rest  of  the  company,  the  gentleman  of  the 
boose  most  prob^»ly  reqoesiting  the  same  pleaanre  of  the  ladies  at  his  right  and  left.  At 
many  tables,  howerer,  the  custom  or  fashion  of  drinking  wine  in  this  manner,  is  abolished, 
sad  the  serraat  fills  the  g\iim(m  of  the  guests  with  the  Tsrious  wines  suited  to  the  course 
which  is  in  progress. 

37.  Whex  DnrxrsB  is  finished,  the  Debsebt  is  placed  on  the  table, 
accompanied  with  finger-glasses.  It  is  the  custom  of  some  gentlemen  to  wet 
a  comer  of  the  napkin ;  but  the  hostess,  whose  behaviour  will  set  the  tone 
to  all  the  ladies  present,  will  merely  wot  the  tips  of  her  fingers,  which  will 
serve  all  the  purposes  required.  The  French  and  other  continentals  have  a 
Labit  of  gargling  the  mouth ;  but  it  is  a  custom  which  no  English  gentlo- 
woman  shooldy  in  the  sli^^test  degree,  imitate. 

^  Waxr  FBUJT  BAa  BMm  taken,  and  a  ghsa  or  two  of  wine  passed 
stmmi  tie  tlm0  win  bare  aniyedwbm  the  boaUea  will  rbte,  and  thuTgVvo 
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the  ligiial  for  the  ladiee  to  leave  the  gentlemen,  and  retize  to  the  drawings 
room.  The  gentlemen  of  the  party  will  rise  at  the  lame  tfane,  and  he  who 
la  nearest  the  door,  will  open  St  for  the  ladiea,  all  remaining  ooarteondy 
standing  until  the  last  lady  has  withdrawn.  Dr.  Johnson  has  a  eiirioQS 
paragraph  on  the  effects  of  a  dinner  on  men.  "  Before  dinner,"  be  says, 
"  men  meet  with  great  inequality  of  understancUng ;  and  thoee  who  are  eoo- 
soious  of  their  inferiority  have  the  modesty  not  to  talk.  When  thay  have 
drunk  wine,  every  man  feels  himself  happy,  and  loses  that  modesty,  and  grow» 
impudent  and  vociferous ;  but  he  is  not  improved,  he  is  only  not  nonnlhlo  ot 
his  defects."    This  is  rather  severe^  but  there  may  be  truth  in  it* 


In  former  times,  when  the  bottle  oireolated  freely  amotigBttiie  gaetti,  it  WIS 
for  the  ladiee  to  retire  earUer  than  they  do  at  preeent,  for  the  gentlemen  of  the  ooiiq;MDy 
eoon  became  nnflt  to  condoct  themiMTei  witn  that  deo<»ram  which  is  eMwnMil  bk  the 
preeenee  of  ladiee.  Thanks,  howerer,  to  the  improTements  in  modem  eoeiety,  aad  the 
iii|^  enunple  shown  to  the  nation  by  its  most  iUastrioas  personaipes,  tenmenmce  k,  ia 
these  happy  days,  a  striking  featnre  in  the  character  of  a  gentleman.  Ueuoacy  of  eon- 
duot  towards  the  female  sex  has  increased  with  the  esteem  in  which  they  are  bow 
oaiTenaUyheld,  and  thns,  the  ^ery  early  withdrawing  at  the  ladiee  from  the  dSningHrooai 
le  to  be  deprecated.  A  loll  in  the  oooTcrsation  wili  sessonahly  JBdfcmte  the  momcBt  for 
«he  ladies' departore. 

3^  AiTBB-DnvKEB  Ikyitations  MAT  BE  COVEN ;  by  which  we  wish  to  be 
understood,  invitations  tor  the  evening.  The  time  of  the  arrival  ot  these 
visitors  will  YHty  according  to  their  engagements,  or  sometimea  will  be  varied 
in  obedience  to  the  caprices  ot  lushiou.  Guests  invited  for  the  evsning 
ani,  however,  generally  considered  at  liberty  to  arrive  whenever  it  will  beat 
auit  themselves, — usually  between  nine  and  twelve,  unless  -earlier  hours  are 
spedhcally  named,  iiy  this  arrangement,  many  tiwhionable  people  and 
otners,  who  Have  numerous  engagements  tu  frutii,  otten  oontoive  to  make 
Uien  appearance  at  two  Oi*  three  partiea  in  tne  course  of  one  evening. 

40.  The  EnQUBTTB  of  the  DiNNEB-PAitrr  Table  being  dispoeed  of, 
let  us  now  *enter  slightly  into  that  ot  an  evening  party  or  naiL  The 
invitations  issued  and  accepted  for  either  of  these,  will  be  written  in  the 
same  style  as  those  already  described  for  a  dinner-party.  They  should  be 
sent  out  at  least  three  weeka  beiore  the  day  fixed  tor  the  event,  and  should 
be  replied  to  within  a  week  ot  their  receipt.  By  attending  to  these  oourtesios, 
the  guests  will  have  tame  to  consider  their  engagements  and  prepare  tneir 
dresses,  and  the  nostess  wili,  auK>,  know  wnat  «fill  be  tne  number  of  nor 
party. 

If  the  entertainment  is  to  be  simply  an  evening  psrty,  this  most  be  specified  on  the 
card  or  note  of  inTitation.    Short  or  verbal  inTitations,  except  where  persona  are 


stored  eren  amongst  the  nearest  friendS  and  relations;  for  the  mechanical  forms  of 
iTOod  breeding  are  of  great  oonseqneooe.  and  too  muob  familiarity  nav  have,  for  its 
effect,  the  deetraotion  of  friendship.  v         « 

4^0  As  THM  Ladob  and  Oeittlehee  abbtte,  eaeb  ahould  be  shown  to 
^^oamexoJtuireJypnvidedforibaTT9o^\^Ti\  and  ^tbaibwfewgaxt  %st  iVa 
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kSm,  iHmdmnto  ahoold  b«  in  waiting  to  aniit  In  imcioaldng,  and  lialphig  to 
umge  the  Hair  agndtoilaioi  those  who  require  it.  Itwill  beioandooiiT«Dient, 
ia  tine  cum  wiMva  Uie  number  oi  guests  is  Jaiige,  to  proride  numbered 
tiduti,  to  that  th0j  oaa  be  attached  to  the  cloaks  and  shawJs  ot  each  lady, 
idapBeate  of  wliich  aboald  be  handed  to  the  guest.  Coffee  is  sometimes 
pnMd«d  hi  this,  or  sui  ante-rdom,  tor  those  who  would  like  to  paruke 

41  AsTHB  YnnoBS  abx  akhoukcsd  bt  thb  Sxbyavt,  it  is  not  necessary 

ivtibtlsdy  of  tha  noose  to  adiranoe  each  thne  towards  the  door,  but  merely 
to  itefrom  her  seat  to  rooelTe  their  ooortemes  and  ooDgratoiations.  if,  taideed, 
tki  iMMten  wiahas  to  show  particular  favour  to  some  peculiarly  honoured 
gaatiy  ihe  may  mtrodnoe  them  to  others,  whose  acquaintance  she  may 
inagiiie  wQl  be  especially  suitable  and  agreeable.  It  is  very  often  the 
pnotioa  of  the  master  ot  the  house  to  introduce  one  gentleman  to  another^ 
bst  occasionally  the  lady  performs  this  ofiioe ;  when  it  will,  oi  course,  be 
poBto  for  the  pei-sone  thus  introduced  to  take  their  seats  together  tor  ttie 
tine  being. 


A»  cestom  of  aon-introdndion  is  very  much  in  Togne  in  msoy  booses,  sad  gnettt  sre 
tlai  Ml  to  disoofsr  fSor  thamsetree  the  potitkm  sna  qtialitiee  of  ths  people  eroand  theib. 
Tkenmoit,  indeed,  calls  oat  the  names  oi  all  the  Tisitora  as  tiiey  amre,  bat,  Ui  maii/ 
iMtaBeaa,  mi^roaoancee  them ;  eo  that  it  will  not  be  well  to  follon  thia  informatxm,  aa 
if  it  vers  sa  vnening  giude.  In  oar  opmion,  it  is  s  oheerleaa  and  depreasin^  vustont^ 
■l!fces|h,  in  thus  apemlang,  w«  do  not  aUode  to  the  large  aaeembliea  of  the  anstouraoj, 
biC  to  the  amaller  partiM  of  the  middle  daeeet. 

43.  A  SxPABATE  Book  ok  CojxvjonssT  Buffet  should  be  appropriated 
far  refireahments,  and  to  which  the  dancers  may  retire ;  and  cakes  and  biscuits, 
with  wine  negus,  lemonade,  and  ices,  handed  round.  A  suppei  is  also  mostl> 
pioiided  at  the  private  parties  of  the  middle  classes ;  and  this  requires,  on  the 
port  of  the  hoaten,  a  great  deal  of  attention  and  supervision,  it  usually  takes 
plsoe  between  the  first  and  second  parts  of  the  programme  of  the  dances,  of 
which  there  should  be  several  prettily  written  or  pnnted  copies  distributed 
about  the  baU-roonu 

it  fHmmU  parHM,  a  lady  is  not  to  reftue  the  inritation  of  a  gentleman  to  danoe,unlefa 
ike  M  prenonaly  engaged.  The  hoeteea  most  be  roppoaed  to  have  aaked  to  her  hoaae 
only  dioee  peiaona  whom  ahe  knows  to  be  perfectly  respectable  and  of  nnblemiahed 
chancter,  as  well  aa  prettf  equal  in  potition;  and  thoa,  to  decline  the  offer  of 
aaj  gentlemaa  present,  woold  be  a  taoit  reflection  on  the  master  and  mistresa  of  the 
Iwoac.  It  may  be  mentioned  here,  more  eapecially  for  the  yoang  who  will  read  thia 
hook,  that  introdnotiona  at  balls  or  evening  partiea,  oeaae  witA  the  occasion  that  calls 
>b«m  forth,  no  introdootion,  at  these  times,  giring  a  ^^tleman  a  right  to  address,  after- 
wards, a  lady.  She  is,  conseqnently,  tne,  next  mormng,  to  pssshsr  partner  st  a bsU  of 
tte  previoos  evening  without  the  slightest  recognition. 

44.  Thx  Ball  ib  oehsrallt  Ofkted,  that  is,  the  first  place  in  the  first 
quadrille  is  occupied,  by  the  lady  of  the  house.    When  anything  prevents  this, 
Ute  host  will  usually  lead  off  the  dance  with  tho  lady  who  ia  either  the  liiglieet 
in  rank,  or  the  jfrseiaff^  gtnager.     It  will  be  well  for  the  hostess,  even  if  ih« 
Ar  wmT-zmrtSt/Af  tb0  mmtmmamt,  and  a  graceful  danoet,  act  to  participiLte  in 
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it  to  any  great  extent^  last  her  lady  guesfai  shoold  have  oooarion  to  oompIaSn  af 
her  monopoly  of  the  gentlemen,  and  other  causes  of  n^eoL  A  ftw  daaoas 
will  suffice  to  show  her  interest  in  the  entertainment,  withont  midnly  trenbl^y 
on  the  attention  due  to  her  guests.    In  all  its  ports  a  ball  should  be  perfbot^— > 

"  The  music,  and  the  banquet,  and  the  wine ; 
The  garlands,  the  rose-odours,  and  the  flowers." 

The  hostess  or  host,  daring  the  progrese  of  a  bell,  will  conrteondy  aeeost  and  cksi 
with  their  friends,  and  take  cere  thet  the  Udies  are  furnished  with -seats,  and  that  those 
vrho  wi^  to  duiee  are  proTided  with  partners.  A  gentle  hint  from  the  boetesa,  oonfSfed 
in  a  quiet  ladylike  manner,  that  certain  ladiee  haTe  remained  nnencaged  dnrtag  sefwal 
dances,  is  sure  not  to  be  neglected  by  any  s«itlemaa.  Thus  vrill  be  stodled  the  com* 
fort  and  eqjojnient  of  the  gnesta,  and  no  Udy,  in  leaving  the  house,  will  be  able  to  Mk 
the  chagrin  and  disMppointment  of  not  haring  been  inrited  to  "stand  xtf"  in  a  daeoe 
dming  ue  whole  of  the  erening. 

45.  When  aht  of  the  Carbuoxs  of  the  GuEsn  are  AirKQxraoED^  or  the 
time  for  thoir  departure  arrived,  they  should  make  a  ahgtA  intimation  to  thie 
ho:$tcs3,  without,  however,  exciting  any  observation,  that  they  are  about  to 
depart.  If  this  cannot  be  done,  however,  without  creating  too  mudi  bostli^ 
it  will  be  better  for  the  visitors  to  retire  quietly  without  taking  their  leavai 
During  the  course  of  the  week,  the  hostess  will  expect  to  receive  from  eveqf 
guest  a  coll,  where  it  is  possible,  or  cards  expressing  the  gratification  expe- 
rienced from  her  entertainment.  This  attention  is  due  to  every  lady  lor  the 
pains  and  trouble  she  has  been  at,  and  tends  to  promote  aodal,  kindly 
feelings. 

46.  H  AVINO  THUS  DiscouBSED  of  parties  of  pleasure,  it  will  be  an  interastaag 
change  to  return  to  the  more  dom<»tic  business  of  the  house,  although  all  the 
details  we  have  been  giving  of  dinner-parties,  balls,  and  the  like,  appertain  to 
the  department  of  the  mistress.  Without  a  knowledge  of  the  etiquette  to  be 
observed  on  these  occasions,  a  mistress  would  be  unable  to  et^oj  and  appre- 
ciate thoso  friendly  pleasant  meetings  which  give,  as  it  were,  a  fillip  to  lifo^ 
ami  mako  the  quiet  happy  home  of  an  English  gentlewoman  appear  the  more 
delightful  and  enjoyable.  In  their  proper  places,  all  that  is  necessary  to  be 
known  respecting  the  dishes  and  appearance  of  the  break&st,  dinner,  tea» 
and  supper  tables,  will  be  set  forth  in  this  work. 

47.  A  Familt  Dn^NER  AT  Home,  compared  with  dther  giving  or  going  to 
a  dinner-party,  is,  of  course,  of  much  more  frequent  occcurence,  and  many 
will  say,  of  much  greater  importance.  Both,  however,  have  to  be  oon- 
sidorcd  with  a  view  to  their  nicety  and  enjoyment ;  and  the  latter  more 
particularly  with  reference  to  economy.  These  points  will  be  especially 
noted  in  the  following  pages  on  "  Household  Cookery."  Here  we  will 
only  say,  that  for  both  mistress  and  servants,  as  well  in  large  as  small 
households,  it  will  be  found,  by  far,  the  better  plan,  to  cook  and  serve 
the  dinner,  and  to  lay  the  tablecloth  and  the  sideboard,  with  the  tame 
cJmn}inm§,  nesitneMa,  and  scrupulous  exactness,  whether  it  be  for  the  mistress 

Itonelfahnc,  a  smoZi  ikmily,  or  for  "company,**    !£  \]b^  tu^  Vva  lat2^R.^!i:y 
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adkrad  to,  •!!  will  find  UMnnelTas  inerease  in  managing  skill ;  whSkt  a 
kBBvladg*  of  thair  daily  dutioa  wiU  become  fiuniliar,  and  enable  them  to 
•nt  dlflkmlt  ooraaimia  with  eaie,  and  oferoome  any  amoont  of  obrtadea. 


48.  Of  tbe  KunrKB  or  Passiko  Evnrnros  at  Hon,  there  is  none 
(laantar  than  in  such  reoreative  enjoyments  as  those  which  rehuc  the  mind 
ftiB  its  severer  duties  whilst  they  stimulate  it  with  a  genUo  delight.  Where 
that  are  jaaaag  people  forming  a  part  of  the  evening  circle,  interesting- and 
igwsiMe  pastime  should  especially  be  promoted.  It  ia  of  inoalcolable  benefit 
lithMi  thai  their  homes  should  possess  all  the  attractions  ot  healthtal  amuse- 
Mik,  comlbrt,  and  happiness ;  for  if  they  do  not  find  pleasure  there,  they  will 
Mk  it  elsewhere.  It  ought»  therefore,  to  enter  into  the  domestic  policy  of 
••wy  parent^  to  make  her  children  fisel  that  home  is  the  happiest  place  in  the 
vorid;  tint  to  imbue  them  with  this  delicious  home-feeling  is  one  of  the 
AflioBii  gifts  a  parsnt  can  bestow. 


JJ0tt  or  flney  needlework  often  fimns  a  portion  of  the  erening'i  reeresUon  for  the 
'"I  of  tbe  hooeebold,  and  this  may  be  Tined  bj  an  occasional  game  at  chess  or  back- 
It  has  often  been  remarked,  too,  tlust  nothiDip  is  more  delightAil  to  the 
OTBbcrs  of  a  family,  than  the  reading  aloud  of  some  good  staDdard  work  or 
pahlicaliott.    A  knowledge  of  polite  hteratore  may  be  thus  obtained  by  the 
nily,  especially  if  the  reader  is  able  and  willing  to  explain  the  more  difflooll 
I  of  the  book,  and  expatiate  on  the  wisdom  and  oeanties  it  may  contain.    This 
J  m  a  great  measore,  realixes  the  advice  of  Lord  Bacon,  who  says,  **  Read  not  to 
caalfidiet  and  reftite,  nor  to  beUere  and  take  for  granted,  nor  to  find  talk  and  discourse^ 


^  br  RxnBiiro  fob  the  Night,  it  is  well  to  remember  that  early  rising 
ii  almost  impossible^  if  late  going  to  bed  be  tho  order,  or  rather  disorder, 
of  tht  house.  The  younger  members  of  a  family  should  go  ear!y  and 
aft  nfolar  hours  to  their  beds,  and  tho  domestics  as  soon  as  poaaible  after 
a  raasQuably  i4>pointed  hour.  Either  the  master  or  tbe  mistress  of  a  house 
dkoidd,  after  all  have  gone  to  their  separate  rooms,  seo  that  all  is  right 
aith  VBspeet  to  the  lights  and  fires  below ;  and  no  servants  should,  on 
say  aoooonty  be  allowed  to  remain  up  after  the  heads  of  the  house  havie 


5a  Hayiho  texts  gonb  from  Eablt  Rising  to  Early  RiTiBiiro,  there 
nmsin  only  now  to  be  considered  a  few  special  positions  respecting  whidi 
the  mistress  of  the  house  will  be  glad  to  receive  some  spedfio  information. 

51.  When  ▲  Histbess  Taxes  a  House  in  a  new  locality,  it  will  be 
ttlq^wfcke  for  her  to  wait  until  the  older  inhabitants  of  tho  neighbourhood  call 
^QB  her ;  thus  evincing  a  desire,  on  their  part,  to  become  acquainted  with  the 
asv  ooiDer.  It  may  bo,  that  the  mistress  will  desire  an  intimate  acquaintance 
«Sth  but  fow  of  her  neighbours ;  but  it  is  to  be  speciaUy  borne  in  mind  that  aU 
vUli,  whetkor  of  oanmonj,  AientbbJp^  mr  condolmnoe,  shonid  be  panotiliooilj 
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5«.  Ton  HAT  FZBHAF8  HAYB  SEEK  FAVOURED  wHll  lottflTB  of  introdnotkB 

from  8omo  of  your  frieodt,  to  persons  living  in  the  noighbonrhood  to  wUdb 
yoa  have  just  oome.  In  this  case  inclose  the  letter  of  introduction  in  an 
envelope  with  your  card.  Then,  if  the  person,  to  whom  it  is  addressed,  oalls 
in  the  course  of  a  few  days,  the  visit  should  be  returned  by  you  within  thi» 
week,  if  possible.  Any  breach  of  etiquottei,  in  this  respect,  will  not  readl^ 
be  excused. 

In  tha  event  of  your  being  invited  to  cUnnar  under  the  above  oiroamatanoes,  Bolldaf 
bat  necessity  should  prevent  yoa  ftom  accepting  the  inTitation.    If^  however,  tiNiefi 
some  distinct  reason  why  yoa  cannot  accept,  let  '    ~ 
politeness  and  tmthftihM 


to  call  in  the  course  of  a  day  cat  two,  in  order  to  politely  express  yoor  regret  saA 
disappointment  at  not  having  beoi  able  to  aviil  yonrsdf  of  their  lundiieas. 

53.  In  Givino  a  Letteb  ov  iKTBODUonoN,  it  should  always  be  handed  to 
your  friond,  unsealed.  Courtesy  dictates  this,  as  the  person  whom  yoo  m 
introducing  would,  perhaps,  wish  to  know  in  what  manner  ho  or  she  was 
spoken  of.  Should  you  receive  a  letter  from  a  friend,  introducing  to  ymi 
any  person  known  to  and  esteemed  by  the  writer,  the  letter  should  \m 
immediately  adknowlodged,  and  your  willingness  expressed  to  do  all  in  your 
power  to  cany  out  his  or  her  wbhes. 


54.  SuoH  ARE  THE  ONEBOUS  DUTIES  whioh  enter  into  the  position  of  tha 
mistress  of  a  house,  and  such  are,  happily,  with  a  slight  but  continued  attri- 
tion, of  by  no  means  difficult  performance.  She  ought  always  to  remember 
that  she  is  the  first  and  the  last,  the  Alpha  and  tho  Omega  in  the  government 
of  her  establishment ;  and  that  it  is  by  her  conduct  that  its  whole  internal 
policy  is  regulated.  She  is,  therefore,  a  person  of  fiir  more  importance  in  a* 
community  than  she  usually  thinks  she  is.  On  her  pattern  her  daughten 
model  themselves ;  by  her  counsels  they  are  directed ;  through  her  virtues  all 
are  honoured ; — "  her  children  rise  up  and  call  her  blessed ;  her  husbandy 
MlaOf  and  he  praiseth  her."  Therefore,  let  each  mistress  always  remember 
faer  responsible  position,  never  approving  a  mean  action,  nor  speaking  an 
unrefined  word.  Let  her  conduct  be  such  that  her  inferiors  may  respect  her, 
and  such  as  an  honourable  and  right-minded  man  may  look  for  in  his  wifo 
and  the  mother  of  his  children.  Let  her  think  of  the  Ibany  compliments  and 
the  sincere  homage  that  have  been  paid  to  her  sex  by  the  greatest  philosophers 
and  writers,  both  in  ancient  and  modem  times.  Let  her  not  foiget  that  aha 
has  to  show  herself  worthy  of  Campbell's  compliment  when  he  said,— 

"  The  world  was  sad )  the  garden  was  a  wild  1 
And  man  the  hermit  sigh'd,  till  woman  smiled." 

Let  her  prove  herself,  then,  the  happy  eompanion  of  man,  and  able  to  take 

unto  herself  the  praises  of  the  pious  prelate,  Jeremy  Taylor,  who  saya,^ 

"A  good  wife  is  Heaven's  last  best  ^R,  to  man, — Us  angel  and  minister 

ofgracea  Innumerable, — hia  gem  of  many  ^rirtuiM,— bia  cadult  q£  ^^itala— her 
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vMoe  ii  ureet  moilo— her  imikB  Ub  briglitest  day  ;^-her  Ids,  the  guardian  of 
biiinDoceDoe ; — her  anu,  the  pale  of  his  safety,  the  balm  of  Us  health,  the 
bdflun  of  his  lifis ; — ^her  industry,  his  surest  wealth ; — ^her  economy,  his  safest 
i!«ward ;— her  lips,  his  fidthful  ooonsellors ; — ^her  bosom,  the  softest  pillow  of 
Ids  esres ;  and  her  prayers,  the  ablest  adrocates  of  Heaven's  blessings  on  his 


Cherishing,  then,  in  her  breast  the  respected  utterances  of  the  good  and 
tki  great,  let  the  mistress  of  erery  house  rise  to  the  responsibility  of  its 
■Bsgement ;  so  that,  in  doing  her  daty  to  all  around  her,  she  may  receive 
fti  genuine  reward  of  respect,  love,  and  afibction ! 

ifite. — Many  mistresses  have  experienced  the  horrors  of  house-hunting,  and 
ilii  well  known  that  "  three  removes  are  as  good  (or  bad,  rather)  as  a  fire." 
Sfferthdees,  it  being  quite  evident  that  wo  must,  in  those  days  at  least,  live 
is  hnuses,  simI  are  sometimes  oblippod  to  cbango  our  rcsidonoes,  it  is  well  to 
oQBsider  some  of  the  conditions  which  will  add  to,  or  diminish,  the  convenience 
md  comfort  of  our  homes. 

Although  the  choice  of  a  house  must  bo  dej)CDdent  on  so  many  different 
dreomstances  with  different  people,  that  to  givo  any  Rpccific  directions  on 
this  hood  would  be  impossible  and  useless ;  yet  it  will  be  advantageous, 
periiaps,  to  many,  if  we  point  out  some  of  those  general  features  as  to  locality, 
Mil,  Sbpect,  &c.,  to  whicn  the  attention  of  all  house-takers  should  be  carefully 
directed. 

Regarding  the  locality,  we  may  say,  speaking  now  more  particularly 
of  a  town  house,  that  it  is  very  important  to  the  health  and  comfort  of  a 
funily,  that  the  neighbourhood  of  all  factories  of  any  kind,  producing  un- 
wholesome effluvia  or  smells,  should  bo  strictly  avoided.  Neither  is  it  well 
to  tske  a  house  in  the  immediate  vicinity  of  where  a  noisy  trade  is  carried 
<a,asit  is  unpleasant  to  the  fbolings,  and  tends  to  increase  any  oxisting  irritation 
of  tbe  system. 

Referring  to  soils ;  it  is  held  as  a  rule,  that  a  gravel  soil  is  superior  to 
1^  other,  as  the  rain  drains  through  it  very  quickly,  and  it  is  consequently 
dner  and  leas  damp  than  clay,  U|)on  which  water  rests  a  far  longer  time. 
A  eby  country,  too,  is  not  so  pleasant  for  walking  exercise  as  one  in  which 
gFftvel  predominates. 

The  aspect  of  the  house  should  be  well  considered,  and  it  should  be  borne 
in  mind  tnat  the  more  sunlight  that  com»  into  the  house,  the  healthier  is  the 
hsbitaticm.  The  close,  fetid  smell  which  assails  one  on  entering  a  narrow 
court,  or  street,  in  towns,  is  to  be  assigned  to  the  want  of  lights  and, 
eoosaquently,  tur.  A  house  with  a  south  or  south- west  aspoct,  is  lighter, 
dner,  and  consequently  more  healthy,  than  one  facing  the  north  or 


Great  advances  have  been  made,  during  the  lost  few  years,  in  the  prin- 
c^iles  of  sanitary  knowledge,  and  one  most  essential  point  to  bo  observed 
in  reference  to  a  house,  is  its  "drainage,"  as  it  has  been  proved  in  an  end- 
la»  number  of  cases,  that  bad  or  defective  drainage  is  as  certain  to  destroy 
health  as  the  talking  of  poisons.  This  arises  from  its  injuriously  afiecting  tho 
atmr>i«pberc  ;  thus  rendorinj;  the  air  wo  breathe  \mwhole«»me  and  dolotorious. 
Let  it  bo  bomo  in  mind,  then,  that  unless  a  houso  is  cfloctually  drained,  the 
health  of  its  iiihabi:anta  is  sure  to  suffer  ;  and  they  will  bo  susceptible  of  ague, 
Xlieumatiftm,  diarrhcea,  fevers,  and  cholera. 

\Ve  now  como  to  an  all-important  point, — that  of  tho  water  supply.    Tlio 
value  of  thia  nccossarr  article  has  also  been  lately  more  and  more  recogmzed 
ia  connection  with  tiio  question  of  health  and  Ui'o  ;  aud  most  bouses  aro  woU 
saiwHod  with  ererv  ooDvcuieDco  connected  with  wator.     Lot  it,  howover,  be 
we:*  caderrtood,  that  no  bouae,  horrerar  suitable  in  other  respcctfl    can  bo 


■UHAamtarT. 

dacinbtB,  if  this  giBod  msuu  of  health  and  oomfbrt  ii,  in  tha  iligUMt  dagTBe, 
■cuce  orimpura.  No  nution  oui  ba  loo  HT*Bt  to  •«  that  it  ii  pura  uid  good, 
uKoll  u  plmiCinil ;  for,  knowing,  lu  we  do,  that  not*  Bioglo  part  of  our  dailj 
food  ii  prepand  without  it,  tha  UDportance  of  Ha  infloanoo  on  tlko  haalth  of 
the  iniuata*  of  a  house  cannot  be  orer-imted. 

VentUatisn  i>  aoothsr  (eatura  whioh  miut  not  be  oTertookod.  In  a  goMnl 
way,  enoDgh  of  air  l>  admitted  by  the  cracks  round  the  doors  and  window* ; 
but  if  this  be  not  tlie  oaaej  Uio  ooimnev  will  smoks  ;  and  otlier  plan^  njch  aa 
the  pladug-of  aplato  of  finslj-perfbrated  lino  )n  the  upper  part  of  the  window, 
iDDSt  be  used.  Cold  air  ahoiild  oera  be  admitted  undar  the  doors,  or  at  tita 
bottom  of  a  room,  unlsaa  it  be  close  to  tlie  Sre  or  ttore  :  for  it  will  Bow  aksv 
the  floor  towards  tha  firaplace,  and  thus  leaTa  the  foul  air  in  the  upper  paitw 


ace,  and  thua  leaTa  the  toul  air  m  the  upper  part  of 
the  room,  unptitified,  cooling,  at  the  game  time,  unplcaaantly  and  &iaiimttj, 
tha  leet  and  legt  ot  tho  inmat«. 

Tha  raut  of  a  hooia.  It  haa  been  nld,  ihould  not  ezoeed  one-cdghth  of  tha 
whole  ineome  of  its  occupier ;  and,  aa  a  general  rule,  we  are  dispoeed  to  aHant 
to  this  eatimate,  although  there  ma;  be  many  drciunataacea  which  would  got 
admit  of  it]  being  consiUsred  iu&llible. 


CHAFTER  IL 
I'HiB  TTmrain  k  w.  h!  p'srn^ 

SS-  As  SEOOSD  m  OouMAND  IS  THS  HouBB,  except  in  large  establiahmentsy 
tee  tbae  u  a  honae  steward,  the  housekeeper  must  ooiisid|r  henelf  as  the 
■mttisto  representatiTe  of  her  mistress,  and  bring,  to  the  management  of 
IS  household,  all  those  qualities  of  honesty,  industry,  and  vigLlanoe,  in  the 
vm  degree  tJ  if  she  were  at  the  head  of  her  own  family.  Constantly  on  tho 
itch  to  detect  any  wrong-doing  on  the  part  of  any  of  the  domestics,  she  will 
Pirlook  all  that  goes  on  in  the  house,  and  will  see  that  erery  department  is 
loraoghly  attended  to,  and  that  the  servants  are  comfortable,  at  the  same 
DM  that  their  rarious  duties  are  properly  performed. 

Gkuliaess,  pnnctiudity,  order,  and  method,  sre  esMntiala  hi  the  ehsrseter  of  a  good 
■MJc««p«r.  Without  the  first,  no  houBehold  can  b«>  said  to  be  well  managed.  The 
mad  't»  equally  all-important ;  for  those  who  are  luder  the  housekeeper  will  take  their 
flw"  from  her ;  and  m  the  same  proportion  as  punctuality  governs  her  moTements, 
■wH  it  theirs.  Order,  a^ain,  is  mdispensable ;  for  by  it  we  wish  to  be  onderstooa 
si  *'  there  should  be  a  place  for  everytning,  and  everything  in  its  plaoe."  Method* 
0^  is  most  necessary ;  for  when  the  work  is  properly  contrived,  and  each  part  arranged 
itfalar  socceesion,  it  will  be  done  mon  qmekly  and  more  effiBCtosUty. 

j6l  a  necessary  QuALmoATiON  TOR  A  HousEKKEPiR  Is,  that  she  should 
ORwighly  understand  aooounts.  She  will  have  to  write  in  her  books  an 
Borate  registry  of  all  sums  paid  for  any  and  every  purpose,  all  the  current 
penses  of  tho  house,  tradesmen's  blUs,  and  other  extraneous  matter.  As 
hare  mentioned  under  the  head  of  the  Mistress  {tee  i6),  a  housekeeper's 
XMmts  should  be  periodioaDy  balanced,  and  examined  by  the  head  of  the 
■e.  Nothing  tends  more  to  the  satis&ction  of  both  wnployer  and  employed, 
tn  this  arrangement.  **  Short  reckonings  make  long  friends,"  stands  good 
I;hi8  case,  as  in  others. 

i  win  be  found  an  excellent  plan  to  take  an  account  of  every  article  :irhich  comes 
>  the  house  connected  with  housekeeping,  and  is  not  paid  for  at  the  time.  The  book 
taining  these  entriee  can  then  be  compared  with  tne  bills  sent  in  bv  the  various 
lennen,  so  that  anv  discrepancy  can  be  mquired  into  and  set  right.  An  intelligent 
isekeeper  will,  by  this  means,  too,  be  better  able  to  judge  of  the  average  consunmtion 
mA  article  by  the  household ;  and  if  that  quantity  be,  at  any  time,  exoeededt  the 
le  may  be  discovered  and  rectified,  if  it  proceed  from  waste  or  careLeasneas. 

7.  AUTHOCGH  IN  THB  DEFABIMEKT  OF  THE  CooK,  the  housekeeper  does 
.  generally  much  interfere,  yet  it  is  necessary  that  she  should  possess  a 
id  knowledge  of  the  culinary  art,  as,  in  many  instances,  it  may  be  requisite 
her  to  take  the  vapenntendence  of  the  kitchen.    As  a  rule,  it  may  bo 
fc«4  that  tb0  bouaekeeper,  in  tboae  eat&blishments  ivhoro  there  is  no  house 
^armun  oooi^  undertakes  the  preparation  of  the  confectionary,  attead& 
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to  the  presorring  and  picldmg  of  fruits  and  yegetables ;  and,  in  a  general  wij, 
to  the  more  difficult  branches  of  the  art  of  cookery. 

Mnoh  of  thete  arrsDgemeiits  will  depend,  howerer,  on  the  qtulifloatknis  of  ihe  eook  | 
for  intUnce,  if  she  be  ma  able  artiste,  there  wiU  be  bat  little  neoeesi^for  thehooieltaeper 
to  interfere,  except  in  the  already  noticed  articles  of  oonfectionaijj  so.  On  the  wmtnrjg 
if  the  cook  be  not  so  cleTcr  an  adept  in  her  art,  then  it  will  be  requisite  for  the  honaekeepsr 
to  give  more  of  her  attention  to  the  business  of  the  kitchen,  than  in  the  former  oase.  IM 
wm  be  one  of  the  duties  of  the  housekeeper  to  attend  to  the  marketing,  in  the  ■besBSt 
of  either  a  house  steward  or  man  oook. 

58.  Thx  Daily  dxttieb  ov  a  Housekeefeb  are  regulated,  in  a  great 
measure,  by  the  extent  of  the  establishment  she  superintends.  She  ahofold, 
howeyer,  rise  early,  and  see  that  all  the  domestics  are  duly  performing  their 
work,  and  that  eyer3rthing  is  progressing  satis&ctorily  for  the  preparatSon  of 
the  break&st  for  the  household  and  family.  After  breakfast^  which,  in  kigs 
establishments,  she  will  take  in  the  "  housekeeper's  room  "  with  the  lady'a* 
maid,  butler,  and  valet,  and  where  they  will  be  waited  on  by  the  stiU-rooiii, 
maid,  she  will,  on  various  days  set  apart  for  each  puipoee,  carefblly  examine 
the  household  linen,  with  a  view  to  its  being  repaired,  or  to  a  further  qnantl^ 
being  put  in  hand  to  be  made ;  she  will  also  see  that  the  furniture  throughout 
the  house  is  well  rubbed  and  polished ;  and  will,  besides,  attend  to  all  the 
necessary  details  of  marketing  and  ordering  goods  from  the  tradesmen. 

The  housekeeper's  room  is  generally  made  use  of  by  the  lady's-maid,  butler,  and  valet^ 
1H10  take  there  their  breakfaet,  tea,  and  supper.  The  lady's-maid  will  also  use  this 
apartment  as  a  sittinc-room,  when  not  engaged  with  her  lady,  or  with  some 


apamnenc  as  a  sictinc-room,  wnen  not  engaffca  witn  ner  lady,  or  witn  some  otbar 
duties,  which  would  call  her  elsewhere.  In  different  establishments,  according  to  thair 
aise  and  the  rank  of  the  family,  different  rules  of  course  preTail.  For  instance,  in  the 
mansions  of  those  of  rery  high  rank,  and  where  there  is  a  house  steward,  there  are 
two  distinct  tables  kept,  one  m  the  steward's  room  for  the  principal  members  ci  the 
household,  the  oUier  m  the  serrants'  hall,  for  the  other  domestics.  At  the  steward's 
dinner-table,  the  steward  and  housekeeper  preside ;  and  here,  also,  are  present  the 
lady's-maid,  butler,  valet,  and  head  gardener.  Should  any  visitors  be  staying  with  th« 
family,  their  serrants,  generally  the  valet  and  lady's-maid,  will  be  admitted  to  the 
steward's  table. 

59.  After  Dinner,  the  housekeeper,  having  seen  that  all  the  memben 
of  the  establishment  have  regularly  returned  to  their  various  duties,  and  that 
all  the  departments  of  the  household  are  in  proper  working  order,  will  have 
many  important  matters  claiming  her  attention.  She  will,  possibly,  have  to 
give  the  finishing  touch  to  some  article  of  confectionary,  or  be  occupied  with 
some  of  the  more  elaborate  processes  of  the  still-room.  There  may  also  be 
the  dessert  to  arrange,  ice-creams  to  make ;  and  all  these  employments  call 
for  no  ordinary  degree  of  care,  taste,  and  attention. 

The  still-room  vras  formerly  much  more  in  vogue  than  at  present;  for  in  days  of  "  auld 
lang  syne,"  the  still  was  in  constant  requisition  for  the  supply  of  sweet-flavoured  waters 
for  the  purposes  of  cookery,  scents  and  aromatic  substances  used  in  the  preparation  of 
t  he  toilet,  and  cordials  in  eases  of  accidents  and  illness.  There  are  some  eetablishments^ 
however,  in  which  distillation  is  still  carried  on,  and  in  these,  the  stall-room  maid  has  her 
old  duties  to  perform.  In  a  general  way.  however,  this  domestic  is  immediately  con* 
cemed  with  the  housekeeper.  For  the  latter  she  lights  the  fire,  dusts  her  xtMMO* 
prepares  the  breakfast-table,  and  waits  at  the  different  meals  taken  in  the  hoa»ekemufm 
room  i»e*  58) .  A  still-room  maid  may  learn  a  very  great  deal  of  useful  knowledge  uom 
A^r  intimate  connection  with  the  housekeeper,  ana  if  die  be  active  and  inteUigent.  may 
«0oa  i»^er9r/rybr  «  better  position  in  the  household. 
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IBS  Evxanro,  the  hooBekeeper  will  often  busy  horiolf  with  the 
prepamtkni  tar  the  next  daj^B  duties.  Numberleas  gmall,  l>ut  still 
^mngBmeaU,  wiU  have  to  be  made,  so  that  ereiTthipg  may  moro 
At  times^  perhaps^  attention  will  have  to  be  paid  to  the  breaking 
Vgar,  the  stoning  of  raisins^  the  washing,  cleansing,  and  dijbig  of 
fce.  The  evening,  too,  is  the  best  time  tor  setting  right  her  aoooont 
WDcUture,  and  duly  writing  a  statement  of  moneys  reoeived  and  paid, 
or  wi^irftig  memoranda  of  any  articles  she  may  require  for  her  storo- 
Jicr  d^Murtments. 

Itjg  at  §ome  oonTeniflnt  time*— for  instance,  aaartcrlT  or  lialf>yesri  j,  it  is  a 
Got  the  honaakeeper  to  make  in  inTentory  of  ererrttaing  iha  luu  under  her 
mpaie  this  with  the  lists  of  a  former  period  2  she  wul  ihra  be  aUe  to  iiimish 
;,  if  neoewuy,  of  the  utacln  which,  on  account  of  time,  breakaj^,  loss,  or 


B,  it  has  been  neceasaiy  to  rqplaoe  or  repVmiah. 


DOHCLUDiiro  THE8B  RKlfABKB  on  the  dutiea  of  the  housekeeper,  we 
r  zefisr  to  the  very  great  reqwnribility  which  attaches  to  her  position. 
Mi's  wife,**  she  should  be  "aboye  suspicion,"  and  her  honesty  and 
mq^uestionable ;  for  there  are  many  temptations  to  which  she  is 
In  a  ph3rBical  point  of  view,  a  housokeeper  should  bo  healthy  and 
d  be  particularly  clean  in  her  person,  and  her  hands,  although  they 
a  degree  of  roughness,  from  the  nature  of  some  of  her  employments, 
.  have  a  nice  inviting  appearance.  In  her  dealings  with  the  variooi 
,  and  in  her  behaviour  to  the  domestics  under  her,  the  demeanour 
ct  of  the  housekeeper  should  be  such  as,  in  neither  case,  to  ^iminiA^ 
lie  fiuniliarity,  her  authority  or  influeuot. 

It  will  be  useful  for  the  mistress  and  housekeeper  to  know  the  beat 
r  various  occujiatioDS  connected  with  Household  Management ;  and 
lingly,  subjoin  a  few  hints  which  we  think  will  prove  valuable. 
ihe  winter  months,  servants  have  much  more  to  do,  in  consequence 
oeaaty  there  is  to  attend  to  the  number  of  fires  throughout  the 
,  not  much  more  than  the  ordinary  evcry-day  work  can  be 
L 

sommer,  and  when  the  absence  of  fires  gives  the  domestics  more 
«n  any  extra  work  that  is  required,  can  be  more  easily  performed, 
ing  is  the  usual  period  set  apart  fur  house-cleaning,  and  removing: 
2st  and  dirt,  which  will  necessarily,  with  the  best  of  housewives, 
JO  during  the  winter  months,  from  the  smoke  of  the  coal,  oil. 
This  season  is  also  well  adapted  for  washing  and  bleaching  linen. 
Be  weather,  not  being  then  too  hot  for  the  exertions  necessary  in 
xnmterpanes,  blankets,  and  heavy  things  in  general,  the  work  is 
1  more  easily  done  tlum  in  the  intense  heats  of  July,  which  month 
mmend  for  these  purposes.    Winter  curtains  should  oe  taken  down, 
oed  by  the  summer  white  ones ;  and  furs  and  woollen  cloths  also 
laid  by.    The  former  should  be  well  shaken  and  brushed,  and  then 
ton  paper  or  linen,  with  camphor  to  preserve  them  from  the  moths. 
,  will  oe  preserved  in  the  same  way.     Included,  under  the  general 
in  of  house-cleaning,  must  be  understood,  turning  out  all  the  nooks 
sn  of  drawers,  cupboards,  Ivmher-woms,  lofts,  kc,  with  a  view  of 
id  of  aU  unnecessary  articles,  which  only  create  dirt  and  attract 
rmsepu^of  chimneys,  taking  up  carpets,  painting  and  whitowaabin" 
,  Mod  oiEce^^papenng  rooms,  when  aoedod,  and,  generally  spoaldng" 


u 
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t&e  house  patting  on,  with  the  approaching  summer,  a  bright  appearano 
I  new  £Btoe,  in  unison  with  nature.  Oranges  now  atumld  be  preaervet) 
:>raDge  wine  made. 

The  summer  will  be  found,  as  we  have  mentioned  aboTe,  in  oonaeque 
the  diminution  of  labour  for  the  domeaticB,  the  best  period  for  ezamiuic 
repairing  household  linen,  and  for  **  putting  to  ngbta"  all  those  a 
which  &re  received  a  large  share  of  wear  and  tear  during  the  dark  y 
days.  In  direct  reference  to  this  matter,  we  may  here  remark,  that  i 
should  be  turned  "  sides  to  middle  **  before  they  are  allowed  to  get  verj 
Otherwise,  patching,  wliioh  is  uneconomical  Irom  the  tmie  it  consume 
is  unsightly  in  point  of  appearance,  will  nave  to  be  resorted  to.  in  Jui 
July,  gooseberries,  currants,  raspberries,  strawberries,  and  other  su 
froua,  should  be  preserved,  and  jams  and  jelhes  made.  In  July,  to 
Diaking  of  walnut  ketchup  should  be  attended  to,  as  the  green  walnu 
be  approaching  perfection  for  this  puipose.  Mixed  pickles  may  also  t 
made,  and  it  will  be  found  a  good  plan  to  have  r«bdy  a  jar  of  pickli 
(for  the  making  of  which  all  islormation  will  be  given  in  mture  pages 
which  to  put  oocasfonally  some  voung  French  beans,  caulihowers,  sc. 

In  the  early  autumn,  plums  of  various  kinds  are  to  be  bottled  and  pres 
and  jams  and  jellies  made.  A  little  later,  tomato  sauce,  a  most  useful  i 
to  have  by  you.  may  be  prepared  ;  a  supply  of  apples  laid  in,  if  you  1 
place  tb  keep  them,  as  also  a  few  keeping  pears  and  filberts,  budeav 
keep  also  a  huge  vegetable  marrow, — it  will  be  found  delicious  m  tne  wii 

In  October  and  November,  it  will  bo  necessary  to  prepare  foi  th 
weather,  and  get  ready  the  wmter  clotning  tor  the  various  members  ( 
tamily.  The  white  summer  curtains  will  now  be  carefully  put  away,  tn 
places,  ffrates,  and  chimneys  looked  to,  and  the  bouse  put  m  a  tborouffl 
of  repiur,  so  that  no  "  loose  tile  "  may,  at  a  future  day,  interfere  wit] 
comfort,  and  extract  something  considerable  fix>m  your  pocket. 

in  December,  the  principal  household  duty  lies  in  preparind^tor  the  en 
comforts  of  those  near  and  dear  to  us,  so  as  to  meet  old  Cfiristmas  ' 
happ^  fJEuse,  a  contented  mind,  and  a  full  larder ;  and  m  stonmg  the  ] 
washing  the  currants,  catting  the  citron,  beating  the  eggs,  and  MIXIN 
KUDDIKQ,  a  housewife  is  not  unworthily  greeting  the  genial  season  ot  al 
tiangs. 


Ss^St^^ 


CHAPTER  m. 

AKBAVGBlOniT  ASS  XCONOM7   07  IBB  SFFCSEXT. 

ft,  iJbb  Diimauiioy  or  a  Emstit,'  h^  Count  Bumfbrd,  Ike 
i^oliiil  pbDnopbar  and  phjtfabu,  irho  vrvte  w  lamnadif  on  tJl  mbjecta 
dOKUd  with  dccMrtJe  (ooiioiiiy  uid  arcbiteature,  "  must  alirayB  depead  lo 
■■ft gn loeal  i  liiiiiwl«iiii«.  that  geagni  rulsa  can  hardl7 ba  glTsn  reqwstiDg 
it;  tk>  priDciptM,  howamr,  on  wMch  this  diatribatiou  ought.  In  all  caiei,  to 
l»Bid^  an  ^nplM  and  <uj  to  be  ondentood,"  and,  in  hia  etilimntiDn,  these 
nsghathsiDBdiea  into  srmmetiy  of  proportion  in  the  building  and  coorAiIsDca 
to  the  cook.  The  reqnisitea  of  a  good  kitchen,  hoverer,  demand  something 
■m  qiacial  thui  ii  hsra  pointed  out.  It  miut  bo  remambered  that  it  is  the 
pat  bbonttn;  of  erer?  hoiuebold,  uid  that  much  of  the  "  weal  or  woe," 
>  bi  ■■  nganli  bodily  health,  depends  upon  the  nature  of  the  preparatioos 
ciBweted  within  ib*  walli.  A  good  Bcilchen,  theretore,  ihould  be  erected  with 
•  liiw  to  the  IbllowiDg  paiticolan.  1.  Convenience  of  distribution  in  its 
parts,  with  largeness  of  dimcnwoo.  2.  Eioel- 
lenco  of  light,  hei^t  of  ceiliDg,  and  good 
ventilaljan.  3.  EasiDeH  of  access,  without 
passing  through  the  house.  4.  Sufficiently 
remote  from  the  principal  apartments  of  the 
house,  that  the  memben,  visitoni,  or  guests  of 
the  Gimil;,  may  not  perceive  the  odour  incident 
to  cooking,  or  hear  the  noise  of  culinary  opera- 
tions. 6.  Plenty  of  fuel  and  water,  which,  with 
the  Kullary,  pantry,  and  storeroom,  should  be  to 
near  it,  as  to  ofler  the  imalleet  possible  trouble 

TliB  kilchmt  of  lb*  Hiddle  Agto,  in  Endund,  are 

■  '«  b«*  bero  comlrncted  afMr  lh»  fMhion  of 

otlhe  Ronuiu.  Tbe;  wfn>  cmmllT  octafluul. 


fllMtonbory  Abb»j,  md  which  wu  p«- 


itb  sereral  Urf  uIkc 
L«re  any  wood  lu 


TSg.1.  in*  ntcMd 

UCchn  St  GlaBtobbory 
•d  with  bolM  to  allow  tbe  mwko  of  ihe  Siv,  u  well 
.    Bobs  kftdieiB  hkl  tniuuli  or       '  --'-- 

■  eouidmble,  ■>  th« 


lo 'doubt  diifcrrnt ;  for 
>r  appoi  floor. 


26  HODXBN  HOUaXBOID  OOOKIBT. 

63.  The  Sihfiicitt  or  ths  Pbhotiyb  Ages  has  freqaently  been  an  ol^eot 
of  poetical  admiratioD,  and  it  delights  the  imagination  to  piotore  men  Hving 
upon  Each  fruits  as  spring  spontaneously  from  tho  earth,  and  ^^ring  no 
other  beverages  to  slake  thdr  thirst*  but  such  as  fountains  and  riTers 
supply.  Thus  we  are  told,  that  the  ancient  inhabitants  of  Aigos  lived 
principally  on  pears ;  that  the  Arcadians  revelled  in  aooms,  and  the  Athenians 
in  figs.  This,  of  course,  was  in  the  golden  ago,  before  ploughing  began,  and 
when  mankind  enjoyed  all  kinds  of  plenty  without  having  to  earn  their  bread 
"  by  the  sweat  of  their  brow."  This  delightful  period,  however,  oould  not  last 
for  ever,  and  the  earth  became  barren,  and  continued  unfruitful  till  Ceres  came 
and  taught  the  art  of  sowing,  with  several  other  useful  inventions.  The  first 
whom  she  taught  to  tUl  the  ground  was  Triptolemus,  who  oommnnioated  his 
instructions  to  his  countrymen  the  Athenians.  Thence  tho  art  was  caiiied 
into  Achaia,  and  thence  into  Arcadia.  Barley  was  the  first  grain  that  was 
used,  and  the  invention  of  bread-making  is  asozibed  to  Pan. 

The  QM  of  fire,  m  an  instrammit  of  oookeiy,  mmt  have  been  ooevd  with  tUs  Ibtsd- 
tion  of  bread,  which,  being  the  most  neoenuy  of  all  kindi  of  food,  was  freqaentlj 
used  in  a  eonae  so  oomprenensiTe  ■•  to  inolode  both  meat  and  dzink.  It  was/by  the 
Greeks,  baked  under  the  ashes. 

64.  In  TEra  Pbimabt  Aqes  it  was  deemed  unlawful  to  eat  flesh,  and  when 
mankind  b^;an  to  depart  from  their  primitive  habits,  the  flesh  of  swine  was 
the  first  that  was  oaten.  For  several  ages,  it  was  pronounced  unlawful  to 
slaughter  oxen,  from  an  estimate  of  their  great  value  in  assisting  men  to 
cultivate  the  ground ;  nor  was  it  ustial  to  kill  young  animals,  from  a  sentiment 
which  considered  it  cruel  to  take  away  the  life  of  those  that  had  soaroely 
tasted  tbo  joys  of  existence. 

At  this  period  no  cooks  were  kept,  and  we  know  firom  Homer  that  Us  aneieBt  heroes 
prepared  and  dressed  their  victuals  with  their  own  hands.  Ulysses,  for  example,  we 
are  told,  like  a  modem  charwoman,  excelled  at  lighting  a  fire,  whilst  Achilles  was  an 
adept  at  turning  a  spit.  Subsequently,  heralds,  employed  in  civil  and  militaiy  affidrs, 
filled  the  office  of  cooks^  and  managed  marriage  feasts ;  but  this,  no  doubt,  was  after 
mankind  had  advanced  m  the  art  of  living,  a  step  further  than  rMM^uig,  whidi,  in  all 
places,  was  the  ancient  manner  of  dressing  meat. 

65.  The  Aqe  of  Boastzno  we  may  consider  as  that  in  which  the  nae  of  the 
metals  would  bo  introduced  as  adjuncts  to  the  culinary  art;  and  amongst 
these,  iron,  the  most  useful  of  them  all,  would  necessarily  take  a  prominent 
place.  This  metal  is  easily  oxidized,  but  to  bring  it  to  a  state  of  fusibility,  it 
roquires  a  most  intense  heat.  Of  all  the  metals,  it  is  the  widest  diflhsed  and 
most  abundant ;  and  fow  stones  or  minersl  bodies  are  without  an  admixture 
of  it.  It  possesses  the  valuable  property  of  being  welded  by  hammering;  and 
hence  its  adaptation  to  the  numcrotis  purposes  of  civilized  Ufe. 

Metallic  f^ains  of  iron  have  been  found  in  strawberries,  and  a  twelfth  of  the  wei^t 

of  the  wood  of  dried  oak  is  said  to  consist  of  this  metaL    Blood  owes  its  cohmr  of 

redness  to  the  quantity  of  iron  it  contains,  and  rain  and  snow  are  8eld<mL  perfiBctfy  Drse 

from  it.    In  the  arts  it  is  employed  in  three  states,— «s  eati  iron,  vtomIU  iron,  and 

^^<f/.    In  each  oftbeae  it  hwgeijr  enters  into  the  domestio  economy,  and  Mores,  grates, 

sad  the  general  implement  o£  oookcrj,  an  usoaUy  oompoted  ot  VU  In  SBft3uisaaiq«te 


WOOJfOWt  OV  TBI  KRCHXff* 


S7 


FoBpciihftTe 


ipaiikiiif,  eqaallr  uniTenaL    TIm  exmnHooM  nude  at 
The  9ecaiap§ajuig  oats  present  as  with  specimens  of  stoTes^ 


JV-a> 


I^.S, 


Fig.^ 


Fig.  6. 


nnd  modern,    tig,  S  to  fhe  remsins  of  a  kitchen  stove  found  in  the  house  of 
at  Pompeii,  and  would  seem,  in  its  perfect  state,  not  to  have  been  materiallj  differ- 
sneh  as  are  in  use  at  thepresenf  da^.  Fig.  3  is  a  self-acting,  simple  open  range 
use,  and  maj  be  had  oftwo  qualities,  ranging,  according  to  their  dimensions. 


£3.  10».  and  £A.  18*.  respectively,  up  to  £4. 10».  and  £7.  6«.  They  are  completelj 
op  witJi  oven,  boiler,  sliding  cheeK,  wrought-iron  bars,  rerolrmg  shelves,  and 
Inm  tap.  Fig.  4  is  called  uie  Improved  Leaminffton  BLitohener.  and  is  said  to  surpass 
iv  other  range  in  use,  for  ea^  cooking  by  one  nre.  It  has  a  hot  plate,  which  is  well 
wrilafnd  for  an  ir<nilng.«tove,  and  on  which  as  man^  vessels  as  will  stand  upon  it,  may 
bs  kept  belling,  without  b«ng  either  soiled  or  injured.  Besides,  it  has  a  perfectlr 
fwlilali  i1  and  spacious  wrougnt-iron  roaster,  with  movable  shelves,  draw-out  stand, 
double  dripping-panj  and  meaS-stand.    The  roaster  can  be  converted  into  an  oven  by 


„  ^  the  valves,  when  bread  and  pastiy  can  be  baked  in  it  in  a  superior  manner, 
alio  has  a  large  iron  boiler  with  brass  tap  uid  steam-pipe,  round  and  square  gridirons 
iir  Aopa  ana  8t«Ucs,  ash-pan,  open  fire  for  roasting,  and  a  set  of  ornamental  ooving^s 
«^  plate-warmer  attached.  It  took  a  first-class  prize  and  medal  in  the  Great  Ezhiiu- 
tioa  of  1851,  and  was  also  exhibited,  with  all  the  recent  improvements,  at  the  Dublin 
Xihibitkm  in  1853.  Fig.  5  is  another  kitchener,  adapted  for  large  families.  It  has  on 
the  MM  aide,  a  large  ventilated  oven ;  and  on  the  other,  the  fire  and  roaster.  The  hot 
^sta  ia  over  all,  and  there  is  a  back  boiler,  made  of  wrought  iron,  with  brass  tap  and 
stsam-pipe.  In  other  respects  it  resembles  Fig.  4,  with  which  it  posa^  ^ »  smular 
sdvaatagea  of  oonstruction.  Either  may  be  had  at  varving  prices,  accordi^  to  size, 
from  £5.  ISe.  np  to  £23.  lOt.  Thej  are  snpplied  by  Messrs.  Bichard  &  John  Slacks 
86,  Strand,  London* 


66.  Fbom  EiTCHKtff  Bakoes  to  the  implements  used  in  cookery  is  but  a  step. 
With  tiiese,  ereiy  kitchen  should  be  well  supplied,  othervrise  the  cook  must 
not  be  expected  to  '' perform  her  office"  in  a  satisfactory  manner.  Of  tho 
eolinarjiiteiiiile  <if  the  andents,  our  knowledge  is  very  limited ;  but  as  the  ait 
of  ttring,  in  erar^  eMiised  country,  ia  pretty  much  the  tame,  the  iiii^trumeata 
A'Mokiqg'jaim^  in  mgrvat  degree,  bear  a  atriking  resemblance  to  eaoll  other. 
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On  retbrrlng;  to  elaasfoal  uitiquitlat,  wa  find  mantimad,  ttaaag  hoanhoM 
ut«Dsila,  leather  bogs,  buketa  oonstnioted  of  t«l{{S,  raotU,  and  nahea ;  bozM, 
banal,  and  beilowB ;  brsBd-lnouldB,  bnomi,  and  tenaha  ;  caldron^  eolaa- 
dors,  ciatoniB,  and  ohafiny-diahei ;  eheeae-rasp*t  kai<^  aod  orma  of  tba 
Dutcb  kind ,-  fuiuiab  uid  ftTUig-puii ;  haodmiils,  Boap-ladlv,  mUk-piib,  uil 
oU-jan  J  proiaes,  aoalaa,  and  liaTei ;  iplta  of  diflbrviit  diag,  bat  Mmw  of  tlMm 
Urge  enough  to  roaat  an  <n  ;  apooiu,  firo-tongi,  tra ja,  trenahan,  amd  drinUnfr- 
Tanolji ;  with  othon  for  caxrjing  food,  prsBerTiag  milk,  and  holding  nhnnaa. 
This  aiiumsra.tion,  if  it  doaa  aothing  elso,  will,  to  aoma  eitent,  Indicatv  the 
atatsof  tho  aimpler  kinds  of  maahiiuicial  artii  among  the  anolffiila. 

la  fo  fsr  ■<  niEardi  the  ihape  and  eoDiOnetion  of  jdmhj  ot  Qu  Htehm  Dindb 
'    '  'vft  Iher  bora  ■  gemal  ntemblsncfl  to  our  own.    Thlt  «iQ  b«  Hen  hr  th* 
;uti.    FigM  A  la  an ueint  itoek'pot  in  bnnue,  wtuch  H«mi  to  lunaaan 


hue  «'"'  "<"  fl'*i  andwuroDiid  in  th*  bnried  citf  of  Pompeii.    Fig.  7  f)  oat  of 
mAk',  ud  maj  be  obUinvd  either  of  copper  or  wroughl  iron,  turned  inriilf 
another  of  antiquitj,  with  a  larn  ladle  and  colander,  with  hoEei  attached.    It 
-■"    -         "'■  ■ «aabe  obtained  at  aU  prists 


it  antiquitj,  with  a  larn 
_  ._cu  ..u...  ..u,  column  of  Tnjan.    The  . 
according  lo  >i»,  from  13t.  ed.  np  to  £1.  U. 


67-  Is  THE  M&MiFAcnna  or  thisb  Utekiils,  bronae  metal  aeema  to  Zuts 
been  iDadi  in  faTOur  with  the  ancienta.  It  waa  choaea  not  oolj  fv  th^ 
domestio  rcasela,  but  it  waa  alao  much  used  for  their  publio  aoulptam  and 
medals.  It  is  a  compound,  compoaod  of  from  six  to  twelve  paita  of  Ua  to 
one  hundred  of  copper,  Itgires  its  name  to  figurea  and  all  pieces  ofacolpton 
made  of  it.  Utaas  nas  another  bvourite  metAl,  which  is  composed  of  oeppw 
and  unc.  It  is  more  fuaible  than  copper,  and  not  so  apt  to  tamiah.  In  ■  pan 
atate  it  is  not  malleable,  onlen  when  hot,  and  attar  it  haa  been  maltod  twid* 
it  will  not  bear  tho  hammBr.  To  render  it  capable  of  being  wraogbt,  it  n- 
quires  7  lb.  of  load  to  be  put  to  1  owt.  of  its  own  material. 


The  CorinthiBn  braa  of  se 
Idnd  or  brm»T  BiappoMd  (o  be 

ItiieniDlurcil'iD  the  ume  wi 


IS*  a  Buiton  of  lilTar,  gold,  and  aagpn- 
r  the  cemenUIion  of  copper  platca  wilh  ei 
■TCB,  Bad  a  called  Dntob  Dutal  fn  thh  1 
Id  leaf.    Braie  ii  nach  niei 


68.  The  bmiisn,  ladles,  atewpans,  saueqiuts,  gridirora,  and  oolandan  tt 
anUquit]'  might  generally  paia  for  thorn  of  the  Eogliah  maaiAotore  of  th* 
jmaeot  6aj,  in  so  &r  as  shape  is  ooneemed.  In  proof  of  this  ■•  hara  pUotd 
ft;;«A6ar  the  ibibwinf  aboilar  utiolea  of  aodent  u^  ntolani  fdilacb,  ^  oHm 
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tka  the  mdar  maj,  nt  a  tiiigto  Ti«w,  see  wharoin  any  diflbranod  that  ia 
tenreanthflm. 


J^.».lIod«B. 


Jif*l<^  Anrifnt. 


71^.  13.  Modem. 


JFV.li.  Andrat. 


Pl^.  12.  Andent. 


=® 


IV>  U.  Modem.         IV*  1^*  Modem.        Jl^.  17.  Ancient.        Fig.  18.  Ancient. 

Kjn.  9  and  10  mre  fl«t  since  or  $aitti  pjuw,  tiie  ancient  one  beinf?  flated  in  the  handle, 

adWfhif  at  the  end  a  rain'a  head.    Figs.  11  and  12  are  colanders,  the  handle  of  the 

>neiit  one  being  adorned,  in  the  original,  with  carved  representations  of  a  comnoopia, 

•Mtyr,  n  f^oat,  piga,  and  other  aninuus.    Anj  display  of  taste  in  the  adornment  of  such 

stasQs^  ought  seem  to  be  naeleas ;  but  when  we  remember  how  much  more  natural  it  is 

for  as  aU  to  ba  eareftal  oi  the  beautiful  and  oostlj,  than  of  the  plain  and  cheap,  it  may 

^■SB  become  a  question  in  the  economy  of  a  kitchen,  whether  it  would  not,  iu  the  long 

na,  be  cheaper  to  hare  articles  which  disjjlayed  some  tasteful  ingenuity  in  their  manu- 

beiiiic,  than  each  as  are  so  perfectly  plain  aa  to  have  no  attractions  whatever  beyond 

dwir  mere  MdtaUeneaa  to  the  purposes  for  which  ther  are  made.    Figs.  13  and  14  are 

ssoecpaiM,  the  ancient  one  bemg  of  bronse,  originally  copied  firom  the  cabinet  of 

M.  fAbbi^  Charlet,  and  en^ved  in  the  Antiquities  of  Montfancon.    Figs.  16  and  17  are 

cridiniDa,  and  10  and  18  dnpping-pans.    In  all  these  utensils  the  resemblance  between 

wara  in  aaa  2,000  yean  ago,  aad  those  an  ose  at  the  present  day,  is  strikingly 


69.  Some  of  the  Asciskt  Utensils  ropresonted  in  the  above  cuts,  are 
<«pied  from  tboaa  firand  amid  tho  ruina  of  Herculxmeum  and  Pompeii.  These 
Boman  citiea  were,  in  the  first  century,  boned  beneath  the  lara  of  an  eruption 
if  VeauTioa^  and  continued  to  be  lost  to  tho  world  till  the  beginning  of  the 
hit  century,  when  a  peasant,  in  digging  for  a  well,  gradually  discovered  a 
mail  temple  with  aomo  statues.  Little  notice,  however,  was  taken  of  thia 
cfaomifltanoe  tiU  1786,  when  the  king  of  Naplesi,  desiring  to  erect  a  palace  at 
Bortid,  caowd  eztenaiiv  exmrntJons  to  be  made,  when  the  city  of  Hercu- 
^Mkfwfyan&ldedtoriew.  -R>xi¥wi  waa  disoorewd  about  1750,  and 


;i|::bing-mnchiTics  for  fninily  use.     These  are  found 
ii.v.'i(.'ms,  a!i'l  ii.n.-t,    at  a  very  early  aje,   liuvo  l>c 
icly  tnipluyed  foi*  the  retaliation  of  quantities. 
its  wero  adjusted  by  the  27th  chapter  of  Magna 
er  forced,  by  tbo  barons,  from  King  John  at  Ku 
din  it  is  declared  that  the  weights,  all  over  Engla 
ugh  for  different  commodities  there  were  two  diffe 
■dupois.    Tho  origin  of  both  is  taken  from  a  gra 
0  middle  of  an   ear.     The  standard  of  measurei 
mchester,  and  by  a  law  of  King  Edgar  was  ord 
^^hout  tbo  kingdom. 


,  10  is  an  ancient  pair  of  common  bosIm,  with  two  basins 
is  made  in  the  fbrm  of  a  hsad,  ooTered  with  the  pilena, 
rights  and  measnres  under  his  tnperintendenoe.     It  is  e 
llery  of  Florence.  ^  Fig.  20  represents  a  modem  weighing- 
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nofiim  tbm  attal  to  be  cemnd,  to  be  perfectly  clean  end  free  fitnn  rost^ 
Md  ebo  that  the  tiD»  itwlf,  be  purely  metallio,  and  entirely  cleared  from  all 
ate  or  refiiae.  Copper  boflerB,  sanoepana,  and  other  kitchen  utensils,  are 
ttned  after  thay  are  manufiictared,  by  being  first  made  hot  and  the  tin 
nbbed  on  with  rasin.  In  this  process,  nothing  ought  to  be  used  but  pure 
pmt-HiL  Lead,  bowerer,  ia  eometimea  mixed  with  that  metal,  not  only  to 
■ske  it  lie  more  easily,  but  to  adulterate  it— a  pernicious  practice,  which  in 
fray  artiele  connected  with  the  cooking  and  preparation  of  food,  cannot 
be  too  aererely  xeptobated. — The  following  list,  supplied  by  Messrs. 
SUard  k  John  .Slack,  836,  Strand,  will  show  the  arUdee  required  for 
Ihi  kitdisn  of  a  fiunily  in  the  middle  class  of  life,  although  it  does  not 
«Bftdn  an  the  things  that  may  be  deemed  necessary  for  some  families,  and 
■^  eontain  more  than  are  required  for  others.  As  Messrs.  Slack  them- 
mhm,  bowerer,  pubUsh  a  useful  illustrated  catalogue,  which  may  be  had  at 
thrir  estabUshmeot  gratu^  and  which  it  will  be  found  advantageous  to 
MBsolt  by  thoee  about  to  f^imish,  it  suporsedos  the  necessity  of  our  enlaiging 
tliit  iriiich  we  gife  :— 


lTb»k»ct]e 

ITtefting-foTk 

llmd- 


G    6 


id-cnter 
1  ?feir  of  BraM  Candlesticks 3 


0 
0 
6 

1  Teapot  sad  Tray    6    6 

IBotde-jaek  9    6 

ISpOODB  ...•••••••••••••••••••••      1     0 

SCUIertieka. 8  6 

lCiBdfe4M>z 1  4 

IKaif«saiidForks 6  3 

SSetoorSkewert 1  0 

IMaat-diopper 1  9 

KSadar-eifter. 1  8 

ICbftepot. 8  3 

ICbtaiidsr  1  6 

IBtook-tiaSaacepant 6  9 

UrooBancepana 12  0 

1  Ditto  sad  Steamer 6  6 

lIvfsBoiliog-pot 10  0 

IXroaftewpeiM    8  9 


9.  d. 

1  Bripping-pan  and  Stand 0  6 

1  Dustpan    1  0 

1  Fifh  and  Egg-tlice 1  9 

2  Fi:.h-kettle« 10  0 

IFlonr-box 1  0 

3Flat-irona 3  • 

2Frying-pana 4  0 

1  Gridiron 2  0 

1  Miistard-pot. 1  0 

ISalt-cellar 0  8 

1  Pepper-box 0  0 

1  Pair  of  Bellows 2  0 

3  Jelly-moulda   8  0 

1  Plate-basket    6  6 

1  Cheese-toaster    110 

ICoal-shovel 2  6 

1  Wood  Meat-screen   30  0 


The  Set £8  11    1 


TO  COOKS  AND  KITCHEN-MAIDS. 

L  CleaDlinMB  is  the  most  csMntial  ingredient  in  the  art  of  cooking ;  a  dirty  kitchen 
teing  a  disgrace  both  to  mistress  and  maid. 

2.  Be  clean  in  your  penon,  paying  particular  attention  to  the  hands,  which  should 
alvajs  be  dean. 

S.  Do  not  go  about  slipshod.  Prorlde  yotlrself  with  good  well-fltting  boots.  You 
vfll  find  them  less  fatiguing  in  a  warm  kitchen  than  loose  imtidy  slippers. 

4.  Proride  yourself  with  at  least  a  doxen  good-sized  senriceable  cooking  aprons,  made 
vith  bibs.  These  will  saTe  your  gowns,  and  keep  yon  neat  and  dean.  Hare  them 
■eOa  large  enongh  round  so  as  to  nearly  meet  behind. 

ft.  Wbflik  yoa  ere  in  the  midst  of  cooking  operations,  dress  snitably.    In  the  kitchen, 
for  iaetance,  the  modem  crinoline  la  absurd,  dangerous,  out  of  place,  and  extraTagant. 
It  is  cztraragant,  because  the  dieav  It,  tbroagh  being  brought  nearer  the  Are,  yzTf 
liable  tejet  jeamfefl^  4^  ^^^  <moe  searcbed,  soon  rots,  and  wean  into  holc».    We  WKf 
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this  in  the  kindest  possible  momier ;  for  we  do  not  object  to  sentnti  weariiiff  a  mnflwite 
amount  of  crinollno,  or  following  their  fancies  in  fashion,  at  propor  times  and  in  pnpsr 
places.  Wc  are  sore  cooks  woold  study  their  own  pockets  and  eonTcnlenoab  and  olilste 
the  good  will  and  approbation  of  their  mistresses,  by  aboltshtng  the  use  of  aniselni 
incumbrances  in  their  kitchens. 

G.  Nerer  waste  or  throw  away  anytUng  that  ean  be  toned  to  aeeoimt.  Jn  whb 
weather,  any  graries  or  soups  that  arc  left  flrom  the  preceding  day  should  be  jiMt  boOad 
up,  and  poured  into  clean  pans.  This  is  particularly  necessary  when  Tegetablea  htre 
been  added  to  the  preparation,  as  it  then  so  soon  turns  sour.  In  cooler  wtathert  tnwf 
other  day  will  be  often  enough  to  warm  up  these  things. 

7.  Every  morning,  Tisit  your  larder,  change  dishes  and  plates  when  neeesaary, 
and  wipe  out  the  bread-pan,  and  hare  all  in  neatness  by  the  time  your  mistrssi  ( 
down  to  order  the  dinner.    Twice  a  week  the  larder  should  be  scrubbed  oat. 

8.  If  you  have  a  spare  kitchen  cupboard,  keep  your  baked  pastry  in  it ;  It ; 
it  crisp,  and  prevents  it  from  beconiing  wet  and  heavy,  which  it  is  liable  to  do  te  ih» 
larder. 

0.  In  cooking,  clear  as  yon  go ;  that  is  to  say,  do  not  allow  a  host  of  ba8iB%  plUi^ 
spocms,  and  other  utensils,  to  accumulate  on  the  dressers  and  tables  wUlst  yim  n» 
engaged  in  preparing  the  dinner.  By  a  little  management  and  iorethoaght^  miMb 
confusion  may  be  saved  in  this  way.  It  is  as  easy  to  put  a  thing  in  its  plaoe  whan  II 
is  done  with,  as  it  is  to  keep  contlnuidly  moving  it  to  find  room  for  fresh  requisitea.  VIor 
instance,  after  making  a  pudding,  the  flour-tub,  pasteboard,  and  rolling-pin,  should  b» 
put  away,  and  any  basins,  spoons,  &c.,  taken  to  the  scullery,  neatly  packed  up  near  th» 
sink,  to  be  washed  when  the  proper  time  arrives.  Neatness,  order,  and  method  shookl 
be  observed. 

10.  Never  let  your  stock  of  spices,  salt,  seasonings,  herbs,  fte.,  dwindle  down 
no  low,  that,  some  day  in  the  midst  of  preparing  a  large  dinner,  you  find  yourself  minw 
a  very  important  ingredient,  thereby  causing  much  confusion  and  annoyance.  Think 
of  all  you  require,  and  acquaint  your  mistress  in  the  morning,  when  she  is  with  yoa,  •» 
that  she  can  give  out  any  necessary  stores. 

11.  If  you  live  in  the  country,  have  your  vegetables  gathered  firom  the  garden  at  m 
early  hour,  so  that  there  is  ample  time  to  make  jowr  search  for  caterpillars,  fte.  That 
disagreeable  additions  need  never  make  their  appearance  on  table  in  eanliflowcn  or 
cabbages,  if  the  vegetable  in  its  raw  state  is  allowed  to  soak  in  salt  and  watsr  Ibr  m 
Lour  or  so.  Of  course,  if  the  vegetables  are  not  brought  in  till  the  last  mooent»  tUf 
precaution  cannot  bo  taken. 

13.  Be  very  particular  in  cleansing  all  vegetables  tree  firom  grit.     Nothing  Is  t»' 
unpleasant,  and  nothing  so  easily  avoided,  if  but  common  care  be  exercised. 

13.  When  you  have  done  peeling  onions,  wash  the  knife  at  once,  and  put  It  sway  to 
be  cleaned,  and  do  not  use  it  for  anything  else  until  it  has  been  cleaned.  Nothing  Is 
nastier  or  more  indicative  of  a  slovenly  and  untidy  cook,  than  to  use  an  oniony  knUs 
in  the  preparation  ol  any  dish  where  the  flavour  oi  the  onion  is  a  disagreeable  surprise. 

14.  After  you  have  washed  your  saucepans,  flsh-kettle,  Arc.,  stand  them  befbn  the 
fire  for  a  few  minutes,  to  get  thoroughly  dry  inside,  before  putting  them  away.  They 
Hhould  then  be  kept  in  a  dry  place,  in  order  that  they  may  escape  the  deteriorating 
influence  of  rust,  and  thereby  be  quickly  destroyed.  Never  leave  saucepans  dirty  tiook 
one  day's  use  to  be  cleaned  the  next :  it  is  slovenly  and  untidy. 

15.  Empty  soups  or  gravies  into  a  basin  as  soon  as  they  are  done ;  never  allow  thAi 
to  remain  all  night  in  the  stock-pot. 

16.  In  copper  utensils,  if  the  tin  has  worn  off,  have  it  immediately  replaced. 

17.  Pudding-doths  and  jolly-bags  should  have  your  immediate  attention  after  htta^ 
used :  the  former  should  be  well  washed,  scalded,  and  hung  up  to  dry.  Let  than  be 
perfectly  aired  before  being  folded  up  and  put  in  the  dxawsr,  or  th«y  will  hsve  a 
^IngneaWe  gmeU  when  next  wanted* 
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XL  After  vashlDff  vp  jaut  &Ubm,  VMh  yonr  dish-tnba  with  •  litlltiMp  and  water 
aiiodi,  and  icmb  tbem  often.  Wring  the  diibdoth,  after  washing  thla  also,  and  wipe 
the  tain  oat.  Stand  them  op  to  dry  after  thla  operation.  The  eink-tanuh  and  aink 
■Mtnot  be  neirlected.  Do  not  throw  anything  but  water  down  the  sfaik,  aa  the  pipe 
kBdfe  to  get  choked,  thereby  eaoalngezpenae  and  annoyaneo  to  your  miatreH. 
H  Do  not  be  aflraid  of  hot  water  in  waahing  np  diabes  and  ^rty  eooking  nten^la. 
it  theae  an  eauentiaUT  greasy,  lukewarm  water  cannot  poaaibly  haTe  the  efEact  of 
them  effeetoally.  Do  not  be  chary  also  of  cbanging  ana  renewing  the  water 
'ly.    Ton  will  uraaaaveyoiuaelfnnieh  time  and  laboor  in  the  long  ran. 


A  Oaan  yoor  ooppere  with  torpentine  and  flno  brick-daat»  robbed  on  with  Haand, 
■Ipeiiah  them  with  a  leather  and  a  little  dry  brick-dust. 

B.  Clean  your  tina  with  aoq»  and  whitening,  rubbed  on  witb  a  flannel,  wipe  them 
lA  a  clean  dry  aoft  eloth*  and  poUah  with  a  dry  leather  and  powdered  whitening. 
BiAibat  neither  the  doth  nor  leather  ia  greasy. 

£.  Do  Doi  scrub  the  inaide  of  yoor  frying-pan,  as»  after  this  operation,  any  prepara- 
te  IHed  ia  liable  to  catch  or  bun  in  tlie  pan.  It  the  pan  haa  become  bbick  mside,  rub 
kvib  a  hnd  crust  of  bread,  and  wash  in  not  water,  mixed  with  a  little  aoda. 

&  Pnctuality  ia  an  indiqteaaable  <iaali^  in  a  cook ;  therefore,  if  tlie  Utohen  be  not 
■wHid  with  a  dock,  beg  your  mistress  to  purchase  one.  There  can  be  no  excuse 
V  Aaar  bdng  half-an^h<mr  behind  tizne. 


mg  kefiore,  and  aee  immediately  wlkat  you  can  oommmire  upon. 

T»  an  tboo  directions  the  Cook  should  paygreat  attention ;  nor  should  they,  by  any 
■m,  be  neglected  by  the  MUtreu  of  th$  Sousthold,  who  ought  to  remember  that 
dnatinns  in  the  kitcnen  girea  bMlth  and  happineaa  to  home,  wliilst  economy  will 
inanMuaUy  aaaiat  in  preserring  them. 


TIMES  WHEN  THINGS  AEE  IN  SEASON. 

JANTTABT. 

Taa. — ^Barbel,  brill,  carp,  ood,  crabs,  crayfish,  daco,  eels,  flotmden,  had- 
Ua,  herrings,  lampreys,  lobsters,  mussels,  oysters,  perch,  piko,  plaice, 
ftma,  shrimps,  skate,  smelts,  soles,  sprats,  sturgeon,  tench,  thoniback, 
tobot,  whitings. 

Me^t.— Bee^  house  lamb,  mutton,  pork.  Teal,  venison. 

BOULTBT. — Capons,  fowls,  tame  pigeons,  pullets,  rabbits,  turkeys. 

Game. — Grouse,  hares,  partridges,  pheasants,  snipe,  wild-fowl,  woodcock. 

yEQETACLEa— Beetroot,  broccoli,  cabbages,  carrots,  celery,  chervil,  cresses, 
eseomben  (forced),  endive,  lettuces,  parsnips^  potatoes,  savoys,  spinach,  tur- 
tqjs,— various  herbs. 

Vbot.— Apples,  grapes,  medlars,  nuts,  oranges,  pears,  walnuts,  crysLallised 
preserves  (foreign),  dried  fruits,  such  as  almonds  and  raisins ;  French  and 
apasish  phuna ;  prunes,  figs,  dates. 

FEBHUABT. 

FkSB.— Barbel,  brill,  carp,  cod  maybe  bought  but  is  not  so  good  as  in 
Jaaivy,  crabs,  crayfish,  dace,  cels^  floundersr,  haddocks,  herrings,  InmpreyBy 
lobstcn,  mnsffAEt^  oysten,  perch,  pike,  plaice,  pnwng,  shrimpi^  skate,  lin»\tA| 
mk^  spnus,  Mtmv:oon,  teoch,  Vmrnbadc,  turbot,  whitiDg^ 
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Meat. — "B&tS,  booM  Iamb,  mutton,  pork,  Taal. 

PouLTBT.— OapoDB,  chiokeDB,  ducklings,  tame  and  wild  pigwmSy  pdDi 
with  4ggt,  tuxkeyiy  wild-fowl,  though  now  not  in  full  aeason. 

Oamb.— Qrouae,  harea,  partridges,  pheasants,  snipes,  woodeodc 

YBORABLn.-»Beetroot^  hrooooli  (purple  and  white),  Brussels  spitmta,  oi 
bages,  carrots,  odeiy,  chervil,  cresses,  cooumbers  (foroed),  endive,  kidnc 
beans,  lettuoes,  parsnips,  potatoes,  savoys,  spinach,  turnips,— varions  herbs. 

Fbttit.— Apples  (golden  and  Dutch  pippins),  grapes,  medlars,  nuts,  orangi 
pears  (Bon  Chr^en),  walnuta,  dried  fruits  (foreign),  such  as  almonds  ai 
;  French  and  8pani,'«h  plums ;  pnmea^  figs,  dates,  oiystaUisedpreserfv 


Fob.— Barbel,  brill,  oaip,  crabs,  crayfish,  daoe,  eels,  flounders,  haddoci 
herrings,  lampreys,  lobsters,  mussels,  oysters,  perch,  pike,  plaice,  prawi 
shrimps,  skate,  smelts,  soles,  sprats,  sturgeon,  tench,  thomback,  turb( 
whiting. 

Meat. — ^Boef,  house  lamb,  mutton,  pork,  TeaL 

PouLTBT. — Capons,  chickens,  ducklings,  tame  and  wild  pigeons,  pulk 
With  eggs,  turkeys,  wild-fowl,  though  now  not  in  full  season. 

Gahk. — Grouse,  hares,  partridges,  pheasants,  snipes,  woodcock. 

Veoetablbs. — ^Beetroot,  broccoli  (purple  and  white),  Brussels  sprouts,  ca 
bages,  carrots,  celery,  chervil,  cresses,  cucumbers  (forced),  endive,  kidnc 
beans,  lettuces,  parsnips^  potatoes,  savoys,  sea-kale,  spinach,  tumipa, 
various  herbs. 

Fruit. — Apples  (golden  and  Dutch  pippins),  grapes,  medlars,  nuts,  orangi 
pears  (Bon  Chretien),  walnuts,  dried  fruits  (foreign),  such  as  almonds  ai 
raisins;  French  and  Spanish  plums;  prunes,  figs,  dates,  ciystalliaod  preservi 


Fish. — ^Brill,  carp,  oocUcs,  crabs,  dory,  flounders,  ling,  lobsters,  red  ai 
gray  mullet,  mussels,  oysters,  perch,  prawns,  salmon  (but  rather  scaree  ai 
expensive),  shad,  shrimps,  skate,  smelts,  soles,  tench,  turbot,  whitings. 

Meat. — Beef,  lamb,  mutton,  veal. 

Poultry. — Chickens,  ducklings,  fowls,  leverets,  pigeons,  pullets,  rabbita. 

Game.— Hares. 

VsQETABLES. — ^Brocooll,  cclcry,  lettuces,  young  onions,  parsnips,  radishc 
small  salad,  sea-kale,  spinach,  sprouts, — various  herbs. 

Fruit. — ^Apples,  nuts,  pears,  forced  cherries,  &o«  for  tarts^  rhubarb,  drii 
Vuits,  crystallized  preserves. 


Fish. — Garp,  chub,  orabe,  crayfish,  dory,  herrings,  lobsters,  mackerel,  n 
and  grhy  mullet^  prawns,  salmon,  shad,  smelts,  soles,  trout,  turbot. 
MxAT.Segf,  lamb,  mutton,  veaL 


tpt  eiajflib,  hsTings,  lobsMn,  maoksrat,  mnllot,  pik^  pimwni, 

I,  tonch,  trout,  toibot. 

«ef,  lamb,  mutton,  Tcal,  buck  TeniKO. 

— Cbickeos,  dncklingB,  fowli,  green  gwM,  lersnU,  plonn,  pdltb, 

n;  ponlta,  wluAtsus. 

JB. — Anicbokei,  Mpusgns,  beuu,  ubbagoa,  curota,  ouoamlMn, 

im^  ptnolpa,  peaas,  potatoa,  nuiialiea,  mull  aalocU,  ■■  \ti\«. 

aciooM  heilia. 

Lpiisoti,    cheiTica,   curruita,   goouberrlca,    melons,  oeotuiiie^ 

n^  r'TP'— t  lupbviiei,  rhubarb,  itmrbeiTiM. 

JUIiT. 
■p,    cnyfish,   doi7,   flouaden,    baddooka,   heiiingi,    lobrt«^ 
•aJlat,  pike,  pUice,  ptawDi,  nJmoD,  ihrimp*,  hIm,  atutssoii, 
■bade 

leaf^  lamb,  mutton,  tsoI,  Inok  veidiait. 

. — Cbickeni,  doeklingi,  fowla,  grem  gewe,  lereret*,  ploTNi^  p\dlet*, 
kaf  poults,  vbaatsars,  irOd  doelu  (oallod  fiappers), 
LB. — Artichokeg,   asparagus,   beans,    cabbage*,    oarrotB,   cauli- 
trf,  MMCi,  endiTe,  lettocfa,  mnibiDamB,  ooiona,  paoH,  ndlabes, 
Hog,   sea-kale,   qnonts,    tnisips,    Tsgetable  marrow,  —  various 
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sea-luJo,  imaU  saladiag,  iprouts,  tamipt,  Tariooi  kStohflii  hnh§,  nK«toUa 

DlftlTOWS* 

FRUiT.—Ourrants,  figs,  filberts,  goosebeniM,  gnp«b  iimIoi»»  mnlbeRMi^ 
DMtarineBi  peaches,  pean»  pineapples,  plomsy  xaspberriei^  munatik 


Fish.— Brill,  carp,  ood,  eels,  floonders,  lobsters,  mullet,  ojaton,  pUoi^ 
prawns,  skate,  soles,  turbot,  whitings  whitebait. 

Meat. — ^Beof,  lamb,  mutton,  pork,  veal. 

Poultry.— Chiokens,  docks,  fowli^  geese,  larks,  pigeons,  poIletB,  nVUti^ 
teal,  turkeys. 

Gams.— Blackcock,  buck  venison,  grouse,  hares,  partridges,  pheasants. 

VxQETABLES. — ^ArticluAes,  asparagus,  beans,  cabbage  sprouts,  eazTOti^ 
celery,  lottuoes,  mushrooms,  onions,  pease,  potatoes,  saladhig^  sea-kals^  ipronts^ 
tomatoes,  turnips,  vegetable  marrows, — ^various  heibs. 

Fruit.— Bnllaoes,  damsons,  figs,  filberts,  grapes,  melons,  moreUa-eherries^ 
mulberries,  nectarines,  peaches,  pears,  plums^  quinces,  walnuts. 

OCTOBEB. 

Fish.— Barbel,  brill,  cod,  crabs,  eels,  flounders,  gudgeons,  haddock^ 
lobsters,  'mullet,  oysters,  plaice,  prawns,  skate,  soles,  tench,  tuibot^ 
whiting. 

Meat. — ^Beef,  mutton,  pork,  veal,  venison. 

PouUTET. — Chickens,  fowls,  jseeso,  larks,  pigeons,  pullets^  rabbits^  teal^ 
turkeys,  widgeons,  wild  ducks. 

Game.— Blackcock,  grouse,  hares,  partridges,  pheasants,  snipes,  woodoocks^ 
doe  venison. 

Veqetablbs.— Artichokes,  boots,  cabbages,  cauliflowers,  carrots,  oelery, 
lottuccs,  mushrooms,  onions,  potatoes,  sprouts,  tomatoes,  turnips,  vegetable 
morrows,—  various  herbs. 

Fruit.— Apples,  black  and  white  bulloces,  damsons,  figs,  filberts,  grapo^ 
pears,  quinces,  walnuts. 

NOVBMBEB. 

Fisn.— Brill,  carp,  cod,  crabs,  eeL«,  gudgeons,  haddocks,  oysters,  pike^aoldv 
tench,  turbot,  whiting. 

Meat. — Bee^  mutton,  veal,  doe  venison. 

Poultry. — Chickens,  fowls,  geese,  larks,  pigeons,  pullets,  rabbitf,  tealf 
turkeys,  widgeons,  wild  duck. 

Gams. — Hares,  partridges,  pheasants,  snipes,  woodcocks. 

Vegetables.- Beetroot,  cabbages,  carrots,  celery,  lettuces,  late  cuenmben^ 
aaons,  /wtatoes,  salading,  spinach,  sprouts, — ^various  herbs. 
FRuiT.^AppleB,  &iiiiacei^  chestnuts,  filberU,  s>^a¥«i|  V^ui)  mi^oute. 


soovovT  Of  TBI  KnoBnr. 


DBGX1CBEB. 

FaSi— BmM,  Wn,  oaip^  ood,  crabs,  eela,  dioe^  godgtom,  h^ii#^^fc|^ 
IningB,  lobsten,  ^ystMSy  perdi,  pike,  ahrimps,  akaie,  aprata,  lolei^  tench, 
thnnfaadcy  tiirt>ot»  whiting. 

KuT.— Sc0^  boose  lamb,  motfam,  pork,  venison. 

Bkjlebt.— Gapons^  cbickeni^  iomlB,  geese,  pigeons,  piiDet%  rabbits,  tea), 
tebfi^  widgeoQSy  wild  dndn. 

Gamb.— Hares,  partridges^  pheaaants,  snipca^  woodcocks. 

TBaBXABLB.^BrocodIi,  cabbagea,  canota,  celery,  leeka,  onions,  potatoes^ 
pnipa^  Scotch  kale,  tomipe^  winter  spinach. 

Fmzr. — ^Apples,  bhestarats,  filberts,  grapes,  medlars,  oranges,  pears,  wal- 
sati,  dried  firaits,  such  as  almonds  and  ndsins,  figs,  datea,  &c,-*ia78tallised 


75.  Whot  Fuel  ahd  Food  abi  fbocubed,  the  next  conaideration  la,  bow 

the  latter  may  be  best  preaerred,  with  a  view  to  its  being  suitably  dressed. 

More  waste  is  often  occasioned  by  the  want  of  judgment,  or  of  necessary  caro 

;      iathb  particular,  than  by  any  other  cause.    In  the  absence  of  proper  places 

I      icr  keeping  proTisdons,  a  hanging  safe,  suspended  in  an  airy  situation,  is 

tb  best  substitute.    A  well-Tcntilated  larder,  dry  and  shady,  is  better  for 

Bert  and  poultry,  which  require  to  be  kept  for  some  time  *  and  t£e  utmost 

ikfllin  the  culinary  art  will  not  compensate  for  the  want  of  proper  attention 

to  tUi  particular.    Though  it  is  advisable  that  animal  food  should  bo  hung 

^a  the  open  air  till  its  fibres  have  lost  some  degree  of  their  toughness,  yet, 

if  it  is  kept  till  it  loses  its  natural  sweetness,  its  flavour  has  become  dete- 

noiated,  and,  as  a  wholesome  comestible,  it  has  lost  many  of  its  qualities 

conducive  to  health.    As  soon,  therefore,  as  the  slightest  trace  of  putrescence 

it  detected,  it  has  reached  its  hig^bsst  degree  of  tenderness,  and  should  bo 

dressed  immediately.     During  the  sultry  fAmuner  months,  it  is  difficult  to 

procure  meat  that  is  not  either  tough  or  tainted.    It  should,  therefore,  be  well 

txamined  when  it  comes  in,  and  if  flies  have  touched  it,  the  part  must  be  cut 

tf,  and  the  remainder  well  washed.    In  very  cold  weather,  meat  and  vegetables 

touched  by  the  firost,  should  be  brought  into  the  kitchen  early  in  the  moming, 

tad  soaked  in  cold  water.    In  loins  of  meat,  the  long  pipe  that  runs  by  the 

bone  should  be  taken  out,  as  it  is  apt  to  taint ;  as  also  the  kemelB  of  beeL 

Bomps  and  edgebonos  of  beef,  when  bruised,  should  not  be  purchased.    All 

these  things  ought  to   enter  into   the  consideration   of  every  household 

iianager,  and  great  care  should  be  taken  that  nothing  ia  thrown  away,  or 

nSerad  to  be  wasted  in  the  kitchen,  which  might,  by  proper  management^ 

be  turned  to  a  good  account.    Tho  shank-bones  of  mutton,  so  little  esteemed 

iQ  general,  give  richness  to  soups  or  gravies,  if  well  soaked  and  brushed  before 

th^  are  s^ded  to  the  boiling.    They  are  also  particularly  nourishing  for  dck 

penons.    Boast-beef  bonei^  or  abank-bones  of  Jmm,  make  excellent  stock  for 

jm-aai^-'fF^baa  the  whitmofeggaareuaedforjeUy,  oonTeotionary,  or  othfiT 


parpoMi,  ftpaddlagoraeartarddioaldbttiudA,  t^ttboTolkam^banai 
All  thingB  likol/ to  be  wanted  alunild  ba  Innadliieu :  auganof  diffenottori 
eniTuitB  w*i1iik1,  picked,  nnd  paribntly  drj ;  wplato  pounded,  end  kept  in  n 
anun  bottlM  oloeel;  ooricsd,  or  In  canixteni,  u  we  have  alnMulj  ^rooted  (7 
Not  more  of  these  Bbonld  be  pnrahased  at  a  time  than  ua  TSaij  to  be  m 
in  the  ooune  of  a  mmth.  Hach  wute  a  alwajii  preventod  by  koeping  en 
utiele  In  the  pliuw  beet  mited  to  it.  Vegstables  keep  beat  oa  •  etone  floi 
If  the  air  be  siclodad ;  meat,  in  a  oold  dry  place ;  aa  alao  ael^  aogar,  awe 
maeta,  oaodlea,  dried  nwata,  and  hama.  Rice,  and  all  aorta  of  aead  : 
poddinga,  ahoold  be  olciaelj  ooveted  to  preMrre  thmi  from  iiuecta ;  bat  ei 
thla  wQl  not  proront  tham  from  being  aSaebti  bj  theao  dealrojei^  if  tl 
an  long  and  cnrnleialj  kapL 


CHAPTEB  IV. 

INTBODTTOTION  TO  OOOKERT. 

I  llOrfBX  FnrB  Abib,  the  progress  of  mankiiid  from  barbarism  to  drflfza- 
b  anked  by  a  gradual  soooessioii  of  trimnphs  over  the  rude  materialities 
tan,  so  in  the  art  of  cookery  is  the  progress  gradual  from  the  earliest 
in^lsst  OMdes,  to  those  of  the  most  complicated  and  refined.  Plain  or 
f-eurad  atooes,  tumuli,  or  mounds  of  earth,  are  the  monuments  by 
I  baibafoos  tribea  denote  the  events  of  their  history,  to  bo  succeeded, 
in  the  long  course  of  a  series  of  ages,  by  beautiftilly-proportioned 
aa,  gxaoefoSy-sculptured  statues,  triumphal  arches,  coins,  medals,  and 
Uglier  efEbrts  of  the  pencil  and  the  pen,  as  man  advances  by  culture 
baerration  to  the  perfection  of  his  faculties.  So  is  it  with  the  art  of 
ry.  Man,  in  his  pHmitive  state,  lives  upon  roots  and  the  fruits  of  the 
,  unto,  by  degrees,  ho  is  driven  to  seek  for  new  means,  by  which  his 
I  Daj  be  supplied  and  enlarged.  Ho  then  becomes  a  hunter  and  a 
r.  As  his  species  increases,  greater  necessities  come  upon  him,  when  he 
aOy  abandons  the  roving  life  of  the  savage  for  the  more  stationary 
dts  of  the  herdsman.  These  beget  still  more  settled  habits,  when  he 
»  the  pnusUoe  of  agriculture,  forms  ideas  of  the  rights  of  property, 
las  his  own,  both  defined  and  secured.  The  forest,  the  stream,  and 
sa  are  now  no  longer  his  only  resources  for  food.  He  sows  and  ho  reaps, 
res  and  breeds  cattle,  lives  on  the  cultivated  produco  of  his  fields,  and 
i  in  the  luxuries  of  the  dairy  ;  raises  flocks  for  clothing,  and  assumes,  to 
teats  and  purposes,  the  habits  of  permanent  life  and  the  comfortable 
tion  of  a  farmer.  This  is  the  fourth  stage  of  social  progress,  up  to  which 
sefol  or  mechanical  arts  have  been  incidentally  developing  themselves, 
trade  and  commerce  b^^  Through  these  various  phases,  only  to  live 
9tKX  the  great  object  of  mankind ;  but,  by^and-by,  comforts  are  multiplied, 
ccomulating  riches  create  new  wants.  The  object,  then,  is  not  only  to 
ydt  to  live  economically,  agreeably,  tastefully,  and  welL  Accordingly, 
rt  of  cookery  commences ;  and  although  the  fruits  of  the  earth,  the  fowls 
i  air,  the  beasts  of  the  field,  and  the  fish  of  the  sea,  are  still  tho  only  food 
mkind,  yet  these  are  so  prepared,  improved,  and  dressed  by  skill  and 
luty,  that  they  are  tho  means  of  immeasurably  extending  tho  boundaries 
man  enjoyments.  Everything  that  is  edible,  and  passes  under  the  hands 
B  oook,  U  more  or  less  changed,  and  assumes  new  forms.  Hence  the 
of  that  ioDCfiaaDary  y  hnmmse  upon  the  bappineas  of  a  household. 

OBOMS  TaATTBB  DUTTZS  Of  tbo  Cook  ZQaV  bo   nroOArltT  rwM.ft«^ 


Or 
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terms  of  indociBion  ahould  bo  boniahed  from  his  art.  Aooordingly^  wlut  b 
known  only  to  him,  will,  in  these  pages,  bo  made  known  to  othen.  In  tbcn 
sdl  thoso  indecisive  terms  expressed  oj  a  bit  of  this,  aome  of  that»  a  amsJl 
piece  of  that,  and  a  handihl  of  the  other,  shall  never  be  made  use  of,  bat 
all  quantities  be  precisely  and  explicitly  stated.  With  a  dosirs,  alw,  thataU 
ignorance  on  this  most  essential  part  of  the  culinary  art  should  disappear,  and 
that  a  uniform  system  Of  weights  and  measures  should  be  adopted,  we  give 
an  account  of  the  wdghts  which  answer  to  certain  measures. 

A  Table-spoosful  is  frequently  mentioned  in  a  redpe,  in  the  pieacriptkpi 
«f  medical  men,  and  also  in  medical,  chemical,  and  gastronomioal  worka.  By 
it  is  generally  meant  and  understood  a  measure  or  bulk  equal  to  that  iriiiA 
would  bo  produced  by  half  an  ounce  of  water. 

A  DiBSSBT-BFOOKFUL  is  tho  half  of  a  table-spoonful ;  that  is  to  8ay»  bj  H  is 
meant  a  measure  or  bulk  equal  to  a  qucurter  qfan  ounce  of  water. 

A  T£A-8rooNFUL  is  oqxial  in  quantity  to  a  drackin  of  water. 

A  Dbof. — ^This  is  the  name  of  a  vague  kind  of  measure,  and  is  so  called  on 
accoimt  of  tho  liquid  being  dropped  from  tho  mouth  of  a  bottle.  Its  quantity, 
however,  will  vaiy,  either  from  tho  consistency  of  tho  liquid  or  the  siie  and 
ehape  of  the  mouth  of  the  bottle    Tho  Collego  of  Physicians  determined 

tho  quantity  of  a  drop  to  be  one  grain,  60  drops  iwH«£ 
ono  fluid  di-acbm.  Their  drop,  or  sixtieth  part  of  a  floid 
drachm,  is  called  a  minim, 

GT»dasted  clan  measom  can  be  obtained  at  any  chemislfi^  and 
thcT  MT6  much  titrable.  One  of  these,  containing  a  wine  pin^  is 
dirided  into  16  oz.»  and  the  oi.  into  8  dnchmi  of  water;  by  wUdb 
any  certMn  weight  mentioned  in  a  recipe  can  be  accnrata^y  msasund 
out.  Home-made  meaaores  of  thia  kind  can  readily  be  fonned  by 
weighing  the  water  contained  in  anjr  given  meaenre,  uid  marting 
on  any  tall  ^aet  the  apace  it  ooeupiea.  Thia  maik  eaa  eaaify  be 
made  with  a  file.  It  will  be  interesting  to  many  raadera  to  know 
the  baais  on  which  the  French  fonnd  their  avatem  ct  weiriita  aad 
Beaanrea,  for  it  certainly  poaaeaaea  the  ^ndeur  of  aimplicity.  The  mMrt,  whidi  is  the 
baaia  of  the  whole  ayatem  of  French  weishta  and  nMworas,  is  the  ezad  maaaaxemcDt  of 
one  forty-millionth  part  of  a  meridian  of  the  earth. 


Fig,n, 


78.  Excellence  in  the  Art  of  Cookery,  as  in  all  other  things,  is  only  attain- 
able by  practice  and  experience.  In  proportion,  therefore,  to  the  opportunitiei 
whioh  acook  has  hod  of  these,  so  will  bo  his  excellence  in  the  art.  It  is  in  the 
large  establishments  of  princes,  noblemen,  and  very  affluent  £unilios  ahme, 
that  the  man  000k  is  found  in  this  country.  Ho,  also,  superintends  the 
kitchens  of  laige  hotels,  dubs,  and  public  institutions,  whore  he,  usually,  makes 
out  the  bills  of  fare,  which  are  generally  submitted  to  the  principal  fiv 
approval.  To  be  able  to  do  this,  therefore,  it  is  absolutely  necessary  that  he 
ehould  be  a  judge  of  the  season  of  every  dish,  as  well  as  know  perfectly  the 
state  of  every  artido  he  undertakes  to  prepare.  He  must  also  be  a  judge  of 
every  article  ho  buys ;  for  no  skUl,  however  great  it  may  be,  will  enable  him  to 
make  that  good  whidi  is  really  bad.  On  him  rests  Uio  responsibility  of  the 
cooking  generally,  whilst  a  speciality  of  his  department,  is  to  prepare  the  rich 
m>up^  aUwM,  ragoutM,  and  eadi  dishea  aa  enter  into  Viae  i&ot%  tettned  and 
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<omp&c>ted  poiiiooi  of  hii  it,  and  such  as  are  not  nsnallj  tmdentood  by 
«dinai7  proienors.  Hi^  themfore,  holds  a  high  position  in  a  household, 
Wagloftrior  in  xanl^  as  already  shown  (ii),  only  to  tho  house  steward,  the 
ialsC»  aod  the  butler. 

latheliaritfussgw  off  Gnciaa  sBtiquity,  SieOisa  cooks  were  tha  most  Mtoemed,  sad 
*  hiA  rewards  for  their  eenrieee.    Axaoag  them,  one  caUed  Trimalcio  wee  eoch 
ia Ids  art^  tlist  lis  eoold  impart  to  common  flab  both  the  form  and  flaTOor  of 
i  ssftaaMd  of  ths  piecatoiy  tribes.    A  ohief  oook  in  the  pahny  d^t  of  Bomaa 
OHMBa  had  aboot  £800  a  year,  and  Antonr  rewarded  the  one  that  cooked  the 
•  whkh  pleased  Cleopatra,  with  the  present  of  a  dtj.    With  the  fall  of  the  empire, 
"kmy  art  eank  into  leas  oomideration.    In  the  middle  ages,  oooka  laboured  to 
a  reputatioa  for  their  eaooea,  which  they  oompoeed  of  ttnnge  combinationi,  for 
^lihs  ctmaf^ty,  as  well  as  ringoliirity. 

7^  Tbm  DunsB  ov  thb  Oook,  thb  Eitcheii  akd  the  Scuixebt  BIaids, 
era  so  intiiDately  associated,  that  they  can  hardly  be  treated  of  separately, 
ns  eook,  however,  is  at  tho  head  of  the  kitchen ;  and  in  proportion  to  her 
of  the  qualitiea  of  cleanliness,  neatness,  order,  regularity,  and 
of  action,  so  will  hor  influence  appear  in  the  conduct  of  those  who 
are  under  her;  as  it  is  upon  her  that  the  whole  responsibility  of  the  business 
<d  the  kitchen  rests,  whilst  the  others  must  lend  her,  both  a  ready  and  a 
viOii^  assistance,  and  be  especially  tidy  in  their  appearance^  and  active 
ia  thdr  movements. 

la  the  lareer  establishments  of  the  middle  sgee,  cooki»  with  the  aothority  of  feudal 
AitAf  (ave  their  orders  from  a  hif^h  chair  in  which  they  ensconced  themselTee,  and 
iMiBaaihii!  a  view  of  all  that  was  ffoiag  on  throughout  their  sereral  domains.  Each 
hsU  a  hmg  wooden  spoon,  with  which  be  tasted,  without  leaving  his  scat,  the  various 
'"'  that  were  cooking  on  the  stores,  and  which  he  frequentlj  used  as  a  rod  of 
;  on  the  backs  of  thoee  whoee  idleness  and  gluttony  too  Isrgdy  predominated 
dfligenoe  and  temperance. 


te.  If,  AS  WE  HATE  SAID  (3),  THB  QUALITT  OF  Eablt  Risinq  be  of  the  first 
ifl^MTtance  to  the  mistress,  what  must  it  be  to  the  servant !  Let  it,  therefore, 
be  taken  at  a  kmg-proyed  truism,  that  without  it,  in  every  domestic,  the  effect 
of  an  things  else,  so  far  as  wort  is  concerned,  may,  in  a  great  measure,  be 
aeotralised.  In  a  cook,  this  quality  is  most  essential ;  for  an  hour  lost  in  the 
Bioming;  will  keep  her  toiling,  absolutely  toiling,  all  day,  to  overtake  that 
which  mig^t  otherwiso  have  been  achieved  with  ease.  In  largo  establishments, 
six  is  a  good  hour  to  rise  in  the  summer,  and  seven  in  the  winter. 

81.  Heb  Fibst  Duty,  in  largo  establishments  and  where  it  is  requisite, 
should  be  to  set  her  dough  for  tho  breakfast  rolls,  provided  this  has  not  been 
diAo  on  tho  previous  night,  and  then  to  engage  hci*self  with  those  numerous 
little  preliminary  occupations  which  may  not  inappropriately  bo  termed  laying 
oat  her  duties  for  the  day.  This  will  bring  in  the  breakftst  hour  of  eight, 
after  whidi,  directions  must  bo  given,  and  preparations  made,  for  the  difibrcnt 
•li&ttCTB  of  the  household  and  family. 

82.  Ijr  Tuodur  jnrMMBOua  boubebolds  vrhere  a  cook  and  honsemaid  are 
<m/jrM>p^  tb0  geimnUcaBtozn  u,  tbMt  the  cook  should  have  the  charge  of  the 
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flining^-room.  Tho  balli  the  lamps  and  the  dooratfOp  are  alto  ooomiSttad  to 
her  care,  and  any  other  work  there  may  be  on  the  outside  of  the  honiiii  la 
establishments  of  this  kind,  the  cook  will,  after  having  lighted  h&r  Utfihfli 
fire,  carefully  brushed  the  range,  and  cleaned  the  hearth,  proceed  to  pnpan 
for  breakfietf  L  She  will  thoroughly  rinse  the  kettle,  and,  filling  It  with  fi«h 
water,  will  put  it  on  the  fire  to  boiL  She  will  then  go  to  the  breakfiut-itwiBy 
or  parlour,  and  there  make  all  things  ready  for  the  breakfiist  of  the  fuaSlf. 
Her  attention  will  next  be  directed  to  tho  hall,  which  she  will  awMp  and 
wipe;  tho  kitchen  stairs,  if  there  be  any,  will  now  be  swept;  and  tha 
hall  mats,  which  havo  been  remoYod  and  shaken,  will  be  again  pot  to  thrir 
I)laces. 

The  desninff  of  the  kitchen,  psatry,  paiMfrMf  and  kitchen  ttain  mnsl  shrsyi  to 
orer  before  brcnkfMt,  so  thftt  it  may  not  interfere  with  the  other  bauneu  off  the  dij. 
~"        the -    -  .- 


Everjlhinp  should  be  ready,  and  the  whole  honia  thonld  wear  a  oomfortalile 
when  the  heads  of  the  house  and  membcra  of  the  family  make  thdr  aiqpei 
Xothinpr,  it  may  bo  dei)ended  on,  will  so  please  the  mistress  of  an  establishment,  as  to 
notice  that,  although  sho  has  not  been  present  to  see  that  the  work  was  donau  atlM" 
tion  to  sraiiUer  matters  has  been  carefully  paid,  with  a  new  to  giving  her  satisfkcttOB  aai 
increasing  her  cumfort. 

83.  Br  THE  TIME  THAT  THE  CoOK  has  perfixmed  tho  duties  mentkmed 
above,  and  woU  swept,  brushed,  and  dusted  her  kitchen,  tho  breakftst-bdl 
will  most  likely  summon  hor  to  the  parlour,  to  "  bring  in  "  tho  breakfhst.  It 
is  tho  cook's  department,  generally,  in  tho  smaller  ostibllshmcnts,  to  mdt 
at  breakfast,  as  tho  housemaid,  by  this  time,  has  gone  up-staira  into  tht 
bedrooms,  and  has  there  applied  herself  to  her  Torious  duties.  The  oodk 
usually  answers  tho  bolls  and  single  knocks  at  the  door  in  the  early  peitof 
tho  morning,  as  the  tradesmen,  with  whom  it  is  her  more  special  bminflH  to 
speak,  call  at  these  hours. 

84.  It  is  in  hes  Pbeparation  of  the  Dinner  that  tho  cook  begins  to  £BeI 
tho  weight  and  responsibility  of  her  situation,  as  sho  must  take  npom  hertotf 
all  tho  dressing  and  the  serving  of  tho  principal  dishes,  which  her  ddU  and 
ingenuity  have  mostly  prepared.  Whilst  these,  however,  are  cooking,  she 
must  bo  busy  with  her  pastry,  soups,  gravies,  ragouts,  &0.  Stock,  or  what 
tho  French  call  consommi,  being  tho  basis  of  most  made  dishes,  miot  be 
always  at  hand,  in  conjunction  v/ith  her  swoot  herbs  and  spices  for  seasoning; 
"A  place  for  everything,  and  cver}*thing  in  its  place,"  must  bo  her  ruk^ 
in  order  that  timo  may  not  be  wasted  in  looking  for  things  when  they  are 
wanted,  and  in  order  that  tho  whole  apparatus  of  cooking  may  move  with 
tho  rcgukirity  and  precision  of  a  well-adjusted  machine ; — aU  most  go  on 
(imriltineously.  Tho  vegetables  and  sauces  must  bo  ready  ^th  tho  disbfli 
they  aro  to  accompany,  and  in  order  that  they  may  be  svdtablo,  tho  itm^Wf^ 
oversight  must  not  bo  made  in  their  preparation.  When  the  dinnor-honr 
kas  arrived,  it  is  the  duly  of  tho  cook  to  dish-up  such  dishes  as  mi^,  witboiife 
injury,  stmd,  for  Fome  time,  covered  on  tho  hot  plate  or  in  tho  hot  oloeet ; 

lfu£  such  as  aro  of  a  mor^  important  or  recKerchi  Vmd,  mMSfe  be  deleyod 
tiBtU  tho  order  "to  aerv^"  la  given  from  the  drawins-TOwn,    TVmh^ 
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bisie ;  bixt  there  must  b«  no  hurry, — all  must  work  with  ordor«    Tho  cook 
takes  chai^ge  ol  the  fish,  sonpii  and  poultry ;  and  tho  kitclien-maid  of  the 
ftgvtahlei^  nnoei,  and  gravies.    These  she  puts  into  their  appropriate  dishes, 
vidbt  the  aenllexy-iDaid  waits  on  and  assists  the  cook.    Every  thing  must  bo 
tiaad  »  as  to  prevent  its  getting  oold,  whilst  great  care  should  be  token, 
tibiti  between  tho  first  and  second  coarses,  no  moro  timo  is  allowed  to  clupse 
tlHi  h  neoesBary,   for  fear  that  the  company  in  the  dining-room  lose  all 
itjdi  for  what  has  yet  to  come  of  the  dinner.    When  tlio  dinner  has  been 
tened,  the  most  important  feature  in  tho  daUy  life  of  tho  cook  is  at  an  end. 
She  mmt,  however,  now  bcgm  to  look  to  the  contents  of  her  larder,  taking 
to  kaep  everything  sweet  and  clean,  so  that  no  disagreeable  smells  may 
fiem  the  gravies,  milk,  or  meat  that  may  be  there.     These  are  the 
dotiee  of  a  cook  in  a  first-rate  establishment. 
Ib  BBaUer  establishments,  the  housekeeper   often   conducts   the  higher 
d^aitment  of  cooking  (see  58,  59,  60),  and  tho  cook,  with  tho  os^dfitance 
of  a  KoEoiy-maid,  performs  some  of  the  aubordinate  duties  oi  tho  kitchen- 


When  czrcnmstances  render  it  necessary,  tho  cook  engages  to  perform  tho 
vbole  of  tho  work  of  tho  kitchen,  and,  in  somo  places,  a  portion  of  tho 
hoose-work  also. 

8f .  Wezlbt  the  Cook  is  engaged  ttith  heb  MoR^'I^'G  Duties,  the 
btchen-ZEJcd  is  also  occupied  with  hers.  Her  first  <luty,  aflcr  tho  fire  is 
lighted,  ij  to  sweep  and  clean  tho  kitchen,  and  the  various  ofilccs  bclon^g 
to  it.  This  she  docs  every  morning,  besides  cleaning  tho  stono  stops  at  tho 
cslnzLse  cf  the  house,  the  halls,  the  passages,  and  the  stairs  which  Ic;id  to  the 
brcjsD.  Her  general  dntics,  besides  these,  are  to  wash  and  scour  all  thor.e 
^cs  twice  a  week,  with  the  tables,  shelves,  and  cupboards.  She  has  also 
10  dress  tho  norsory  and  servants'-hall  dinners,  to  prepare  all  fish,  poultry, 
tad  vegetables,  trim  moat  joints  and  cutlets,  *and  do  all  such  duties  as 
Biay  be  considered  to  enter  into  the  cook*s  deportment  in  a  subordinato 
^iegree- 

86.  Tbb  BmES  OV  tue  ScriLERT-llAn)  aro  to  assist  the  cook ;  to  keep 

tbe  imllery  clean,  and  all  the  metallic  as  well   as  earthenware  kitchen 

ctOBsOs. 

Tbs  position  of  senllerT-Tnaid  is  not.  of  course,  ono  of  h\f(h  rank,  nor  is  the  nnvmont 
tar  bcr  services  Urfie.  Bat  if  she  bo  lortuoate  enough  to  have  over  her  n  tj'^od  Kiiuh^n- 
miid  iod  clever  cooVr,  she  may  very  soon  learn  to  perform  variout  little  duties  eonncuicl 
*ixb  eookins  npermtions,  which  may  be  of  considerable  eerrico  in  fitting  her  for  a  inor>) 
recpoBsiUe  place.  Now,  it  will  be  doabtlass  thought  by  tho  majority  of  our  readers. 
taat  fthe  faicinafiona  connected  with  the  position  of  tho  scnllery-maid,  are  not  so  irreat 
as  to  »*<»*"*^  Bi^B7  peo{sle  to  leave  a  oomfortablo  homo  in  order  to  work  in  a  scnilery. 
lit  W9  He  acqaainiod  with  one  instance  in  which  the  desire,  on  tbo  part  of  ayonnt; 
girl,  wu  to  strong  to  become  connected  with  tho  intohen  and  cookery,  that  she  abso* 
Ui^iy  left  her  par«»nts,  and  ^ngafiipd  herself  as  »  Bcullrry-maid  in  a  j^n'tloman's  house. 
Hfie  the  wh»w>ed J^rMiirfv  aotirm  and  int^Uipent,  that  she  very  qnicklvro^n  to  the 
rasktffktiebea-mMid;  aod/lrow  thia,  ao  ffreat  waa  her  ^aitimnn,^!^i  ^ •     "  V    » 

Mwuat  be  Ll^^wed,  OuUs  cook,  like  m poet,  »a^ci^,no^e  *     ^^^^  ^^'^'  ^®  ^*^^^» 
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87.  Modern  Cookibt  stands  so  greatly  indebted  to  the  gastRmomio  pio- 
pensities  of  our  French  neighbours,  that  many  of  their  terms  are  adopted  tad 
applied  by  English  artists  to  the  some  as  weU  as  similar  preparatSons  of  their 
own.  A  vocabulary  of  these  is,  therefore,  indispensable  in  a  work  of  tU» 
kind.  Accordingly,  the  fbUowing  will  be  found  suffidently  oompkte  ftr  •& 
ordinary  purposes  :^ 

EXPLANATION  OF  FRENCH  TERMS  USED  IN  MODERN 

HOUSEHOLD  COOKERY. 

Aspic— A  sayouiy  jelly,  used  as  an  exterior  moulding  fbr  oold  ganu^ 
XH)ultry,  fwh,  &c.  llus,  bdng  of  a  transparent  nature,  allowB  the  bird  wUob 
it  covers  to  bo  seen  through  it.  This  may  also  be  used  for  deoonitiiig  cr 
garnishing. 

AS8IETTE  {ph.io).^Am€tt€t  are  the  small  eniriei  and  kon^tmnrti,  iSb» 
quantity  of  which  does  not  exceed  what  a  plato  will  hold.  At  dessert,  fridti^ 
checso,  chestnuts,  biscuits,  &«.,  if  served  upon  a  plate,  aro  termed  anUiUmm'^ 
A8SIETTE  VOLANTS  is  a  dish  which  a  servant  hands  round  to  the  guests,  but  Is 
not  placed  upon  tho  table.  Small  choose  soufflds  and  different  dishes,  lAMk 
ought  to  be  served  very  hot,  are  frequently  made  cusiettes  volantei, 

An-BLEU. — Fish  dressed  in  such  a  manner  as  to  have  a  hluith  appearance. 

Bain-marie. — ^An  open  saucepan  or  kettle  of  nearly  boiling  water,  in  which  a 
smaller  vessel  con  be  set  for  cooking  and  warming.  This  is  very  oseAil  fin* 
keeping  articles  hot,  without  altering  their  quantity  or  quality.  Hyoa  keep 
sauce,  broth,  or  soup  by  tho  fireside,  tho  soup  reduces  and  becomes  too 
strong,  and  tho  sauoe  thickens  as  well  as  reduces ;  but  this  is  prevented  bf 
tisiug  tho  hain-fnarie,  in  which  the  water  should  be  very  hot,  but  not  boiling. 

B^HAMEL.— French  white  sauoe,  now  frequently  used  in  English  oodceiy. 

Blanch.— To  whiten  poultry,  vegetables,  fruit,  &a,  by  plunging  them  int» 
boiling  water  for  a  short  time,  and  afterwards  plunging  tiiem  into  odd  watnv 
there  to  remain  until  thoy  aro*cold. 

Blanquette.— A  sort  of  fricassee. 

BouiLLL— Boef  or  other  moat  boiled ;  but,  generally  speaking,  boiled  batf 
IS  understood  by  the  term. 

BouiLLiE.— A  French  dish  resembling  hasty-pudding. 

Bouillon. — A  thin  broth  or  soup. 

Braise.— To  stew  meat  with  fiit  bacon  until  it  is  tender,  it  liaring  prerkmly 
been  blanched. 

Braisi^be.— A  saucepan  having  a  lid  with  ledges,  to  put  firo  on  the  top. 

Brider.— To  pass  a  packthread  through  poultry,  game,  fee,  to  keep 
together  theii  members. 

Caramxl  (burnt  sugar).— This  is  made  with  a  piece  of  sugar,  of  the  siso  of  a 
jaoi^  browDed  in  the  bottom  of  a  saucepan ;  upon  wbk^  s^  qvsjM  ^  stoek  la 
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fndBiQy  poond^  tUxnog  all  Uie  time  a  ghss  of  brotb,  little  by  little.  It  racy 
lisvnd  with  tho  fiMther  of  a  qmD,  to  colour  meats,  such  as  the  upper  part 
ef  fiiauideaax ;  and  to  impart  colour  to  sauces.  Caramel  made  with  water 
lortsad  of  stock  may  bo  used  to  colour  eomjf^Ut  and  other  enirenuU. 

GAflBEBOLB. — A.  crust  of  rioe,  which,  after  having  been  moulded  into  the 
fna  of  a  pie,  is  baked,  and  then  filled  with  a  fricassee  of  white  meat  or  a 
(■Csofgame. 

OOHFOIB. — A  stew,  as  of  fruit  or  pigeons. 

CoTnwMif^.— Kch  stock,  or  gravy. 

Cn«i7KXTB.*Ban  of  fried  rice  or  potatoes. 

Ci0UTOSB.—Bippet8  of  bread. 

BaUBtibO. — ^An  oral  stewpan,  in  which  dauba  are  cooked ;  dauUt  being 
■sstor  fiiwl  stewed  in  saoco. 

IMkwxb.— To  hont,  or  take  out  the  bones  from  poultry,  game,  or  fish. 
lUs  is  an  operation  requiring  considerable  experience. 

KWTiriw     flmnH  side  or  comer  dishes,  served  with  the  first  course. 

Ba^anw     flimll  side  or  comer  dishes,  served  with  the  second  course. 

EaCALOFB. — Gollops ;  small,  x>und,  thin  pieces  of  tender  meat,  or  of  fish, 
bmUa  with  the  handle  of  a  strong  knife  to  make  them  tender. 

AsciLUtaGE.— -Puff-paste. 

FlLAMBB.— To  singe  fowl  or  game,  after  they  have  been  picked. 

WosoM, — To  put  in  the  bottom  of  a  saucepan  slices  of  ham,  veal,  or  thin 
bread  ifioea  of  bacon. 

Gjjjote, — ^A  broad  thin  cake. 

GilKAU. — ^A  cake,  correctly  speaking ;  but  used  sometimes  to  denote  a 
podding  and  a  kind  of  tart.. 

Glagsb. — ^To  glaie,  or  spread  upon  hot  meats,  or  larded  fowl,  a  thick  and 
nA  ssnce  or  gravy,  called  gkue.  This  is  laid  on  with  a  feather  or  brush,  and 
ia  oonfeetionary  the  term  means  to  ice  fruits  and  pastry  with  sugar,  which 
l^bteos  OQ  hardening. 

H0B8-I>'(BUTBEB.*Small  dishes,  or  auiettei  volanta  of  sardines,  andiovies, 
and  other  relishes  of  this  kind,  served  to  the  guests  during  the  first  course. 
i/Sm  AasxETXEs  volaktcs.) 

Ln.^A  bed  or  layer;  articles  in  thin  slices  are  placed  in  layers,  other 
artkles,  or  seasoning,  being  laid  between  them. 

ILac&B. — Broth,  soup,  or  gravy,  made  without  meat. 

Uazelozb. — ^A  rich  fish-stew,  which  is  generally  composed  of  carp,  eeU, 
trout,  or  barbeL    It  is  made  with  wine. 

Uajowaibm, — Cold  sauce,  or  salad  dressing. 

3i£3ru.— Tho  bill  of  fan, 

Ji£MnrffU£i-'A  kiodafioinsr,  mado  ofwbiteB  ofeggM  and  sugtr,  well  btateiu 


46  IIODXBN  HOUSIBOU)  COOUEBT. 

MiBOTON.— Larger  dioes  of  meat  than  ooUops;  anoh  as  tlioetof  beof  fira 
Tizuugrottoy  or  ragout  or  stew  of  oniona. 

MouimcB. — To  add  water,  broth,  or  other  liqiiid,  during  the  coddngw 

Panbb.— To  cover  over  with  yery  fine  crumbs  of  bread,  meatsy  or  aoy  oth« 
articles  to  be  cooked  on  the  gridiron,  in  the  otcd,  or  fiTing-paii. 

PiQUBB. — ^To  lard  with  stripe  of  fistt  baoon,  poultry,  game,  meat^  ko.  This 
should  always  be  done  according  to  the  vein  of  the  meat,  so  that  In  earring 
you  slice  the  bacon  across  as  well  aft  the  meat. 

Po^ugE. — Stock  used  instead  of  water  for  boIHng  tutkeys,  sweetbreadi^ 
fowls,  and  vegetables,  to  render  them  less  insipid.  This  is  nther  aa 
expensive  preparation. 

PuBl^ — ^Vegetables,  or  meat  reduced  to  a  very  smooth  pulp^  which  is 
afterwards  mixed  with  enough  liquid  to  make  it  of  the  oonsistency  of  rtr^ 

thick  soup. 

Bagout. — Stew  or  hash. 

BemouUlDE.— Salad  dressing. 

BiBSOLBfiu— Pastry,  made  of  light  puff-paste,  and  eut  into  various  fonns,  and 
fried.    They  may  be  filled  with  fish,  meat,  or  sweets. 

Bovx. — ^Brown  and  white ;  French  thickening. 

Salml — Bagout  of  game  previously  roasted. 

Sauce  Piquanib. — ^A  sharp  sauce,  in  which  somewhat  of  a  vinegar  flavoor 
predominates. 

Sauteb. — ^To  dress  with  sauce  in  a  saucepan,  repeatedly  moving  it  about. 

Taios. — ^Tammy,  a  sort  of  open  cloth  or  sieve  through  which  to  stvaia 
broth  and  sauces,  so  as  to  rid  them  of  small  bones,  fh)th,  &o. 

TOUBTE.— Tart.    Fruit  pie. 

Tbousseb. — To  truss  a  bird ;  to  put  together  the  body  and  tie  the  wings 
and  thighs,  in  order  to  round  it  for  roasting  or  boiling,  each  being  tied  thek 
with  packthread,  to  keep  it  in  the  required  form. 

VoirAU-VEMT. — A  rich  crust  of  very  fiao  puff-pasto,  which  may  be  filM 
with  various  delicate  ragouts  or  firicassees,  of  fish,  flesh,  or  fowl.  Fmit  mi^ 
also  be  inclosed  in  a  wol-au-unft 


OBHSBAI.  DIBECTIONS  FOB  UAEIHa  BOUPB. 

A  LuK,  JUICT  Bezt,  MnrroH,  Aim  Vbai,  fonD  the  bini  of  >U  good 
t  Is  adiinble  to  procure  thoae  place*  which  aflord  the 
and  nch  u  are  &edi-killed.  Stale  meat  rendera  them 
U,  lad  U  ia  not  no  mil  addled  lor  makiag  them.  The  priocipal  art  in 
aapaHng-  good  rich  loup,  U  so  to  proportioD  Uw  aereraJ  iDgredientii  that  Um 
famir  of  one  (hall  not  predominate  OTsr  another,  and  that  all  the  artidca  of 
rttch  it  i«  oompoaed,  shidl  form  an  agreeable  whole.  To  accomplUh  this,  cue 
a>t  be  taken  that  the  roots  and  berba  are  parlectlj  well  cdaaned,  and  that 
Qw  water  la  proportioned  to  the  quantity  of  meat  and  other  ingrodientA. 
OaanUj  a  qiiart  of  water  may  be  allowed  to  a,  paand  ol  moat  for  aoupi,  and 
klf  the  qoantity  fin'  giaTieo.  In  making  aoups  or  graviea,  geatle  atowiiig  or 
temering  ii  iucompar^l;  the  boat.  It  may  be  remarked,  howerer,  that  a 
iMUf  good  Boup  can  narer  be  made  but  In  a  well-cloaed  lenol,  although, 
F^^r*!  gnater  wholoaomeuca  ia  obtained  by  an  occaiional  eipoaius  to  the 
6.  Sixqia  will,  in  gMMial,  take  from  three  to  Ax.  boon  doing,  and  are  mudi 
ten  prepared  tbe  day  before  thay  are  wanted.  Whan  the  aoup  in  odd,  the 
b  may  be  mnch  more  a^y  and  completely  ramoied  ;  and  when  it  il  pound 
•e,  an  moat  be  UAea  not  to  diatarb  tbe  ecttlii^  at  tho  bottom  of  tlt« 
•mmi  wbinii  mrm  to  Ooa  tbat  th^  will  eecape  Uaoagb  n  uareL     A  Umia  i» 


a<M<"'i.     Whfn  soups  and  p-avics  are  koj>t  from  'lay 
they  .shouM  I'C  wanned  up  cwvy  <lay,   and  put  into 
tureens,  and  placed  in  a  cool  cellar.    In  tcmperato  w 
may  be  sufficient. 

8g.  Vabious  Hebbs  ajxd  Vxostablb  aro  reqoii 
making  soaps  and  gravies.  Of  tiiese  the  prindpr 
pearl  barley,  wheat  flour,  oatmeal,  bread-raspingi 
fermicelli,  macaroni,  jsinglaiw,  potato-mncilago,  mi 
ketchup,  champignons,  parsnips,  carrots,  beetroot,  t 
and  onions.  SHcod  onions,  fried  with  butter  an 
browned,  and  then  rubbed  through  a  sieve,  are  exc 
Dolour  and  flavour  of  brown  soups  and  sauces,  and  fori 
the  fine  relishes  fVimiahed  by  the  cook.  The  older  ai 
itrongerwill  belts  flavour.  Leeks,  cucumber,  or  bu: 
Belory-seed  poimded.  The  latter,  though  equally  stron 
laliaato  sweetness  of  the  firesh  vegetable ;  and  when  i 
Bavour  should  be  corrected  by  the  addition  of  a  bit 
ptrdey,  common  thyme,  lemon  thyme;,  orange  thyn 
Mge;,  mint,  winter  savoury,  and  badL  As  fresh  greei 
procured,  and  its  fine  flavour  is  soon  lost,  the  best 
irirBOt  is  by  pouring  wine  on  the  fresh  leaves. 
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91.  Ir  BAB  BCCN  ASSEBTID,  that  English  oookoiy  is,  nationaUj  speiikiiif:;, 

Arfivm  beinfi^  the  best  in  the  world.    More  than  this,  wo  haro  been  frequently 

Md  by  brilliant  foreign  writen,  half  philosophon,  half  cktft,  that  we  aro  tb 

Mnf  eooks  on  the  face  of  the  earth,  and  that  the  prorerb  which  alludea  to  tho 

Mae  origin  of  food,  and  the  piedaely  opposite  origin  of  its  preparera,  i» 

ptBdiarij  applicable  to  ni  islanden.    Not,  however,  to  the  inhabitants  of  tho 

whole  idand  ;  for,  it  is  stated  in  a  work  which  treats  of  culinary  operations, 

Hith  of  the  Tweed,  that  the  "broth"  of  Scotland  claims,  for  excellence  anil 

Thutoanmrnm,  a  very  close  second  plaoe  to  the  bouUloHf  or  common  soup  of 

"  Three  hot  meah  of  broth  and  meat,  for  about  the  price  of  oke 

joint,"  our  Scottish  brothers  and  sisters  get,  they  say ;  and  we  hasten 

te  sMsnt  to  what  we  think  is  now  a  very  well-ascertained  fact.    We  are  glad 

Is  sale,  howerer,  that  soups  of  T^petables,  fish,  meat,  and  game,  are  now  very 

fliqMntly  found  in  the  homes  of  the  English  middle  classed,  as  well  as  in  the 

of  the  wealthier  and  more  aristocratic  ;  and  wo  take  this  to  be  one 

I,  that  we  are  on  the  right  road  to  an  improvement  in  oiu*  system  ol 

One  great  cause  of  many  of  the  spoilt  dishes  and  badly-cooked 

which  are  brousrht  to  our  taTAes,  is,  we  think,  and  most  will  tgrce 

v'th  Mf  a  non-aequaintincc  with  ''common,  cvcry-dav  things."     Eoter- 

tu'lig  this   A-icw,  wo  intend  to  preface  the  chapters  of  this  work  with  a 

am^    scientific  rentme  of  interesting  and  important  circumstances  which 

nfate  to  the  food  we  hare  to  prepare,  and  tho  theory  and  chemistry  of  the 

fvioiis  culinary  operations.     Accordingly  this  is  the  proper  place  to  treat 

of  the  quality  of  the  flesh  of  animals,  and  to  describe  some  of  tho  cireum- 

teioes  which  alter  it  for  good  or  bad.    We  will,  therefore,  rommence  with  the 

■rcofflstancc  of  affe,  and  examine  how  far  this  affects  the  quality  of  the  meat. 

91.  DlTRnrO  THE  FERIOD  BETWEEN  THE  BlRTO  AND  MATURITY  OF  AimfAIfl, 
Acir  flesh  undergoes  very  considerable  chanp^c?.  For  iostanco,  when  the 
■linial  is  young,  the  fluids  which  the  tissues  of  tho  mascles  contain,  possess  a 
Ivge  proportion  of  what  is  called  allumen.  This  albumen,  which  is  also  the 
•bkf  component  of  the  white  of  eggs,  possefscs  the  peculiarity  of  coagulating 
«  hardening  at  a  certain  temperature,  like  the  whito  of  a  boiled  egg,  into  a 
•oft,  whito  fluid,  no  longer  soluble,  or  capable  of  being  dissolved  in  water. 
As  animals  grow  older,  this  peculiar  animal  matter  gradually  decreases,  in 
proportion  to  the  other  oonstituonts  of  the  juico  of  tho  flesh.  Thus,  the 
nason  why  veal.  Iamb,  and  young  pork  are  vAiU,  and  vithout  fffaty  when 
•ooked,  is,  that  th^  Jni^ff  quantity  of  albumen  they  cowium  hardens,  or 
^eeamm  caagvMiffl.     On  the  other  band,  the  rcttaon  why  beef  and  muttOQ 
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are  brown,  and  have  gravy,  is,  that  the  proportion  of  albnmen  tfaoj  oaDtetaj 
is  small,  in  comparison  with  their  greater  quantity  of  fluid  whSbh  ii  mIoUi^ 
and  not  ooagulabie. 

93.  The  Qualitt  or  thx  Flbsh  of  ah  Akimal  is  considerably  Inftiwieri 
by  the  nature  of  the  food  on  «Ate&  it  hat  been  fed;  for  the  food  wxxppXIm  tht 
material  which  produces  the  flesh.    If  the  food  be  not  suitable  and  goo^  tki 

^  meat  oannot  be  good  either;  just  as  the  pi^>er  on  which  these  words  aro  printed^ 
could  not  be  good,  if  the  rags  fixmi  which  it  is  made,  were  not  of  a  fko^qutSUfm 
To  tbo  experienced  in  this  matter,  it  ii  well  known  that  the  flesh  of  fir^mah  M 
on  farinaceous  produce,  such  as  com,  pulse,  &o.,  is  firm,  weU-flaTonred^  tad- 
also  economical  in  the  cooking ;  that  the  flesh  of  those  fed  on  BuooalMittBd 
pulpy  substances,  such  as  roots,  possesses  these  qualities  in  a  somowliafc  hm 
degree ;  whilst  the  flesh  of  those  whose  food  contains  fixed  oil,  as  Hniei^  Is 
iC^asy,  high  coloured,  and  gross  in  the  fiit>  and  if  the  food  has  been  mad  !•- 
lai^e  quantities,  possessed  of  a  rank  flayour. 

94.  It  IS  IKDIBPENSABLE  TO  THB  Good  Quaiitt  of  Msat,  that  the  anlmil 
should  be  perfectly  healthy  at  tho  time  of  its  slaughter.  Howerer  aligH  tbi 
disease  in  an  animal  may  be,  inferiority  in  tho  quality  of  its  flesh,  as  fbod,  if 
certain  to  be  produced.  In  most  cases,  indeed,  as  the  flesh  of  diiOMBd 
animals  has  a  tendency  to  very  rapid  putrefaction,  it  becomes  not  aaHf 
unwholesome,  but  absolutely  poisonous,  on  account  of  tho  absorption  d  tlM 
virtu  of  the  unsound  meat  into  tho  systems  of  those  who  partake  of  it.  'Om 
external  indications  of  good  and  bad  meat  will  be  described  under  iti  own 
particular  head,  but  we  may  here  premise  that  the  Iyer  of  all  wholesome  mwty 
when  freshly  killed,  adheres  firmly  to  tho  bone. 

95.  Anotheb  Cibcumbtance  greatly  Affecting  the  Quautt  of  Umms, 
is  the  animal's  treatment  b^ore  it  it  tlaughtered.  This  influences  its  vahw 
and  wholesomoness  in  no  inconsiderable  degree.  It  will  be  easy  to  undentaad 
this,  when  we  reflect  on  those  leading  principles  by  which  the  life  of  an  aafanal 
is  supported  and  maintained.  Those  are,  the  digestion  of  its  food,  and  tbi 
assimilation  of  that  food  into  its  substance.  Nature,  in  effeoUng  this  pio- 
cess,  first  reduces  the  food  in  the  stomach  to  a  state  of  pulp,  under  the  naiiit 
•f  chyme,  which  passes  into  the  intestines,  and  is  there  divided  into  two 
principles,  each  distinct  from  the  other.  One,  a  milk-white  fluids  —  tbi 
nutritive  portion, — ^is  absorbed  by  innumerable  vessels  which  open  upon  th* 
mucous  membrane,  or  inner  coat  of  the  intestines.  These  vessels,  or  absorbent^ 
discharge  the  fluid  into  a  common  duct,  or  road,  along  which  it  is  conveyed  to 
tho  large  veins  in  the  neighbourhood  of  the  heart.  Here  it  is  mixed  with  th* 
venous  blood  (which  is  black  and  impure)  returning  from  every  part  of  itm 
body,  and  then  it  supplies  the  waste  which  is  oocasioned  in  the  oiroolatim^ 
stream  by  the  arterial  (or  pure)  blood  having  fbmished  matter  for  the  mbstaaot 
o/the  anhna).    The  blood  of  the  animal  having  completed  its  oonne  throiq^ 

all  parts,  andluivinghaditM  waste  recruitedby  the  ^&8MtoiaL%M4|\AiMnitM«LTed 
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nto  the  hearty  and  bj  the  action  of  that  organ  it  is  urged  through  the  lungs, 
Ihve  to  receive  its  piiri6cation  from  the  air  which  the  animal  inhales.  Again 
marning  to  the  heart,  it  is  forced  through  the  arteries,  and  thence  distributed, 
bf  imiiBBenble  ramifications,  called  capillaries,  bestowing  to  every  part  of  tho 
life  and  nutriment.  The  other  principle — the  innutritive  portion — 
kfiram  the  inteetinee,  and  is  thus  got  rid  of.  It  will  now  be  readily  under- 
ia  affected  fin*  bad,  if  an  animal  is  slaughtered  when  the  oircu- 
of  iCi  blood  baa  been  increased  by  over-driying,  ill-usage,  or  other  causes 
to  snoh  a  degree  of  rapidity  as  to  be  too  g^reat  for  the  capillarios 
their  functions,  and  canning  the  blood  to  be  congealed  in  its  minutor 
Where  this  has  been  the  case,  the  meat  will  bo  dark-colourod,  and 
npidly  potrid ;  so  that  self-interest  and  humanity  alike  dictate  kind 
of  all  animals  destined  to  serro  as  food  for  man. 


TBB  CHEKIBTB7  AND  ECONOMY  OF  SOUP-MAKING. 

96u  &IOCK  bujvo  thb  Basis  of  all  meat  soups,  and,  also,  of  all  tho  prinsip&l 
■aoea,  it  ia  casential  to  the  success  of  these  culinary  operations,  to  know  the 
most  complete  and  economical  method  of  extracting,  from  a  certain  quantity 
of  mcat»  the  beet  possible  stock  or  broth.  The  theory  and  philosophy  of  this 
procHB  we  will,  therefore^  explain^  and  then  proceed  to  show  tho  practical 
eoora*  to  be  adopted. 

97.  As  ALL  MXAT  IB  principally  composed  of  fibres,  fat,  gelatine,  osmaaomc, 
lod  arbumeo,  it  ia  rcqulsito  to  know  that  tho  tibbbs  are  inseparable,  constituting 
aZzost  all  that  remains  of  tho  meat  after  it  has  undergone  a  long  boiling. 

98.  Fat  is  diesolved  by  boiling ;  but  as  it  is  contained  in  colla  ooTere*! 
bj  a  Tery   fine  membrane,  which  never  dissolves,   a  }K>rtion  uf  it  always 

ebtres  to  the  fibres.  The  other  portion  rises  to  tho  surCeico  of  the  stock,  and 
IP  tbst  which  has  escaped  from  the  cells  which  were  not  whole,  or  which  have 
burr,  by  boiling. 

99.  Gblativb  ia  soluble  :  it  is  the  basis  and  tho  nutritious  portion  of  tli>j 
stock.  When  there  ia  an  abundance  of  it,  it  causos  the  stock,  when  oold,  to 
beoooie  a  jcUy* 

loa  Osmazomb  is  soluble  even  when  cold,  and  is  that  part  of  tho  meat 
which  grrea  flaronr  and  perfume  to  the  atook.  Tho  ffesh  of  old  ammalu 
ec  tuina  more  enuuom^  than  that  of  young  onett.    Brown  meats  contain  more 

J^l^^^.l^^i^^^'l.^^"^^'"'"^^"''^^^    Bjr  roasting  mtrvl, 
U»  ctatmMOOfanimn to mcgaire briber propertiot  ■  mn   h«^  ,    .!•       .l 
^.^.nmu  into  roar  .tok-pot,  yo,  obt^  ^  b^tC'/Sw  "^''" 


I.  Beef  makes  the  best  Stock  ;  veal  stock  has  less  colour  and 
whilst  mutton  sometimes  gives  it  a  tallowy  smell,  far  fix)m  agreeable, 
the  moat  has  been  previously  roasted  or  broiled.  Fowls  add  ferj  UMa 
to  the  flavour  of  stock,  unless  they  be  old  and  fat.  Pigeons^  when  tfaiy 
aro  old,  add  the  most  flavour  to  it ;  and  a  rabbit  or  partridge  ia  ahoagmt 
improvement.    From  the  freshest  moat  the  best  stock  is  obtained. 

n.  If  thi  Mfat  bb  Boiled  solely  to  make  stock,  it  must  be  oat  up  inle 
2ie  smallest  possible  pieces ;  but,  generally  speaking,  if  it  is  desired  to  have 
good  stock  and  a  piece  of  savoury  moat  as  well,  it  is  necessary  to  put  a  raiher 
large  piece  into  the  stock-pot,  say  sufficient  for  two  or  throe  days,  daring  whiek 
time  the  stock  will  keep  well  in  all  weathers.  Choose  the  freshest  meaty  and 
have  it  cut  as  thick  as  possible ;  for  if  it  is  a  thin,  flat  pieces  it  will  not  loek 
well,  and  will  bo  very  soon  spoiled  by  the  boiling. 

fIZ  Nmymr  frjAffifXAT,  •aitdqpriTMltaiarGBiOeoltSi^SEaVQ^ 
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Id.  Albuicen  is  of  the  nature  of  the  white  of  oggs ;  it  can  ba  dlodlved  !■ 
cold  or  tepid  water,  but  ooagulatee  when  it  is  put  into  water  not  qolta  at  tl» 
boiling-point.    From  this  property  in.  albumen,  it  is  evident  that  if  tfaa  BMi 
is  put  into  the  stock-pot  when  the  water  boils,  or  after  this  is  mads  to  boil^ 
quickly,  the  albumen,  in  both  cases,  hardens.    In  the  first  it  xiaaa  to  flmai 
fhce,  in  the  second  it  remains  in  the  moat,  but  in  both  it  prevaots  the  gelMtibi 
and  osmasome  from  dissolving ; .  and  henoe  a  Uun  and  tasteleas  stock  will  be  ^ 
obtained.    It  ought  to  be  known,  too,  that  the  coagulation  of  the  albwMAli 
the  meat,  always  takes  plaoe^  more  or  less;,  aooording  to  the  aiae  of  the  piM%   ^ 
as  the  parts  fieirthest  from  the  sur&oe  always  acquire  (Aol  ditgru  of  heat  lAlik 
congeals  it  before  entirely  dissolving  it. 

I03.  BoKES  ought  always  to  form  a  component  part  of  the  atock-poC    Iftiy    . 
aro  composed  of  an  earthy  substance, — to  which  they  owe  their  »^"flHjj    rf 
gelatine,  and  a  fatty  fluid,  something  like  marrow.    Twi  oiciiotf  of  tham  «» 
tain  as  much  gelatine  as  one  pound  of  meat ;  but  in  them,  this  is  so  ineaaadii 
the  earthy  substance,  that  boiling  water  can  dissolve  only  the  surface  of  vUi 
bones.     By  breaking  them,  however,  you  can  dissolve  more,  becanaa  jm 
multiply  their  surfaces ;  and  by  reducing  them  to  powder  or  paste,  jon  an 
dissolve  them  entirely ;  but  you  must  not  grind  them  dry.    We  have  aaid  (99) 
that  gelatine  forms  tho  basis  of  stock ;  but  this,  though  very  noariahiqg>  it 
entirely  without  taste;  and  to  make  the  stock  savoury,  it  moat 
otmazome.    Of  this,  bones  do  not  contain  a  particle ;  and  that  ia  the 
why  stock  made  entirely  of  them,  is  not  liked;  but  when  you  add  meift  la    * 
the  broken  or  pulverised  bones,  the  osmasome  contained  in  it  makea  tfaa  sfeoik     > 
sufficiently  savoury. 

103.  In  concluding  this  part  of  our  subject,  the  following  condensed  Idali 
vad  directions  should  be  attondod  to  in  the  economy  of  soup-i 
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kfam  tha  boneo^  and  tia  it  round  with  tape,  so  that  its  shape  may  be  pre- 
tmmif  tfaeo  put  it  xoto  the  stock-pot,  and  for  each  pound  of  meat,  let  there  be 
«i  pnt  of  water ;  pren  it  down  with  the  hand,  to  allow  the  air,  which  it 
to  CMapa^  and  which  often  xmises  it  to  the  top  of  the  water. 


IV.  Put  THX  Siock-POT  oh  a  OSNTLB  TIBE,  so  that  it  may  heat  gradually. 

TkadbeBMB  will  first  dissolTe,  afterwards  coagulate ;  and  as  it  is  in  this  state 

the  liquid,  it  will  rise  to  the  surfiuw ;  bringing  with  it  all  its 

It  is  this  which  makes  tAe  tcuvt.    The  rising  of  the  hardened 

haa  the  same  effect  in  clarifying  stock  as  the  white  of  eggs ;  and, 

^     «  a  fide^  it  may  be  said  that  tho  more  scum  there  is^  tho  clearer  will  be  the 
Alwaya  take  care  that  the  fire  is  Tery  rog^ular. 


▼.  Rbtotk  thz  Soux  when  it  rises  thickly,  and  do  not  let  the  stock  boil, 
one  portion  of  the  scum  will  be  dissolved,  and  the  other  i;o  to 
of  the  pot ;  thus  rendering  it  very  difficult  to  obtain  a  dear  broth. 
If  the  fire  ia  regular,  it  will  not  be  necessary  to  add  cold  water  in  order 
to  sake  the  scum  rise ;  but  if  the  fire  is  too  large  at  first,  it  will  then  bo 
to  do  so. 


TL  Whcs  the  Stock  m  well  skimmed,  and  begins  to  boil,  put  in  salt 
aod  T^getabSes,  which  may  bo  two  or  three  carrots,  two  turnips,  one  parsnip,  a 
bench  ef  leeks  and  celery  tied  together.  You  can  add,  according  to  taste,  a 
piece  of  cabbage,  two  or  three  cloves  stuck  in  an  onion,  and  a  tomato.  The 
latter  gives  a  very  agreeable  flavour  to  tho  stock.  If  fried  onion  bo  added,  it 
eogbt,  according  to  the  advioe  of  a  famous  French  chef,  to  bo  tied  in  a  little 
bsj; :  without  this  precaution,  tho  colour  of  the  stock  is  liable  to  be  clouded. 

Vn.  Br  THIS  TIME  we  will  now  suppose  that  you  have  chopped  tho  bones 
wUch  were  separated  from  the  meat,  and  those  which  were  left  from  tho  roast 

of  the  day  before.    Remember,  as  was  before  pointed  out,  that  tho  more 

are  broken,  the  more  gelatine  you  will  have.  The  best  way  to  brook  them 
1^  ii  to  pound  them  roughly  in  an  iron  mortar,  adding,  from  timo  to  lime,  a 
Btde  water,  to  prevent  them  getting  heated.  It  is  a  great  saving  thus  to  make 
of  the  bones  of  meat,  which,  in  too  many  English  families,  we  fear,  arc 

]y  wasted ;  for  it  is  certain,  as  previously  stated  (No.  102),  that  two  ounces 
of  bone  contain  as  much  gelatine  (which  is  the  nutritive  portion  of  stock)  bh 
pound  of  meat.    In  their  broken  state  tie  them  up  in  a  bag,  and  put 

in  the  stock -pot ;  adding  the  gristly  parts  of  cold  mait,  and  ti-im- 
min^,  which  can  be  used  for  no  other  purpose.  If,  to  make  up  tbo  weight, 
yoQ  have  reccivcl  from  the  butcher  a  piece  of  mutton  or  veal,  broil  it  slighUy 
ofer  a  clear  fire  before  putting  it  in  the  stock-pot,  and  bo  very  careful  that 
21  does  not  contract  the  least  taste  of  being  smoked  or  burnt. 

VIIL  Add  sow  raw  VwaEXABLBt,  which,  to  a  oerLiin  ox  ton  t,  will  stop  the 
WiZutr  ^^^  **«8fc     ^"'^-^  tbarofare,  tiU  it  simmvra  woll  up  again,  tlioa 


dram  it  to  Uie  (Ida  of  tha  fire,  and  keep  it  gfenUj  Bimmflring  tUI  tt  la  m 
preaerTing,  u  before  nid.Tinu'fira  alwajv  the  uma.  Ctnar  the  «tadc-pot 
to  prareDt  vrspontioii ;  da  not  fill  it  ap,  eren  If  you  take  oat  k  little  > 
tmlcaa  the  meat  is  sxpoiad ;  la  wliich  oaw  a  little  bailing  wat«r  nay  be  ac 
bat  odIj  enough  to  ootbt  it.  After  dx  hoiUB'  alow  and  gcotle  dmiiiQririg 
■took  ii  done ;  and  it  should  not  bo  omtiiuied  on  the  fire,  longar  thi 
Beeoaauy,  or  It  will  tond  to  innpiditr. 

Abb. — It  ia  on  a  good  stock,  or  flnt  good  broth  end  aanea,  that  aioell 
in  cookeiT  depend*.  If  the  prmaiBlitni  of  this  bams  of  the  culinary  ■ 
intruitod  to  negligent  or  ignt^nt  panans,  sad  the  stock  is  not  well  glonu 
butindiSinot  remiltawin  be  obtained.  The  stock  will  never  be  oleu; 
when  it  U  obliged  to  be  daiified,  it  is  detariorsMd  both  in  qtaiStj  and  Ba' 
Id  the  proper  management  of  the  atook-pot  an  immense  deal  of  troub 

11  things,  the  ^raatcet  economy,  oonsistent  wiUi  exoellaDoe,  Bun) 
4    BTiii  *Va  nriA*  nf  avorythin^  which  enten  the  kitchm  coin 
I  [«rt  of  Uotuabold  Uanagsment  maj  ap 
trifling ;  bnt  its  practice  ii  ei(«iiaiii^  and  therefore  it  requires  the 


practiaed,  and  the  ] 


RECIPES. 


CHAPTER  VI. 

mXJIT  Ain>  VEGETABLE  SOUPS. 

[HwiU  hi  Mtn,  hjf  rrfertike*  to  IkefoUowing  Recipti,  thai  an  entirely  original 
iaUUiffibU  syttem  kas  been  pursued  in  explaining  the  preparation  pf 
We  wnUd  recommend  the  young  houeeieeper,  coot,  or  whoever  may 
heufaged  in  the  important  task  qf  "getting  ready"  the  dinner,  or  other  wieal, 
tefoUom  preeietly  the  order  in  which  the  recipet  are  given.  Thus,  let  them  Jiret 
fkeeon  their  table  all  the  Inorxdisntb  necessary;  then  the  modus  operandi, 
•r  MQZXB  0/ preparation,  will  he  easily  managed.  By  a  careful  reading,  too,  of 
Ae  recipes,  there  will  not  he  the  slightest  difficulty  in  arranging  a  repast  for  any 
mmiber  qf  persons,  and  an  accurate  notion  will  he  gained  of  the  Time  the 
mokimg  of  each  dish  will  occupy,  of  the  periods  at  which  it  is  Seasonable,  as 
fllw  pfOs  Average  Oxst. 

The  addition  of  the  natural  history,  and  the  description  of  the  various  pro- 
pertiesoftke  edible  articles  in  common  use  in  every  family,  will  he  serviceable 
M  ta  •  practical  and  an  educational  point  qf  view, 

SpeaHng  specially  of  the  Recipes  for  Soups,  it  may  he  added,  that  by  the 
employment  of  the  Best,  MsmuM,  or  Common  Stock,  the  quality  of  the  Soups 
emd  their  cost  may  be  proportionately  increased  or  lessened.] 


STOCKS  FOR  ALL  KINDS  OF  SOUPS. 

BICH  STBONa  STOCK. 

104.  IKOBEDIBKTS.— 4  IbB.  of  ihin  of  beef,  4  lbs.  of  knuckle  of  Teal, 
lib.  of  good  loan  ham;  any  poultry  trimmings ;  2  oz.  of  butter ;  8  onions, 
I  carrots,  8  turnips  (the  latter  should  be  omitted  in  ^mmer,  lest  tbry 
ferment),  1  head  of  celery,  a  fevf  chopped  mushrooms,  when  obtaiu- 
aUe ;  1  tomato,  a  bunch  of  sayoury  herbs,  not  forgetting  parsley ;  li  9h  ^>i' 
Mlt,  8  lumps  of  sugar,  12  white  peppercorns,  6  doyes,  8  small  blades  of  mace, 
4  quarts  of  water. 

Mode.—lojie  a  delicately  clean  stewpan  with  the  ham  cut  in  thin 
broftd  slices,  carefnBjr  trimmiBg  off  all  its  raaty  fat ;  cut  up  the  beet' 
MOif  realm  pleoeg  mbout  s inobea  square,  and  lay  them  on  the  ham ; 
r/  y^  on  the  stove,  and  draw  it  down,  and  Btir  ^uently.     Whea 
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tho   meat  is  equsilly  browned,  put  in  the  beef  and  veal  bonen^ 
poultry    trimmings,    and   pour  in  the   oold  water.     Skim  well, 
eooasionally  add  a  little  cold  water,  to  stop  its  boiling,  until  it  bm 
quite   clear;  then  put  in  all  the  other  ingredients,  and  ommer 
slowly  for  6  hours.    Bo  not  let  it  come  to  a  brisk  boil,  that  the  i 
be  not  wasted,  and  that  its  colour  may  be  preserved.    Strain  throQ 
very  fine  hair  sieye,  or  cloth,  and  the  stock  will  be  fit  for  use. 
2V0itf.— 5  hours.    Average  cost.  Is.  Zd,  per  quart. 


MEDIUM  STOCK. 

105.  Ikobsdientb.— 4  lbs.  of  shin  of  beef,  or  4lb8.  of  kmiokle  of 
or  21bs.  of  each ;  any  bones,  trimmings  of  poultry,  or  fresh  mMt^ 
of  lean  bacon  or  ham,  2  oz.  of  butter,  2  large  onions,  each  stock  «i 
cloves ;  1  turnip,  3  carrots,  1  head  of  celery,  8  lumps  of  sugar,  2  os.  of 
i  a  teaspoonful  of  whole  pepper,  1  large  blade  of  mace,  1  bunch  of  m 
herbs,  4  quarts  and  ^  pint  of  cold  water. 

Mode,— Cut  up  the  meat  and  bacon  or  ham  into  pieces  of  about  S  ■ 
square ;  rub  the  butter  on  the  bottom  of  the  stewpan ;  put  in  4.  ^ 
of  water,  the  moat,  and  all  the  other  ingredients.  Cover  the  stewpo^ 
place  it  on  a  sharp  fire,  occasionally  stirring  its  contents.  When  the  be 
of  the  pan  becomes  covered  with  a  pale,  jelly-like  substance,  add  1 
quarts  of  cold  water,  and  simmer  very  gently  for  5  hours.  As  we  htm 
before,  do  not  let  it  boil  quickly.  Bemove  every  particle  of  acum  i 
it  is  doing,  and  strain  it  through  a  fine  hair  sieve. 

This  stock  is  the  basis  of  many  of  the  soups  afterwards  mentioBe^ 
will  be  found  quite  strong  enough  for  ordinary  purposes. 

2^uM.~i6i  hours.    Average  eoet^  9d.  per  quart. 

ECONOMICAIi  STOCK. 

100.  Inobedients.— The  liquor  in  which  a  joint  of  meat  hat 
boiled,  say  4  quarts ;  trimmings  of  fresh  meat  or  poultry,  shank-l 
&c.,  roast-beef  bones,  any  pieces  the  larder  may  furnish;  veeeC 
spices,  and  the  same  seasoning  as  in  the  foregoing  recipe.    Na  lOB. 

JfiN/tf.— Let  all  tho  ingredients  simmer  gently  for  6  howi^  I 
care  to  skim  careAilly  at  first    Strain  it  olT,  and  put  by  for  UKu 

Tim^.— 0  hours.    Average  eosi,  Zd.  per  quart 

"WHITB  STOCK. 
fTo  he  Used  in  ike  Preparation  cf  Wkiie  SonptJ 

107.  JyoBEDizsTs.-^  lbs.  of  knuokU  of  veal,  waj  pouUqr 
^'uns'k  4  slices  of  Jean  ham,  S  canotA  ^  onma»  \  \mm1  ^  t 
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li  wiiite  pepperoornik  2  oi.  of  Bolt,  1  blade  of  maoe,  a  bunoh  of  lierbdy  1  oi. 
butter,  4  quarts  of  water. 

Mode. — Cut  up  the  veal,  and  put  it  with  the  bonci  and  trimininga 
«f  poultry,  and  the  ham,  into  the  stewpan,  which  has  been  nibbed 
with  the  batter.  Moisten  with  i  a  pint  of  water,  and  aimmer  till 
the  gravy  begins  to  flow.  Then  add  the  4  quarts  of  water  and  th* 
lemainder  of  the  ingredients ;  simmer  for  5  hours.  After  •Vimmiwg 
ud  straining  it  carefully  through  a  yery  fine  hair  sieye,  it  will  be 
ready  for  use. 

Time, — 6i  hours.    Average  eost^  9d,  per  quart. 

iToCf. — When  stronger  stock  is  desired,  double  the  quantity  of  yeal*  or  put 
fa  sn  old  fowL  The  liquor  in  which  a  young  turkey  has  been  boiled,  is  ao 
^■'■'■"tt^  addition  to  all  white  stock  or  soups. 

BBOWiriNO  FOB  STOCK. 

io6.  Ikgbebieitts.— 2  oz.  of  powdered  sugar,  and  i  a  pint  of  water. 

Mode, — Place  the  sugar  in  a  stewpan  over  a  slow  fire  until  it  begins 
to  melt,  keeping  it  stirred  with  a  wooden  spoon  until  it  becomes  black, 
iHun  add  the  water,  and  let  it  dissolve.  Csrk  closely,  and  use  a  few 
dnpB  when  required. 

JToCc — ^In  France,  burnt  onions  are  made  use  of  for  the  purpose  of  browning. 
As  a  general  rule,  the  process  of  browning  is  to  be  discouraged,  as  apt  to 
infsrt  a  slightly  unpleasant  flavour  to  the  stock,  and,  consequently,  all  soups 
Bade  from  iL 

TO  CTiAKTFY  STOCE:. 

109.  IiTGKEDiEirTS. — ^Thc  whites  of  2  eggs,  i  pint  of  water,  2  quarti 

cf  stock. 

Mode, — Supposing  that  by  some  accident  the  soup  is  not  quite  clear, 
and  that  its  quantity  is  2  quarts,  take  the  whites  of  2  eggs,  carefully 
separated  from  their  yolks,  whisk  them  well  together  with  the  water, 
snid  add  gradually  the  2  quarts  of  boiling  stock,  still  whisking.  Piaoe 
the  soup  on  the  fire,  and  when  boiling  and  well  skimmed,  whisk  the 
eggs  with  it  till  nearly  boiling  again ;  then  draw  it  from  the  firo,  and 
let  it  settle,  until  the  whites  of  the  eggs  become  separated.  Pass 
through  a  fine  cloth,  and  the  soup  should  be  clear. 

Xote.— The  rule  is,  that  all  clear  soups  should  beof  b  light  straw-colour,  and 
ybould  not  savour  too  strongly  of  the  meat ;  and  that  all  white  or  brown  thick 
tonim  dbould  have  no  moro  consistency  than  will  enable  them  to  adhere  slightly 
to  t Lc  4ix>on  when  hot.    All  purfes  should  be  somewhat  thicker. 

AJsMOND  BOWP. 

no.  liroMJCDiBirTM.'-^  lbs.   of  lean  beef  or  real,  i   a  soraic  of 


C8 
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mutton,  1  oz.  of  yermicelli,  4  blades  of  maoe,  6  doyes,  i  lb.  of  sweet 
almonds,  the  yolks  of  6  eggs,  1  gill  of  thiok  oream,  rather  more  than 
S  qnarts  of  water. 

Mode,— Boil  the  bee(  or  Teal,  and  the  mutton,  gently  in  water  that 
wiU  cover  them,  till  the  grayy  is  very  strong,  and  the  meat  very  ten- 
der ;  then  strain  off  the  grayy,  and  set  it  on  the  fire  with  the  speofied 
quantities  of  vermioelli,  maoe,  and  cloyes,  to  2  quarts.  Let  it  boil  tQi 
it  has  the  flavour  of  the  spioes.  Have  ready  tiie  almonds,  Wandlied 
and  pounded  very  fine ;  the  yolks  of  the  eggs  boiled  hard ;  mixing  the 
almonds,  whilst  pounding,  with  a  little  of  the  soup,  lest  the  latter 
should  grow  oily.  Pound  them  till  they  are  a  mere  pulp,  and  keep 
adding  to  them,  by  degrees,  a  little  soup  until  they  are  thoroogjily 
mixed  together.  Let  the  soup  be  oool  when  mixing,  and  do  it  peifsetly 
smooth.  Strain  it  through  a  sieve,  set  it  on  the  fire,  stir  fnqjam&ff 
and  serve  hot.    Just  before  taking  it  up,  add  the  cream. 

Time, — 8  hours.    Average  cost  per  quart,  2s,  Zd, 

Seoitmable  all  the  year. 

Smfieient  for  8  persons. 

Ths  AxirovD-Tsn.— This  tree  is  indigenous  to  tiia  nortlieni 
psrts  of  Asift  and  Africa,  but  it  is  now  coltiTated  in  Bnropt, 
eipeciallj  in  the  south  of  France,  Italy,  and  Spain.  It  flowezt 
in  sprine,  and  produces  its  fruit  in  Ausust.  Althon^  th«« 
are  two  kinds  of  almonds,  the  neeet  ana  the  bitter,  thej 


oonsidered  as  onlj  varieties  of  the  same  species.     The 
sweet  almonds  broueht  to  England,  are  called  thi 
Jordan,  and  come  from  Malaga;  the  inferior  qoalitii 


the  Sjiiaii  or 


brought  from  Valentia  and  Italj.    Bitter  almonds  oome 
dpalfy  firom  Magadore.    Anciently,  the  almond  was  mac 
teemed  bj  the  nations  of  the  East.    Jacob  included  it  amons 


the  presents  which  he  designed  for  Joseph.  The  Greeks  called 
it  the  Greek  or  Thasian  nut,  and  the  Bomans  beUered  that  bf 
eating  half  a  dozen  of  them,  thej  were  secured  against  dnmk- 
enness,  however  deeply  they  might  imbibe.  Almonds,  howwer, 
are  considered  as  very  indigestible.  The  hitter  contain,  too. 
principles  which  produce  two  violent  poisons, — prussio  acid  and 
a  kind  of  volatile  oil.    It  is  consequently  dangerous  to  eat  tliflai 


AUIOSD  Jt 


is  yielded 
ooametic. 


APPLE  BOUP. 

111.  Ikobedients.— 2  lbs.  of  good  boiling  apples,  f  teaspoonfol  of 
white  pepper,  6  oloves,  cayenne  or  ginger  to  taste,  3  quarts  of  medium 
stock. 

jlfo^. — ^Peel  and  quarter  the  apples,  taking  out  their  cores;  put 
them  into  the  stock,  stew  them  gently  till  tender.  Rub  the  whole 
through  a  strainer,  add  the  seasoning,  give  it  one  boil  up,  and  serve. 

Time, — 1  hour.    Average  cost  per  quart,  is, 
j8!tasonable  from  September  to  Deoember. 
^^ifiletent  for  10  persons. 
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Tn  Afiul — ThSt  vtefbl  fruit  m  mentioned  in  Holr  Writ;  mad  Homer  deeenbet 
k  fts  valnftble  in  his  time.  It  wu  brought  from  the  Seat  bj  the  Bomuu,  who 
hdd  it  in  the  hi^best  eetimetion.  Indeed,  some  of  the 
otiaens  of  the  "Stcmel  atj"  dietingoiahed  certain  fi»- 
vDsrite  i«f>lea  by  their  names.  Tfana  the  Manliana  were 
eiled  vler  Ifanlini,  the  dendiena  after  Claodina,  tad 
tbe  AfptMaM  after  Appioa.  Otherr  were  designated  miter 
ftt  cwmlry  wfaenee  they  ware  brooght;  aa  the  Sidonians, 
ttabirotea.  and  the  Greeks.  The  beit  Tarieties  are  natirea 
tf  Ana*  aoDa  have,  by  grafting  them  opon  others,  been 
kndoeed  into  Burope.  The  erab,  fonnd  in  onr  hedges, 
attaoalTTaiielj  indSgenooa  to  Britain;  therefore,  for  the 
^-^-' — ' —  of  other  kinda  we  are,  no  donbt,  indebted  to 
In  the  time  of  the  Saxon  heptarchy,  both 
1  Soncnet  were  diatbieniahed  aa  fhe  appU  eounlryt 
are  stfll  existing  in  Herefordshire  some  trees  said 
»en  plantetl  in  the  time  of  William  the  Conqoeror. 
IVam  that  time  to  this,  the  varieties  of  this  precioos  fruit 
laia  goaa  on  increMing,  and  are  now  said  to  number  np- 
\  ai  1,600.  It  is  peculiar  to  the  tenmerate  xone,  being 
i  neither  in  Lj^dand,  nor  within  the  tropics.  The  best 
ipplco  for  early  use  are  the  Colrillea :  the  best  for 
are  the  renneta  and  pearmains;  and  the  best  for 
aiatcr  and  spring  are  msseta.  The  bat  table,  or  eating 
anlei,  are  the  Margarets  for  early  use;  the  Kentish  oodlin 
and  rammer  pearmam  for  summer ;  and  for  autumn,  winter, 

ermring,  tbe  Dowton,  golden  and  other  pippins,  aa  the      ,«^_  ..._ 

raatome;  with  small  russeU.     As  a  food,  the  apple  cannot     ^"•*  ^^^  Bumow. 
W  coopered  to  rank  high,  as  more  than  the  half  of  it  consists  of  water,  and  the  reel 
cf  Ms  properties  are  not  the  most  nourishing.     It  is,  however,  a  useful  adjoBot  to 
Mkr  bads  of  food,  and,  when  cooked,  is  esteemed  as  slightly  laxatiTe. 


ABTICHOKE  (JBBUSAIiEM)  SOUP. 
(A  White  Soup.) 

lit.  Ltgbediekts. — 3  slices  of  lean  baoon  or  ham,  i  a  he^  of 
ttkrj,  1  turnip,  1  onion,  3  oz.  of  butter,  4  lbs.  of  artichokes,  I  pint  of 
bailing  milk,  or  t  pint  of  boiling  cream,  salt  and  cayenne  to  tast«» 
2  Imnps  of  sugar  2i  quarts  of  white  stock. 

Mode, — ^Put  the  baoon  and  vegetables,  which  should  be  out  into 
thin  slices,  into  the  stewpan  with  the  butter.  Braise  these  for  i  of  an 
Lour,  keeping  them  well  stirred.  Wash  and  pare  the  artichokes,  and 
after  cutting  them  into  thin  slices,  add  them,  with  a  pint  of  stock,  to 
the  other  ingredients.  When  these  have  gently  stewed  down  to  a 
smooth  pulpt  put  in  the  remainder  of  the  stock.  Stir  it  well,  adding 
the  seasoning,  and  when  it  has  simmered  for  five  minutes^  pass  it 
through  a  strainer.  Now  pour  it  back  into  the  stewpan,  let  it  again 
simmer  five  minutes,  taking  care  to  skim  it  well,  and  stir  it  to  the 
boiling  milk  or  cream.  Serve  with  small  sippets  of  bread  fried  in 
batter. 

Time. — 1  hour.    Average  cost  per  quart,  2s.  2d, 

S^asonahJ^  £nmi  June  to  October. 
S/{/^ct!e^  for  S  penoxu. 


eo  KODmN  HouaiaoLD  cookebt. 

ABFABAGUS  80UF. 

I. 

113.  Ikobxbieitts.'— 5  lbs.  of  lean  beef,  8  slioes  of  bamm*  f  ^al 
tf  pale  ale,  a  few  leaves  of  white  beet,  ipinaoh,  1  eabbage  kttnee^ 
a  little  mint,  sorrel,  and  maijoram,  a  pint  of  asparagaa-topa  ent 
small,  the  orost  of  1  French  roll,  seasoning  to  taste,  2  qnaiti  of 
water. 

Mode. — ^Pnt  the  beef,  ent  in  pieoes  and  rolled  in  flonr,  into  m  stew- 
pan«  with  the  baoon  at  the  bottom ;  ooyer  it  dose,  and  set  it  on  m  alow 
fire,  stirring  it  now  and  then  till  the  gravy  is  drawn.  Pat  in  tha 
water  and  ale,  and  season  to  taste  with  pepper  and  salt,  and  let  it  stew 
gently  for  2  honrs ;  then  strain  the  liquor,  and  take  off  the  fat,  and 
add  the  white  beet,  spinach,  cabbage  lettuce,  and  mint,  sorrel,  and 
sweet  maijoram,  pounded.  Let  these  boil  up  in  the  liquor,  then  pot 
in  the  asparagus-tops  cut  small,  and  allow  them  to  boil  till  all  ia 
tender.    Serve  hot,  with  the  French  roll  in  the  dish. 

Time, — Altogether  3  hours.    Average  cost  per  quart,  le,  9<2. 

Seoionable  from  May  to  August. 

Si{fieieMi  for  8  persona.    • 


n. 

114.  Ikobedixvts. — 1|  pint  of  split  peas,  a  teacupful  of  gnfjf 
4  young  onions,  1  lettuce  cut  small,  i  a  head  of  celery,  i  a  pint  of 
asparagus  cut  small,  1  a  pint  of  cream,  3  quarts  of  water :  oolonr  the 
soup  with  spinach  juice. 

Mode. — Boil  the  peas,  and  rub  them  through  a  sieve ;  add  the 
gravy,  and  then  stew  by  themselves  the  celery,  onions,  lettuce,  and 
asparagus,  with  the  water.    After  this,  stew  altogether,  and  add 

the  colooring  and  cream,  and  serve. 

7Ym«.— Peas  2}  hours,  vegetables  1  hour ;  altoge* 
thcr  4  hours.    Average  cost  per  quart.  If. 

AsTABiors.— The  sncirata  called  all  tbe  eprooU  of  joane 

Tf  gctables  aspanfnu*  whence  the  name,  which  is  now  hmited 

to  a  particular  spcdet,  embracing  artichoke,   aliaaadcr,  ■■Pf' 

raf!UB,  cardoon.  rampion,  and   sea-hale.     Thej  are  origbiaDy 

most] J  wild  seacoaat  plants;  and,  in  thia  atate,  asparagnaniay 

still  l>e  foand  on  tlu»  aorthem  as  well  as  sontheni  ahorea  m 

Britain.    It  if  often  TulfrariT  called,  in  London,  tpantmj/rmmt 

and,  in  its  cnltirated  formi  hacdly  bean  any  reaanblnea  tm 

the  original  plant.    Immeix«e  i\aaxau\e«  ot  \\  «n  Tvaiw^  to*  tl\« 

Xoodoo  market,  at   Mortlake  a&d  l>«plCor&-.  Volk  \\  V^iRnkf^ 

rather  lo  the  classes  of  \ux\jt\ou*  \\\au  n«*e«>arj  VaoA.  "IX  >• 

0um,         ii^  and  c•«^y  digvalcd,  bol  ia  noi  ^en  waSOvXafiMU 


WKCn  ARD  YXOITABU  lOUrS.  Q 


BAKED  SOUP. 

115-  IsoKEDTEKts, — 1  lb.  of  any  kind  of  meat,  any  trimminfps  or 
odd  pieces ;  2  onions,  2  cazrotB,  2  oz.  of  rioe,  1  pint  of  split  peas, 
pepper  and  salt  to  taste,  4  qnarts  of  water. 

Mode, — Cut  the  meat  and  yegetables  in  slices,  add  to  them  the  lioe 
ad  peas,  season  with  pepper  and  salt  Put  the  whole  in  a  jar,  fill  np 
with  the  water,  oorer  very  closely,  and  bake  for  4  hours. 

Tune. — 4  hours.    Average  eoH,  2id.  per  quart 

Seaeonahle  at  any  time. 

Sttficient  for  10  or  12  persons. 

MaU, — This  will  be  foand  a  very  cheap  and  wbolesome  soap,  sad  will  be 
OBTBDieDt  in  those  cases  where  baking  is  more  easily  performed  than  boiling. 

BABIiS7  80UF. 

ii§.  IiroitEriEirrs.— 2  lbs.  of  shin  of  beef,  i  lb.  of  pearl  barley,  a 
luge  bunch  of  parsley,  4  onions,  6  potatoes,  salt  and  pepper,  4  quarts 
<f  water. 

Mode,— -'Put  in  all  the  ingredients,  and  simmer  gently 
for  3  hours. 
Time. — 3  hours.    Average  cost,  2\d.  per  quart 
Seasonable  all  the  year,  but  more  suitable  for  winter. 

Iiurr. — ^This,  in  the  order  of  cereal  Rraases,  is,  in  Britain,  the  next 

rint  to  vheat  in  point  6f  Talue,  and  exhibits  several  species  and  rarieties. 

Aqb  triiat  country  it  comes  ori^nally,  is  not  known,  bat  it  was  oultiTated 

n  the  eaxlieat  ages  of  antiqnitj,  aa  the  Egyptians  were  aflUoted  with  the 

ion  of  it  in  the  ear,  in  the  time  of  Moses,    xt  was  a  faToorite  grain  with 

tkeAtlMnians,  but  it  was  esteemed  as  an  ignominioos  food  by  the  Bomans. 

Votvithstanding  this,  however,  it  was  much  nsed  by  them,  as  it  was  ia 

fcrmsr  times  b^  the  English,  and  still  is,  in  the  Border  conuties,  in  Com- 

asD,  and  aiso  m  Wales.    In  other  purts  of  England,  it  is  nsed  mostly  for 

■attaag  purposes.    It  is  less  nutritive  than  wh^t ;  and  in  100  parts,  has 

cf  starui  7v,  gluten  6,  saccharine  matter  7,  husk  8.    It  is,  however, 

a  luster  and  less  stimulatii^  food  than  wheat,  which  renders  a  deoo^ioa 

sf  xt  wen  adapted  for  invaliiu  whose  digestion  ia  weak. 

BBEAD    SOUP. 

{Economical.) 

117.  Ingredients.— I  lb.  of  bread  crusts,  2  oz.  butter,  1  quart  of 
eommon  stock. 

Mode, — Boil  the  bread  crusts  in  the  stock  with  the  butter ;  beat  the 
whole  with  a  spoon,  and  keep  it  boiling  till  the  bread  and  stock  are 
well  mixed.    Season  with  a  little  salt 

TMi^.—Sklfmn  hoar.    -^Pera^^  cas^ per  quart,  id. 


83  xoDns  BouBZHom  cookidt. 

SeoMOHdbU  at  tnj  tune. 
Sufieieni  fur  4  pGnona. 

NtU.—'m»  )»  B  oheap  rsdpo,  and  wul  be  fbond  uMTal  irhK*  « 
aooDomj  Ii  BD  object. 

Bi»B,— TbaoriilBDfbiMdliiBTolndlaUiaabKiuitTofdMaoliaH.    Tin  fli  iifci 

(lUibiiUd  lu  inmSim  to  Pn i  bat  before  ther,  tlunsHlTn^hid  u  ^Muw^ttmu  « 


dcmbt.iniiHuunuitbBiirimitiniiatliniiafiiiuldiid.  Th. ^i-Mtt-t mil  tbn^iiiilh  ■ 
u'liirt  Iwowd bnidvukwini io  tha  bnebto, boi  It Ti'wit kunRMi^BSi* ■ 


ra  wqwiuUd  wiLfa  it,  ud  Sinh,  tha  ooiDpuium  (^  Abnhui,  miud  & 


KoRUIU  iMTBt  U  dBlfsfl  IkifrviM 
.-_....»du»dti>the"lBp«iUan]r*ba  t 
MOjwnbefbn  tbabirthorObU.  Wl  fi 
ttannitnodoubtlbirad  111  iiij  liilii  Blllibi 
...■.  ..-...■.-  .-J     .        .        ..     ■■  ,1  n 

HnbablT  nusd  to  b«  OMd.    W*bo«8il 

loboralB  thaBHthBd'iMttH*:  MdlbL 

■mi  is  tha  ^iWcdUi  Mntur.  iiiilaBiwIlI 
Mkn  knHded  br  the  wamaa.  mn  Oa 
onl;  UaderbTHdimiini  to  thetataUlaM 
of  Sanaa  ud  Bwedea.  Hw  lUUttm  «( 
tbn  diT  wnuBiBe  tba  nMUr  psHka  <f 
th^  Boor  la  Uw  tarn  St  faltmm,  «r  Mft 
puddiDf ,  TPTQUceUl.  aod  maeuxffll  j  Mttd,  hi 
the  remotrr  diltrMe  of  ecotlud,  modt 
DOleniiaiiled  bread  Im  rtin  uad.  W*  ah* 
k  out  of  the  furii  tpindini-BlIt  iriuAi 
tonrdi  Ibe  end  of  the  lait  eantorr.  m>  Id  BM  in  that  mmtrj,  ud  whieh  I*  Hill 
deioribed  brltr.  Johoeoa  in  hii  "  Jaomefto  the  Hebride*!"— "It  eomdltt  of  tm» 
•toaet  about  a  foot  and  ■  half  In  diameter  j  tha  lower  ii  8  little  conrei,  to  lAieh  tt* 
•oncant;  of  the  spper  mut  be  fltted.  In  the  middle  of  the  upper  atoaa  ia  a  nmul  tad*, 
aad  on  one  aide  la  a  lone  handle.  The  grindir  aheda  the  carDRadullT  into  tha  hoU 
*IIh  one  hand,  and  worka  the  handle  roud  with  the  other.  The  oom  aUdea  down  th* 
oonraiilr  of  the  hiwer  alone,  and,  bjthn  motion  of  the  npun,  ti  uronnd  in  lla  pawMf." 
HDchaprimiliTeplaraofniBcluner*,  It  mar  lafeljbraaiLr,  hae  entirely  diaappearadmw 
tiua  eoDnlrr. — In  ntfaer  parte  of  tbia  irork,  we  ihall  hare  opportunmaa  ofapaaUif  of 
bread  and  Dreaid.iBahine,  which,  from  Ita  great  and  jr«EirraJ  uae  In  the  nomxiahBeoft 

•rmukiad,  baaamphaScaliT  beuoalledtbe  "BtaffofliA."    TI iiiaaallj.  Ihairflllii 

of  hariB(  it  both  pure  and  good  ia  of  the  firat  importance. 

OABBAOB   BOU7. 

iiB.  IxoBznixins.— 1  Iftrgecabbage,  Scarrotfl.Sonioiia,  4or<sUoet 
of  lean  baimn,  salt  and  pepper  to  tute,  3  quarts  of  medinin  atook 
Ko.  105. 

XoJt.—Scali  tKe  cabbage,  ant  it  up  and  drain  it.  Line  the  atev- 
pan  witb  the  bacon,  pat  in  tbe  cabbage,  cairota,  and  oniong ;  moisten 
with  BkimmingB  irom  the  stock,  and  Bimmei'  very  ^ntly,  till  the 
cabbage  ia  tender ;  add  the  stock,  atew  softly  for  half  an  hour,  and 
earefully  skim  off  every  particle  of  fat.    Season  and  aerre. 

Tiint.—H  boor.    Average  cott,  U.  per  quart. 

Seatonahle  in  winter. 

Si^fficienl  for  B  persons. 

TnCuuai.— Itlaramarkablr.tliat  althoach  Ihereii  noeonnb?  in  tbawmldaow 

'  "  -    ■         1  regeubles  than  Oni>  BTiUin.iiA  the  Roater 

it  before  the  tiina  □!  a«ni  VOV.    hiSaincBi 


raon  AMD  TBocTABUi  Mini.  a 

t«rfltl^yi.''Th«En^iihi!nltlT»l»dianirtrMT"irft«MMt» 


■H  as  <otfit,  ndMBj  dttm^  in  tUi  Iwt,  It  Buy  i»^ 
bMi  wOfri  to  vmt  iato  J— rtada  fbc  ubb  HntaiiH. 
Aartdatrib*  !■  u  icsatd  wbo)«Moa  MM  BBtrittn,  (od  ta 


aODP  A  HA.  OAJTTATBIOS. 

{A*  SxetUaa  Soup,  viry  Sat^fieial  for  04  PinM.) 

110.  Itsbzdikxib. — 3  01.  of  Hgo,  i  pint  of  cream,  tbe  yolka  of 

l^gt,  1  lump  of  nig«r,  and  seuoning  to  tuta,  1  baj-leaf  (if  liked), 

1  quarts  of  medium  stock  No.  lOS. 

Jfvdf. — Ha,Ting  'washed  the  cogo  in  boiling  w&t«r,  l«t  it  be  gra* 
tat%  added,  to  the  nearl7  boiling  itook.    Simmer  for  i  an  honr, 
vhn  it  sbonld  be  well  diBwlred.    Beat  up  the  yolks  of  the  eggs,  odd 
tetkm  the  boiling  oream;  >tir  these  qoicklyin  the  soup,  and  wrre 
iaacdiately.    Do  not  let  the  soup  Ixril,  or  the  eggs  will  onrdle. 
ISmt. — 40  minntes.    Average  eott,  l«.  6d.  per  qnut. 
Stattmabte  all  the  year. 
SiiffieUnt  for  6  persons. 

Salt. — This  ii  a  soup,  the  principal  ingredienla  of  wbiah,  Mga  aad  Gggi, 
liiT«  alnyi  bean  deemed  Tery  beneficial  to  tho  cbeat  and  throat.  la  Tufom 
ftBotitici,  and  in  different  preponitioiis,  these  Lato  been  partaken  of  bj  tba 
priDcipal  idng«rs  of  tbs  day,  including  tho  celebrated  Swedish  Nigfatingal^ 
JnDj  Lind,  and,  as  they  hare  always  avowed,  with  consideiabls  odTaoUgs  K> 
tti«  Toice,  in  lingiDg. 

CABBOT  SOUP. 


iM.  bresxDixirTS.— 4  quarts  of  liquor  in  which  a  leg  of  mntton  or 
betf  has  been  boiled,  a  few  beef-bones,  6  largo  cturota,  3  large  onions, 
1  tnmip ;  Heasoning  of  salt  and  pepper  to  taste ;  cayenne. 

iloit. — Pnt  the  liqnor,  hones,  onions,  turnip,  pepper,  and  Bait,  into 
V  for  3  boars.    &vspe  aad  cat  the  oamts  tUo, 
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XODIBH  BOVBIHOID  OOOKEBT. 


strain  the  soup  on  them«  and  stew  them  till  soft  enough  to  paljp 
through  a  hair  sieye  or  ooarse  oloth ;  then  boil  the  pulp  with  tiie 
soup,  whioh  should  be  of  the  consistenoy  of  pea-soup.  Add  oayemM^ 
Pulp  only  the  red  part  of  the  oarrot,  and  make  this  wmp  flie  diy 
before  it  is  wanted. 

TYnitf.-^)  hours.    Average  cost  per  quart,  lid. 

Seasonable  from  October  to  March. 

S^fficieiU  for  10  persons. 

n. 

lai.  IiroBXDiEKTS.— 2  lbs.  of  oarrots,  S  ox.  of  butter,  ■easoniiv  to 
taste  of  salt  and  cayenne,  2  quarts  of  stock  or  grayy  soup. 

Mode. — Scrape  and  cut  out  all  specks  from  the  eamts,  iraaht  aad 
wipe  them  dry,  and  then  reduce  them  into  quarter-inch  alioei.  Fttt 
the  butter  into  a  large  stewpan,  and  when  it  is  melted,  add  2  lbs.  of  lh» 
slioed  carrots,  and  let  them  stew  gently  for  an  hour  without  brownfaigi 
Add  to  them  the  soup,  and  allow  them  to  simmer  till  tender, — say  ftr 
nearly  an  hour.  Press  them  through  a  strainer  with  the  soup,  and 
add  salt  and  cayenne  if  required.  Boil  the  whole  gently  for  6  mipats^ 
skim  well,  and  serve  as  hot  as  possible. 

Time. — ij  hour.    Average  cost  per  quart.  It.  \d, 

Tn  Cauot.— There  is  a  wild  eurot  which  grows  in  Endmd ;  tml  it  it  likSkm  ai 
audi,  Aod  not  much  esteemed.    The  garden  carrot  in  gener^  nae,  was  introdnetd  tatt* 

reign  of  Qaeen  Elizabeth,  and  was,  at  ilrst,  so  hMl^ 
esteemed,  that  the  ladies  wore  leaves  of  ft  i«  fib 
head-dreucs.  It  is  of  great  Tslae  in  the  eoliiiai^  wi^ 
especiaDr  for  soups  ana  stews.  It  can  be  vsad  ■!» 
for  beer 'instead  of  mslt,  and.  in  distiUBtian,  it  jidli 
a  large  quantity  of  spirit.  The  carrot  is 
ablr  Tsluable  as  it  nas  mors  of  the 
Tellow  part.  There  is  a  large  red  TarietT  vum 
by  the  farmers  for  cfdourins  butter.  As  • 
Tegetable,  it  is  what  is  called  the  o  _ 
is  usually  cultiTated.  As  a  fattening  food  for  cMl% 
it  is  excrilent ;  but  for  man  it  is  iadigetcaiib  m 
account  of  iu  fibrous  matter.  Of  1,000  parte.  Hi 
of  sugar,  and  3  of  starch. — ^The  accompanying  cut  represents  a  pretty  wuter 
obtained  by  placing  a  cut  firom  the  top«of  the  carrot-root  in  a  shallow  Tas~  * 
when  the  young  leaves  spring  forth  with  a  charming  freshness  and  IiiUdsss. 

CEIi£B7  80UF. 

139.  IxGREDiE^TTS. — 9  heads  of  celery,  1  teaspoonful  of  salt,  nuteeg 
to  taste,  1  lamp  of  sugar,  i  pint  of  strong  stock,  a  pint  of  cream,  and 
2  quarts  of  boiling  water. 

lfo«/^.— Cut  the  celery  into  small  pieces ;  throw  it  into  the  water, 
seasoned  with  the  nutmeg,  salt,  and  sugar.  Boil  it  till  gnffidently 
tender ;  pass  it  through  a  sieye,  add  the  stock,  and  simmer  it  for  half 
an  hour.  Xow  put  in  the  cxeam,  bring  it  to  the  IxniiBg  point,  and 
Berre  immediately. 
ITme,^-l  hoTiT.    Areraga  co*f,  It.  per  <v\Twt. 


TJlBA  ASB  CASBOT  LIATIS. 
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StMonabU  from  September  to  Maioh. 
Stgieient  for  10  persons. 

B^U.—ThiM  Mop  can  bs  made  brown,  instead  of  white,  bj  omittiBg:  the 
cram,  and  ookmring  it  %  little.  When  oelory  cannot  be  proooied,  half  % 
tehm  of  the  seed,  find  j  poanded,  will  give  a  flaTonr  to  the  aonp,  if  put  in  % 
of  an  hoar  before  it  ia  done.  A  little  of  the  eaeenoe  of  oelary  will 
the  tame  pnrpoee. 

Clusr.— Thif  plant  it  indicemmt  lo  Britain,  and,  in  Itn  wfld  itate,  rtowi  br  the  aide 
rfitHift  and  along  some  parts  of  the  wacoaat.  In  this  atate  it  ia  cailed  aaoilMt,  and, 
liiDae  extent,  b  a  danf^erooa  narcotic.  Bycnltiration,  howererj  it  haa  been  oroai^t 
liihe  Sne  flatoor  which  the  garden  plant  pceeceaea.  In  the  viciniW  of  Mancheatcr  it 
b  li&nd  to  an  enonnoos  aue.  Wlien  oar  natural  obaervation  n  aaaiated  bj  the 
■BBnte  mnlta  aacertained  by  the  light  of  aeience,  bow  inflnitelj  doea  it  enhance  oar 
Mgkt  in  oontemplatinj;  the  prodncta  of  natare  I  To  know,  for  example,  thai  the  end* 
kavarietj  of  colour  which  we  ace  in  planta  ia  dercloped  onnr  bj  the  raya  of  the  inn,  is 
likMW  •  traiam  eublime  1^  ita  Tcrj  comprehcDai^eneaa.  The  cauae  of  the  whiteneaa  ef 
idHy  ii  BoChing  more  than  the  want  of  light  in  ita  Tegetatinn,  and  in  order  that  thia 
#■1  mmj  be  produced,  the  plant  ia  almoat  wholly  covered  with  earth  j  the  tope  of  the 
Immb  aloM  beug  auflend  to  appear  abore  the  ground. 

CHAHTILIiT  SOUP 

it|.  IiroBXDiSKTS. — 1  qnart  of  young  green  peas,  a  small  bnnob  of 
fudef ,  2  young  onions,  2  quarts  of  medium  stock  No.  106. 

Made. — Boil  the  peas  till  quite  tender,  with  the  parsley  and  onions ; 
An  lub  them  through  a  sieve,  and  pour  the  stock  to  them.  Do  not 
ktifthGil  after  the  peas  are  added,  or  you  will  spoil  the  colour.   Serve 

ICmc— Half  an  hour.    Average  cost,  la.  6d.  per  quart. 
Stuomahle  from  June  to  the  end  of  Augubt. 
Si^eient  for  8  persons. 

jyf.  Cold  peas  pounded  in  a  mortar,  with  a  little  stock  oddod  to  thom, 
■ski  a  vary  good  loup  in  haste. 

Pabut. — Among  the  Greeha,  id  the  claaaio  acea,  a  crown  of  paraley  waa  awarded, 
Wlh  fa  the  Kenuean  and  lathnuan  games,  and  the  Toluptnooa  Anat^rcon  prunouncea 
iii  beantifn]  herb  the  emblem  of  jor  and  festivity.  It  haa  an  elegant  leaf,  and 
■ateaarrely  oaed  in  the  culinary  art.  Wbon  it  waa  introduced  to  Britain  ia  not  known. 
Thara  are  aereral  rarietiea, — the  p/atn-leaTed  and  the  car/rtf-leaved,  c«i«f3f-par8ley, 
BiiB^ary  parsley,  and  purtlane,  llie  curled  ia  the  be^t,  and,  from  the  form  of  ita  leu, 
kiB  a  bcaocifnl  appearance  on  a  dish  as  a  garnish.  Ita  flavuur  is,  to  many,  rery. 
i|reesbie  in  soups  ;  and  although  to  rabbit?,  harpx,  and  shvon  it  is  a  luxury,  to  parrota 
a  is  a  poison.  Ttie  celery-parsley  ia  used  as  a  celery,  and  the  Hamburg  la  cuftiTated 
■It  lor  Ita  roots,  which  are  uard  aa  parsnips  or  carrots,  to  eat  with  meat.  The  puraiaae 
•  aaatiTe  oi  Soatik  America,  and  ia  not  now  much  in  use. 

OHBSTinTT  (SPANISH)  SOUP. 

114.  Iko&ediehts. — i  lb.  of  Spanish  chestnuts,  \  pint  of  cream ; 
leaaoning  to  taste  of  salt,  cayenne,  and  mace ;  1  quart  of  stock  No.  105. 
1 1  IfoJtf.— Take  the  outer  rind  from  the  chestnuts,  and  put  them  into 
1  large  pan  of  warm  watar.    As  soon  as  this  becomes  tsx)  hot  for  the 
hgtrsf  to  reauuB  Jb  it,  take  oat  the  cbestauU,  peel  them  qniokly,  and 


immene  tliem  in  ooldvater,  uid  vipe  and  vagli  them.  Nowoonr 
them  Trith  good  itook,  and  itev  them  gentlr  £ir  ikther  mon  Oua 
$  of  an  hoar,  or  until  titer  break  when  tonohed  vith  ■  fork;  Own 
drain,  pound,  and  mb  tiiem  tiirongbaflnenOTareTBrHdt  iddnt 
fleient  Btook,  maoe,  oajenne,  and  aalt,  and  itar  it  often  until  it  bcdli^ 
and  pat  in  the  cream.  The  stock  in  which  the  oheatnata  us  boilsd 
con  be  tued  for  the  lonp,  when  ita  Hweetnew  is  not  olyeoted  to,  or  it 
Tna7,  in  part,  be  added  toit;  andtheroleii,  thktf  lb.  of  abMbnti 
Ebould  be  given  to  each  quart  of  soup. 

Time. — liather  more  thaa  1  hoar.    Average  oott  per  qnarit  1:  gA 

SeatiMuile  boa  October  to  FebnuJT. 

Si^iaent  iar  i  penaaii. 


linUsj  add 


'inemMjfirankinuaa  a  uua  mium«L  Vfthe 
•ndmUltwHmnoh  Btwl  •*  »  lbod,aad  liilB 
■MmnummPniiHud  Itilr,  Id  nhiah  »"■'■'- 

U  li,  bf  loaM,  IWBIV •  '-'• 

•MttiRBpiirt  of  th» ..__  ... 

MtoD  botb  nw  and  TDHtod.   Ihatn 
dutd  lata  BriUiD  bj  th*  Xmbmii;  Mit  it  oWT 
floniiahn  in  thfl  wirmar  parU  oT  the  lilnd.  ttA 
IMt  nnlj  anning  at  matorily  in  BoiAid. 


otalf  It 

of  digntion. 


I,  ud,  tbenfor«.  Iha 


cocoA-inrr  soup. 

i^B.  Irobedibiits. — G  oz.  of  grated  coooa-nut,  S  oz.  of  rioe  tcfor, 
i  a  teiuiwonful  of  mace ;  seBsonmg  to  tute  of  oaTcnne  and  salt ;  i  at 
apint  of  boiling  oream,  3  quarts  of  medium  ttook  No.  IDC. 

Mode. — Take  the  dark  rind  from  tke  oocoa-nnt,  and  grate  it  down 
UDoll  oa  a  clean  grater ;  weigk  it,  and  allow,  for  each  quart  of  rtook, 
2  oz.  of  the  coooa-nnt.  Bimmci  it  gentlj  for  1  liour  in  tbs  stack, 
whioh  ahoald  then  be  strained  closely  from  it,  and  thickened  te 
table. 

Time.— 2i  hours.    Average  eott  perqiurt,  If.  id, 

SecuonabU  in  Autumn. 

Si^ieieiU  for  10  persons. 

Tna  CocDi-Sm.— Tbii  li  (he  Ihiil  of  on*  <tf  tha  pdmi,  Una  which  It  Ii  iiimlliawlila 
if  Uif  rg  Ii  anr  oO>tt  wpiam  at  tna  itiarUng,  in  jtwlf.  to  abaodiiallr  th«  goniaaM  of 
TioTideaca,  in  mikjng  pioTuioB  tai  Uia  waiti  of  man.  It  pon  wild  in  tha  bdlaa 
■eai.  ud  In  thB  cutani  paiU  of  Asia ;  and  thrnf  a  it  hai  beu  iatrDdnoad  Into  aiaij 
part  of  tha  Iropioal  n|;lan>.  To  tha  natini  of  thoae  climaMa.  iti  bark  lai^liM  !>• 
nuKrial  Sat  ending  their  dwallingi  i  it*  laaita,  Iha  nHaoi  of  noflng  thMS  i  nd  tk« 
Jrmf-tuat,  «  kiod  ot  gtaia  tor  eorninic  tbair  wisdowa.  ot  pntectiBi  Ilia  babv  Is 
xb.  -~j(.     n  L.  ., ..  ^.-  '-itema,  maAi  to  aoen  Uia  bM  Gaa>  Iha  faaS 


<^  aadl».    It  h  atMO  mada  b 


nppl*  u  ilbli  for  siakiiic  mp. 
Th*  bwli  of  tl»  titiiin  t 
■frikCnff  r««9blMa»  to  «»b!i#« 
■fatmboiMi  bnOlwithnM 
eioppcd,  Iho  tn«  dip*,  la  « 
ttA  itita.ltf  kmiElii  cr'- 

iwm,  aod  iU  jids*  ii  ■  i 

■HTHkbla  lod  nfrnhMfl  bflT*>   I 
nc*.  Wbn  iIm  Ml  ii  bipoRad 


durtiTV  of  Uu  pilia  tii 


BOUP  A  IiA  CBECT. 
Its.  IniEiiiEXTa. — 4  carrots,  2  iliccd  onions,  1  cat  lettace,  and 
rlwiiil .  1  OS.  bntter,  I  pint  of  lentili,  the  cratnlM  of  2  French  rolli, 
blf  •tcacopfol  office,  2  qouta  of  mcdiam  stock  No.  105. 

Jfsdb.— I^it  the  TcgEtable*  with  the  butter  in  the  ateirpan,  oaA  let 
tt^  snuser  5  iiunat«(i ;  then  add  the  lentils  and  I  pint  of  the  stock, 
ad  itew  g«ntl J  for  half  an  hoar.    Now  fill  it  np  with  the  remainder 
rffte  itack,  let  it  boil  another  honr,  and  pat  in  the  cramboftho 
;    Ida.   When  well  soaked,  mb  all  throngh  a  tamm;.   Have  read]'  the 
!    te  boiled  i  pour  the  sonp  over  thb,  and  serve, 
law. — Ii  hour.    Artragt  eott.  Is.  2d.  per  quart. 
&uMta&k  all  the  rear. 

Stgia^nt  iot  8  persons.  i_i.  j-^ 
— Tfaii  bcloip  Is  til*  IrgnBiIoniorBiilH  kind  of          , 

I     jmifi,'.    Tlw  [■Btilu»™ortT  of  Owb«ntrilic>,  but  in  Kng-    V,"^ 
{     Ur-  LAt  utJ  HbonUD  r<«f,  alttuuch  cauidTred  thebnt  or    \,'. 
I    <ii  k:i>  fjr  rir^HU.    On  Ibc  Ctinlinrnl  i[  ii  culiiiWrd  fa 
.    <tni  H  fbr  ,.(liet  prrpuallou  lot  tha  tifalnj  and  u 
- D.riJfE  ■     ■  •         -   ■  ■ 


kiMV        VLAV-ih 


oo  uu  a  plate  with  a 
•atcr  from  them ;    drain,  and  put  them  in  5 
utter.     When  tliey  are  warmed  through,  wi 
our  the  stock  on  them.    Add  the  sorrel,  cher^ 
oil  for  40  minutes.    Mix  the  well-beaten  yoUu 
ream,  which  add  at  the  moment  of  seiring. 
Time, — 1  hour.    Average  eo$t,  U,  2d,  per  qua 
Seasonable  from  June  to  September. 
St{fieient  for  4  persons. 

Ths  Cuoumbsk.— The  imtiquitj  of  tliit  firait  if  werj  great, 
ad  that  the  people  of  Israel  reeretted  it,  whilst  sojourning 
reeenttime,  the  cacnmber,  and  other  fhiits  of  its  class,  form  1 
rtheEg^tian  people.  By  the  Eastern  nations  generally,  aa 
omans,  it  was  greatly  esteemed.  Like  the  mek>n,  it  was  orii 
r  the  Homans,  and  in  the  14th  century  it  was  common  in  Engl 
I  the  wars  of  "  the  Soees,"  it  seems  no  longer  to  have  bee 
lod,  and  of  diffioolt  digestion  when  eaten  raw.  As  a  presei 
i»  mtmwiftd  one  of  the  most  agrM^hle. 

EGG  SOU7. 

ifl8.  IiroBEDiXNTS.— A  tablespoonfnl  of  flour,  4 
f  finely-pounded  maoe,  2  quarts  of  stook  No.  105. 

Mode, — ^Beat  up  the  flour  smoothly  in  a  teaap 
ad  put  in  the  eggs ;  throw  them  into  boiling  ti 
me.  Simmer  for  i  of  an  hour.  Season  and  » 
)11  in  the  tureen,  or  fried  ««*«»♦•  *»*  '-—  "• 


maaa  for  another  honr.  Nor  beat  tbe  yolks  of  tlwenivell,  mix 
«ith  the  ereun  (pnrioiuly  boQed},  and  Htrain  through  a  hair  neve. 
bfce  the  aonp  off  the  fire,  pnt  the  eggB,  &e-  to  it,  and  keep  atirringit 
mD.  Bring  it  toaboil,  fantdonotleaTeoffatiiTinf,  orthseggiwill 
■idle.    Seawm  with  nit,  and  add  the  sugar. 

IlsML — 3i  honrs.    Aoerag*  eott.  It.  id.  per  qoart. 

BrntonaN*  from  IUt  to  Angott. 

Efficient  for  8  penoDs. 

OoanL— Altk)^  th*  rsoti  st  (h!a  ptanl  m  podHBou,  Hi  iHm  ■■  t«d«r.  (^ 
■■  Md  m  ^ad*^  u  ■Dtiqiutj  it  mtdt9  A  rIuIuii(  diib,  w1i«d  pnwvd  with  o4,  wins, 
Hlfn>T.  ItiianaliTa  of  Tsiioiu  puti  of  Snnipai  aiid  Um  imiBh  onllintod  is  lb* 
pifiH  of  r«^  kM  banlifkUir  friid^tanH. 


■30. 1M0MMDIESTB.—S  onions,  6  heads  of  oelery,  10  moderata^Biied 
pDtatoei^  3  OS.  batter,  i  pint  of  water,  i  pint  of  cream,  2  quarts 
•idoekSo.  106. 

Jfa&. — Slice  the  onions,  oeler;,  and  potatoes,  and  pat  them  with 
Ai  batter  and  water  into  a  stewpan,  and  Bimmer  for  an  hour.  Then 
ffl  np  the  itewpan  with  stock,  and  boil  gently  till  the  potatoes  are 
io^  which  will  be  in  about  an  hour.  Rub  all  through  a  tammjr,  and 
■di  the  cream  (preriansly  boiled).  Do  not  let  it  boil  aftw  the  oream 
kpat  in. 

Hae. — 2\  honn.    Average  eoti,  1«.  id.  per  quart. 

SiaattahU  from  September  to  May. 

Snjitient  for  8  persons. 

JUc — This  Kmp  can  be  made  with  irater  instead  af  stock. 

SOUP  A  liA.  JOLDSKITE. 

iji.  IirsBEDiEiiTe. — i  pint  of  carrot*,  i  pint  of  tnmips,  J  pint  of 
mnu,  t  01  S  leeks,  i  head  of  oelery,  1  lettnce, 
a  little  sorrel  and  oherril,  if  liked,  2oi.  of  batter, 
t  qnarts  of  stock  No.  105. 

Jfode.— Cut  the  vegetables  into  strips  of  about 
1{  inch  long,  and  be  partioalar  they  ere  all  the 
Mine  size,  or  some  will  be  hard  whilst  the  otbera 
will  be  done  to  a  pulp.  Cut  the  lettnce,  sorrel, 
ind  chervil  into  larger  pieces;  fry  the  cairots 
ia  tbe  butter,  and  poor  the  stock  boiling  to 
them.  When  this  is  done,  add  all  tbe  other  ^ 
HBetables,  and  herbs,  and  stew  gently  for  at  ^ 
Isast  mn  honr.  Skim  o£F  all  the  fat,  pour  the 
soap  orer  this  a2i«a  of  bread,  out  round  abont  &»   aiso  ot  a 


^^^o,  oauces,  and  salads 

_-.^  .^41,  i>u  grow  wild;  but  in  France,  where  it  is  cultiv 
proved. 


KAIjE  BBOSE  (a  Scotoh  Bee 

13s.  iFGBSDisirrs.— Half  an  ox-liead  or  oow 
asted  oatmeal,  salt  to  taste,  2  handfola  of  green 
Mode. — Make  a  broth  of  the  ox-head  or  oow-he 
»at8  on  the  top  of  the  liqnor,  then  boil  the  greei 
e  oatmeal,  with  a  little  salt,  into  a  basin,  and 
teacnpful  of  the  fat  broth :  it  shonld  not  m 
OSS,  but  form  knots.    Stir  it  into  the  whole,  giye 
orjhot. 

Time. — 4  honrs.    Average  eott,  Sd.  per  quart. 
Seasonable  all  the  year,  but  more  suitable  in  wix 
Smffleient  for  10  persons. 

IiXEK  80UF. 
I. 

133.  IirGBEDiBNTS.— A  shoop's  head*  3  quarts  of 
lall,  pepper  and  salt  to  taste,  oatmeal  to  thicken 
Mode. — ^Prepare  the  head,  either  by  skinning  oi 
irynioely;  snlitif.i**  ♦*— -  -  *■'* 
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tnuaed  as  lor  boDing ;  2  or  8  bunches  of  fine  leeks,  6  quarts  of 
rtock  Xo.  105,  pepper  and  salt  to  taste. 

Jfodif. — ^WeU  wash  the  leeks  (and,  if  old,  scald  them  in  boiling 
water  ftr  a  few  minutes),  taking  off  the  roots  and  part  of  the  heads, 
ai  eat  them  into  lengths  of  about  an  inch.  Put  the  fowl  into  the 
Aack,  with,  at  first,  one  half  of  the  leeks,  and  allow  it  to  simmer 
iwtly.  In  half  an  hour  add  the  remaining  leeks,  and  then  it  may 
nmmfs  for  3  or  4  hoars  longer.  It  should  be  carefully  skimmed,  aud 
tM  be  swsoned  to  taste.  In  serving,  take  out  the  fowl,  and  carve  it 
Bsatlj,  placing  the  pieces  in  a  tureen,  and  pouring  over  them  the  soup, 
wUeh  shoTild  be  yery  thick  of  leek^  (a  purSe  of  leeks  the  French 
voold  call  it). 

nne.^4  hoars.    Average  cast,  U.  Sd.  per  quart ;  or,  with  stock 
Kb.  106,  la. 

AsMiKiMc  in  winter. 

Si^fieientfar  10  persons. 

Sdi. — ^Without  the  fowl,  the  aboro,  which  would  then  be  merely  called  lock 
>,  b  rerj  good,  and  also  economical.     Cock-a-Ieckie  was  largely  coDsumo«l 
>  the  B-irxui  Centenary  Festival  at  the  Crystal  Palace,  Sydenham,  in  1859. 


Tn  Lnz. — As  in  the  c»Ma  of  the  cucumber,  this  rogetahle  was  bewailed  by  the 
I*r«HJ7#«  m  their  joamej  throDsh  the  desert.  It  is  one  of  the 
•iliaeeo^a  finhe,  wh;ch  consists  of  the  onion,  garlic,  chiTe,  shallot, 
a&d  >rt.  These,  aa  articles  of  food,  are  perhaps  more  widelj 
&Samd  over  the  face  of  the  earth  than  any  otbrr  genus  of  e<lible 
piaati.  It  is  the  national  badge  of  the  Welsh,  and  tradition 
•■cribrf  to  St.  David  its  introduction  to  that  j^art  of  Britain. 
TfeN  cngia  of  th«  wearing  of  the  leek  on  St.  David's  day,  among 
ikai  («ople.  is  thus  given  in  *'  BxkToar's  Dictiokast  ov  Uki- 
miAi  I.'vvoKXATioa' :" — "It  probably  originated  from  the  cus- 
Im  of  Cfmkofika,  or  the  friendly  aid,  practised  amnnt;  farmers.  In 
■IBM  dis'.rwts  of  South  T\'ales.  all  the  neighbours  of  a  small  farmer 
wtn  wcBt  to  appoint  a  day  when  they  attended  to  plough  his  land, 
nd  the  hke ;  and,  at  pnch  time,  it  was  the  custom  for  each  to  bring 
hapostioiL  of  le«ks  with  him  for  making  the  broth  or  soup."  {Set 
%l.  jDatzs.)  Others  derive  th«  origin  of  the  custom  from  the  battle 
^Citmf.  The  jplant,  when  grown  in  AV ales  and  Scotland,  is  sharper 
thM  it  IS  in  Kngiand,  and  its  flavour  is  preferred  by  many  to  that  of  the  onion  in  broth. 
bUfifj  wfaokecune,  and,  to  prevent  its  tainting  tlie  breath,  should  be  well  boiled. 


LXBK8. 


MAOABONI  SOUP. 

136.  iKOBzniENTS. — 3  oz.  of  maoaroni,  a  piece  of  butter  the  size  of 
ivalnut,  salt  to  taste,  2  quarts  of  clear  stock  No.  105. 

Uode, — Throw  the  macaroni  and  butter  into  boiling  water,  with  a 
li&ch  of  salt,  and  simmer  for  i  an  hour.  When  it  is  tender,  drain  and 
ft  it  into  thin  rings  or  lengths,  and  drop  it  into  the  boiling  stock. 
^  gently  for  16  minnlM^  an^  serve  grated  Parmesan  cheese  with  iU 

TVnw.  — /  Aoar,    ^earvr^  cos/.  Is.  per  quart. 

^^S^akim/ Ibr  S  peraoaa. 


73  HOOIBB  Bouasaoui  oookbst. 

M.f.Mji  — n.i»  ii  ths  faraurita  food  of  Ilalr,  when,  tmtdtUr  nHU_ka  9c» 
pidinu,  it  nuT  bs  nnrded  u  Iba  lUT  onUi.  ''Tkaooal 
oT  LoadOD,"  MTi  Hx,  Fonjth,  "i«>deBU*BB«faiqiddBMioai 
it  ii  tba  crawdol  boiiDCH.  The  crowd  oT  HsoIm  oODriiM  ta  • 
gCBflnl  tldA  rolliD^  im  uid  ddmi,  and  la  tha  mlula  4f  tUl  tU^ 
*  lumdnd  cddin  of  mcs.  Yon  an  Mopped  bf  ■  eupartK^ 
benebi  too  u«  lovt  Knoiiff  ahonDBka^  atilbi  vid  na  diril 
■none  th*  tVi  ^  a  manmi  (tall."  TU*  utM*  <i  load  Ii 
Botbiog  more  than  a  thiek  pacta,  mada  of  tba  b«t  wheataa  floB^ 
wltliaiiiiallqoantitrofwatfr.  Wbaa  It  haa  bam  iiill  ■iMlii_ 
it  ia  pot  into  a  bollow  i^liodricalieaarl,  ^eroad  with  bolaa  at  Urn 
aiiaoCtobaaco-pipaaatthabottom.  nuntghtbaaaholeat^aiB 
!•  ttmtA  br  a  i>oi)*rIul  *cn«  biria*  on  a  pfao*  of  voad  atia 
auotijlaBttbeiDaideoftbeoTUDdar.  WluW  laamaa  troB  lb* 
tiiiliii.  It  Ii  iiiiIIiHj  liiViil  lij  ■  flii  iihi  ill  biiliiii  tba  ijltiite. 
and  ia,  at  tba  aama  tuna,  drawn  awaj  and  himf  mar  tDdf  plMid 
abODt  tba  room,  in  order  to  iltj.  Id  a  law  itj»  H  la  Si  l«r  ma. 
Aa  It  ii  boUl  inwlaaoma  aad  antntwDB,  it  ovgbl  ta  ba  viA 
hum  uaed  b;  all  rliiara  in  Bnfland  than  it  ii.  It  ({tnaraUf  a^ 
4Haa  to  lb*  tablaa  of  tha  tic^  but  ia  alao  naad  fat  tti^*Mi| 

SOUP  MAIOBB  (Le.  without  UmlU. 

136.  iNGUEDiENTg. — e  OX.  butter,  e  oniotii  alio«d,  4  headi  of  edUrj, 
i  lettuces,  ft  nnoll  bunch  of  paraley,  3  handfots  of  BpiuMb,  S  piecea  of 
bread-ortut,  2  blade*  of  maoe,  Ealt  and  pepper  to  taste,  the  yolka  ot 
2  eggi,  3  teospoonfulB  of  vinegar,  2  qnorts  of  water. 

Mode. — Melt  the  butter  in  a  stewpan,  and  put  in  the  onioiu  to  irtnr 
gently  for  3  or  4  minutes ;  then  add  the  celery,  Bpinoch,  lettuces,  aiid 
parsley,  cut  t>mikll.  Stir  the  ingredients  well  for  10  minates.  Now 
put  in  the  water,  bread,  seasoning,  and  mace.  Boil  gently  for  II  honr, 
and,  at  the  moment  of  scrring,  beat  in  the  yolke  of  th«  egg*  and  tlu 
vinegar,  but  do  not  let  it  boil,  or  the  eggs  will  cnrdia, 

Tima.~-2  hours.    Average  eoit,  6d.  per  quart. 

Seatoaable  all  tho  year. 

Sufficient  for  B  perBons. 

Th  Lnrrcx.— Ttiii  ii  one  of  tba  aertaitoiu  T«f 
l^icb  rompriK  a  1if«  clmaa.  cbieflj  tiiad  ai  picklH, 
and  otbircondimrnti.    Tbe  Icttnn  hai  in  alTuitiquI 

diilinfpiiahed  u  a  bitclirQ-wdcn  pimnt.     It  wu , 

pnwalion,  entan  br  the  Habnwi  witb  tha  Faaebal  Imttj 
lbs  Oneki  drligbtfdflD  11,  mud  Itia  JtomUi,  in  Uui  dma  of 
J>iiiutJaii,  bad  it  ureparwl  wiili  t^t^,  and  nercea  ID  tna  lint 
couna  at  tbair  tUH,  meraJ^  1o  excite  tbeir  appftiUa.    ita 

InwbaiitAililiiaaTacut.    It  uourtaaB  a  narcotic  virtnr, 

•eA  by  ant^Lfnt  pbTiiciui;  indnan  in  oar  dajmlalloM 

—  ii  deemed  rondudn  to  rapoaa.    Ita  propar  ebafaatar, 

r,  ia  tliHt  of  a  «wLid|  nimoiar  i«(eUUe.  not  my 

(,bDti«CTingaaacomcUi*,c«dilo«atofiDiDulIMi 

lllfllig  SOtrP  (a  ITtoe  Sub  lor  OhUdren). 

137.  iNacBDiEHTe.— 2  quartB  of  milk,  1  BoJtspoonful  of  salt,  1  tea^ 
epooatal  ot  powdered  cinnamon,  S  teupoonfula  of  pounded  euKor.ur 

aim  ifUked,  4  thin  slicen  ot  bread,  the  yolks  oi  Q  ksv>- 
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the  milk  with  the  salt,  dnnamon,  and  sugar;  lay  the 
L  a  deep  dish*  ponr  oyer  it  a  little  of  the  milk,  and  keep  it  hot 
rtoire,  without  bnrninff.    Beat  np  the  yolks  of  the  eggs,  add 
tbm  oBilkv  and  stir  it  oyer  the  fire  till  it  thickens.    Do  not  let 
i.    Poor  it  upon  the  bread,  and  serve. 
—I  of  an  honr.    Average  eoiit  ^.  per  qnart. 
Hife  all  the  year, 
iorffiir  lOchildzen. 

ONION  SOUP. 

iMaExmxsTB.--^  large  onions,  2  oz.  of  butter,  salt  and  pepper 

i  pint  of  cream,  1  quart  of  stock  No.  106. 

.—Chop  the  onions,  put  them  in  the  butter,  stir  them  occa- 

,  but  do  not  let  them  brown.    When  tender,  put  the  stock  to 

nd  season ;  strain  the  soup,  and  add  the  boiling  cream. 

. — 1^  boor.    Average  co$t^  1«.  per  quart 

mahle  in  winter. 

rieni  for  4  persons. 

CHEAP  ONION  SOUP. 

l3reHEDiEi7TS.~8  middllng-sized  onions,  3  oz.  of  butter,  atable- 
1  of  rice -flour,  salt  and  pepper  to  taste,  1  teaspoonful  of  pow- 
agar,  thickening  of  butter  and  flour,  2  quarts  of  water, 
r. — Cut  the  onions  smaU,  put  them  in  the  stewpau  with  the 

and  firy  tJiem  well ;  mix  the  rice-flour  smoothly 
iO  water,  add  the  onions,  seasoning,  and  sugar,  and 

till  tender.    Thicken  with  butter  and  flour,  and 

'. — 2  hours.    Average  cost,  id.  per  quart. 

nahle  in  winter. 

iemi  fur  8  persons. 

nos. — Like  the  cabbage,  this  plant  was  erected  into  an  object 
ip  \rr  the  idolatrous  Egyptians  2,000  years  before  the  Christian 
It  at&l  forms  a  farourite  Uiod  in  the  country  of  thepe  people,  as 
k  other  parts  of  AiVica.  When  it  was  first  introduced  to  Enelsjid, 
«eii  ascertained ;  but  it  has  long  been  in  use,  and  esteemed  as  a 
ag—omng  plant  to  Tarioos  dishes.  In  warmer  climates  it  is 
Ider  m  ita  flarour ;  and  such  as  are  grown  in  Spain  and  Portugal, 
paimtiTrlT  speaking,  rerr  large,  and  are  often  eaten  both  in  a 
kd  ruasteil  state.  The  Btrasburg  is  the  most  esteemed ;  and, 
ail  the  species  have  highly  nutritive  properties,  they  impart  such  a  disagreeable 
the  bresAh,  that  they  are  often  rejected  eren  where  they  are  liked.  Chewing  • 
f  panlej  ia  Mid  to  remoTa  this  odour. 

PAN  KATT.. 

IvoBBDixamK— ^ /^.  of  cabbage,  or  Savoy  greena;  \  lb.  of 


onoir. 


,.,^io  iiu  ine  year,  but  more  suitable  ii: 

Si'flciciit  for  8  persons. 

Tnu  Savoy. — This  is  a  close-hoartcd  wrinklp-lcaved  < 
p^peoiaUj  the  middle  leayes,  and  in  season  from  November  t 
beuv  hard  weather  without  injury,  whilat  the  dmarf  kind 
DKve  tender  \tj  firoet. 

PABSNIP  80UF. 

141.  Ifgbsdibkts.— 1  lb.  of  sliced  parsnips,  2 
cayenne  to  taste,  1  quart  of  stock  No.  106. 

Mode.—Vut  the  parsnips  into  the  stewpan  y 
has  been  previoosly  melted,  and  simmer  them  ti 
idd  nearly  a  pint  of  stock,  and  boil  together  fc 
aU  through  a  fine  strainer,  and  put  to  it  the  r€ 
Season,  boil,  and  serye  immediately. 

Time, — 2  hours.    Average  cost,  6d.  per  quart. 

Seasonable  firom  October  to  April. 

St^fflcient  for  4  persons. 

Ths  Pabsbiv.— Thia  ie  •  bienniAl  plant,  with  •  root  like  a 
•od  Mooharine  matter,  it  nearly  equals.  It  ia  a  native  of  Bri 
maj  be  firand,  in  many  ] 
■enenlih^  distributed  orer 
Bah,  ia  Xent.    In  Scotland 

potiitoea;  itia,  also,  excellent  when  fried.  In  Ireland  it  ia  fot 
with  ttit  hop,  a  pleasant  bererage ;  and  it  contains  as  mud 
makes  an  ezoeUent  wine.     Its  proDortinn  /«r..^»-*" 


FItniT  AJTO  TIOBTASLE  SODFt.  IS 

Jy  «  pint  of  jmifv  peas  boiled ;  add  them  to  the  Mup,  put 
;ar,  give  cme  boil,  and  Kire.    Itneeeiaary,  odd  salt. 
-2i  Iioiirt.    Peerage  ant,  1$.  9d.  per  quart. 
lUt  from  Joae  to  tlie  end  of  Angost. 
af  for  10  peraona. 

t  will  be  well  to  add.  if  the  peu  are  not  quite  young,  a  littlo 
•  Wban  eooDonir  it  BSBentia],  water  mi;  be  lued  instead 
""■"""  '^'■"^initlikewiKlhepea-thelb;  batuaingadoublo 


WUUTJEB  PBA   BOUP  (YXZiIiOW). 

WKEDiEirTa.— 1  qoart  of  split  peaa,  2  Iba.  of  ihin  of  beef, 
1  of  meat  or  poultrf ,  a  slice  of  baoon,  2  large  eairots,  2  tor- 
irgB  otiioiu,  1  head  of  celery,  seasoiuiig  to  taste,  2  qnarte  of 
r,  maj  bones  left  from  roaat  meat,  2  qnorts  of  oommon  stock, 
in  irhich  a  joint  of  meat  has  been  boiled. 
-Pnt  the  peas  to  soak  orer-night  in  soft  water,  and  float  off 
rise  to  the  top.    Boil  them  in  the  water  till  tender  enough  to 
len  add  the  ingredienta  mentioned  above,  and  simmer  for 
ftirring  it  occafiionatly.    Pass  the  whole  thTongh  a  sieve, 
II,«eaw>n,  and  serve  with  toasted  bread  cut  in  dice. 
—4  hoars.    Average  eott,  6d.  per  quart. 
lahU  all  the  year  round,  but  more  anitable  for  cold  weather. 
ent  for  12  persons. 


iild  In  OiMee,  ud  ottwr 


i^S 
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FBA  80T7P    (inezpenahre). 

144*  Ikorbdxbhts.— i  lb.  of  onions,  i  lb.  of  carrots,  8  ov.  of  o( 
f  lb.  of  split  peas,  a  little  mint,  shred  fine ;  1  tablespoonfol  of  t 
brown  sugar,  salt  and  pepper  to  taste,  4  quarts  of  water,  or  liqi 
wliich  a  joint  of  meat  has  been  boiled. 

Mode.^Frj  the  vegetables  fior  10  minutes  in  a  little  butfc 
dripping,  previously  cutting  them  up  in  small  pieces ;  pour  the  i 
on  them,  and  when  boiling  add  the  peas.  Let  tiiem  simmer  for  n 
3  hours,  or  until  the  peas  are  thoroughly  done.  Add  the  b 
seasoning,  and  mint ;  boil  for  J  of  an  hour,  and  serve. 

Time,—Zi  hours.    Average  coet^  \\,d.  per  quart. 

Seaeonahle  in  winter. 

SHfficient  for  12  persons. 

POTATO  SOUP. 
I. 

145.  Ikoeedievts.— 4  lbs.  of  mealy  potatoes,  boiled  or  steamed 
dry,  pepper  and  salt  to  taste,  2  quarts  of  stock  No.  105. 

Mode, — ^When  the  potatoes  are  boiled,  mash  them  smoothly,  th 
lumps  remain,  and  gradually  put  them  to  the  boiling  stock ;  p 
through  a  sieve,  season,  and  simmer  for  5  minutes.  Bkim  well 
serve  with  fried  bread. 

Time.^i  hour.    Average  cost,  lOd,  per  quart. 

Seasonable  from  September  to  March. 

Sufficient  for  8  persons. 

n. 

i4<'.  IiroBEDiEirrs.— 1  lb.  of  shin  of  beef,  1  lb.  of  potatoes,  1  a 
i  a  pint  of  peas,  2  oz.  of  rice,  2  heads  of  oelery,  pepper  and  si 
taste,  3  quarts  of  water. 

Mode, — Cut  the  beef  into  thin  slices,  chop  the  potatoes  and  o 
and  put  them  in  a  stewpan  with  the  water,  peas,  and  rioe. 
gently  till  the  gravy  is  drawn  from  the  meat ;  strain  it  ofiP*,  tak 
the  beef,  and  pulp  the  other  ingredients  through  a  coarse  sieve. 
the  pulp  back  in  the  soup,  cut  up  the  celery  in  it,  and  simmer  til] 
is  tender.    Season,  and  serve  with  fried  bread  cut  into  it. 

Time,—'Z  hours.    Average  cost,  4d,  per  quart 

Seasonable  from  September  to  March. 

Sufficient  for  12  persons. 

in. 
{Very  EcorwrnicaX,) 
947-  IifasEDiEnria. — 4  middle-sized  potatoes  njiMl  v^Kdit  % ' 
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diee  of  bread,  6  leeks  peeled  and  cat  into  thin  tlioes  as  far  as  the 
white  extends  npwazds  from  the  roots,  a  teaenpful  of  rioe,  a  teaspoon- 
fol  of  salty  and  half  that  of  pepper,  and  2  quarts  of  water. 

Mode.—The  water  must  be  completely  boiling  before  anything  is 
pit  into  it;  then  add  the  whole  of  the  ingredients  at  once,  with  the 
nwption  of  the  rice,  the  salt,  and  the  pepper.  GoTcr,  and  let  these 
MOM  to  a  brisk  boil ;  pat  in  the  others,  and  let  the  whole  boil  slowly 
fir  an  honr,  or  till  all  the  ingredients  are  thoroughly  done,  and  their 
lefersl  juices  extracted  and  mixed. 

Time,—2i  hours.    Average  cost,  Zd,  per  quart. 

Sufficient  for  8  persons. 

Seasonahie  in  winter. 

Tk*  Potato. — Humboldt  donbted  whether  this  root  wm  • 

.;  but  it  ha*  been  found  growing  wiM 
i  Ayret.    It  wm  first  bronght  to  Spain 


■tfveof  Booth  America;  but  it  has  been  found  growing  wiM 
kstkiaChili  and  Buenos  J  ' ~ 


>  Oork,  in'Ireland.    Thence  It  was  brought  and  plants  in 
»,  in  England,  and  was,  at  first,  recommended  to  be 
I  ss  a  deUeate  dish,  and  not  as  common  food.    This  was 


VOTATOSf. 


11  Wff.    Nniritiou*  PrepertisM,— Of  m  thousand  parts  of  the  potato.  Sir  H.  Di 
akstt  s  Coorth  nutritiTe ;  say,  200  mucilage  or  starch,  20  sugar,  and  30  gluten. 


Davy  found 


FBINCB  OF  WAIiES'S  SOUP. 

148.  broREDiEXTs. — 12  turnips,  1  lump  of  sugar,  2  spoonfdis  of 

strong  real  stock,  salt  and  white  pepper  to  taste,  2  quarts  of  yery 

Uidit  stock,  No.  105. 

Mode. — Peel  the  turnips,  and  with  a  cutter  out  them  in  balls  as  round 
II  possible,  but  very  small.  Put  them  in  the  stock,  which  must  be 
nry  bright,  and  simmer  till  tender.  Add  the  veal  stock  and  season- 
ing. Have  little  pieces  of  bread  cut  round,  about  the  aLse  of  a 
diilling ;  moisten  them  with  stock ;  put  tbem  into  a  tureen  and  pour 
the  loup  OTcr  without  shaking,  for  fear  of  crumbling  the  bread,  which 
weald  spoil  the  appearance  of  the  soup,  and  make  it  look  thick. 

Time.-^2  hours. 

Seatonable  in  the  winter. 

SfJicieHt  for  8  persons. 

In  PmiroB  or  Walks.— This  soup  wm  hirented  bj  •  phnanthropio  friend  of  the 


"■■y,"  maj  appropriatelj  be  introduced,  premising  that  British  princes  attain  their 
■ktoritr  m  their  IfiMi  je*r,  whilst  mortals  of  ordinary  rank  do  not  arrire  at  that  period 
tii-  their  list.—**  Albbm  Edward.  Prince  of  Wales,  and  heir  to  the  British  throne, 
BMrita  a  place  in  this  work  on  account  of  the  hi|^h  retponnbilitiM  which  he  is,  in  all  pro- 
W)ii;t7,  destined  to  fblfil  as  §orereiga  of  the  Britisb  empire.  On  the  10th  of  Novembtr, 
UU,  he  wmagmgeitMiam  hMrinff  beea  inreated  with  the  nnk  of  a  colonel  in  the  SnUT. 

-    '''**'"™*fJZr'A^£?!!5fr  ^'^'l'??*  «>»^<-«ce  of  this  ermt  is,  tlit 
Mi^A^  it,  the  Bniub  throas  i»  about  to  t«ke  rsok  UMBft 
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knd  to  enter  fbmisnr  upon  ■  ester,  wfaiah  arRT  lojil  nab^ect  oT  the  qi 

—IT  ba  •  bne  ind  >  UPPT  oMi  f™  W"  o"™  ■""  "^  <*■"  """  "*' ^ 

AJeh,  is  Ihccoana^utiin,  bswillonedi    ' 


«mir[»Wl 


«  no  idler  (tot  tli*  liaiiDi  pHssa  li,  tliu 
th*  Ivi^t  nuDpb  of  lu<  rojk]  Duithe 
•r*  H*  nir  in  tiMse  mliu  who  wOl  a 


FOIAaB  FBINTAITIIB,  OB  SFBINO  80DP. 

■49.  iNOBEOiKirTs.— i  a  pint  of  greea  peat,  if  in  wsaon,  «  Bl 
sherril,  2  ihredded  lettuces,  2  omons,  a  Tery  Bioall  btmoh  of  pan) 
2  oz.  of  batter,  the  yolks  of  8  eggs.  1  pint  of  mtet,  ""'""■"i 
taate,  2  qtiai^  of  itook  Ifo.  lOfi. 

Mode. — Pot  in  a  Toiy  clean  atewpan  tlie  ohervil,  lettooea,  odIi 
panley,  and  batter,  to  I  pint  of  water,  and  let  them  aimmar 
tender.  Season  with  salt  and  pepper ;  when  done,  attain  oS&»  ts 
tables,  and  put  two-thirds  of  the  liquor  they  were  boiled  in  to 
stock.  Beat  np  the  yolks  of  the  egga  with  the  other  third,  giv 
a  toss  over  the  fire,  and  at  tho  moment  of  serring,  add  ttua,  with 
Tegetablei  which  you  strained  off,  to  the  eaap. 

Tim».—i  of  an  honr.    Average  coat,  \*.  per  quorb 

Seatonablt  from  May  to  October. 

St0cieHt  for  S  persons. 

BZQE  SOUP. 


Iboqedtentb. — 1  oz.  of  Fatna  rice,  salt,  cayenne,  and  nu 
aquarts  of  white  stock. 

Mode. — Throw  the  lice  into  boiling  water,  1 
let  it  remain  6  minutes ;  then  pour  it  into  a  ii( 
and  allow  it  to  drain  well.  Now  add  it  to  tJie  it 
boiling,  and  allow  it  to  atew  till  it  is  quite  tend 
season  to  taste.    Serve  quickly. 

Time. — I  hour.    Average  colt,  U,  Zd.  per  qnait 

Seatonable  all  the  year. 

Siffficienl  for  8  persons. 

Broa. — Thii  li  »  plant  of  Indiu  origlB,  and  his  Ibnnad 
piincipn]  food  of  the  Indian  and  CMnn*  p*spl«  fMm  Uia  i 
naou,  utiqnitT.  Both  PhiT  and  DioHoridn  oliH  it  with 
ocnali,  though  iMen  pbcoa  it  mmonE  th*  T»M*blH.  Ba  tU 
It  Bnj.  howBTpr,  it  wu  Imported  to  urane,  Saa  India,  aboml 
jean  balbra  Chriit,  and  br  iha  aninaata  It  wu  HtHnad  I 
outritiani  uidfittniJiiE.  Thrre  arf  Ibna  kisdt  of  rlsli— the 
lica,  tha  Fatu.  and  tha  Cimkni,  gf  tha  United  Btataa.  Of  a 
odIt  tha  two  lattar  aie  imported  to  thia  eDUntrr,  and  lb*  OanUl 
eoDiidend  tha  bat,  u  it  H  tha  deaivt.  Iha  Bo  "  ' 
bartiai  of  rioe  are  ^t* atlj  inferior  to  tli 
fotA  ■  light  and  a  wholMome  food.  Is 
9Daiitia»  are  greaUy  ineteaaed;  batfaomiti 
«a  taken  in  large  qon-      '  <.-<- 


aiLlitiea  tloDe,W>^\aitt<»& 


:.  cf  riM,  tlie  folka  of  4  egg^  i  a  ^t  tX 
Uur  noi»  tlun  3  qoaita  of  riock  No.  106. 
-BoQtlis  rioe  in  the  atock,  and  mb  half  of  it  through  a  tonunj; 
nek  in  the  atewpta,  add  all  the  rice,  and  siinmer  gentlr  for 
t.  Beat  the  jdks  of  ths  eggt,  mix  them  with  the  coeam 
Ij  boiled),  and  atrain  thnmgh  a  hair  aieva ;  t«ke  the  eonp  off 
M  the  eggi  and  oream,  stirTiiig  frequently.  Seat  it  gra- 
iizing  all  the  time ;  bnt  do  not  letit  boil,  oi  the  eggs  vill 

-3  honta.    Avtrugt  eott,  It.  id.  per  qoait 
aUa  all  the  year. 
Mf  Cw  S  penona. 

BAOO  BOUP. 
rsBKBniTTa.— 5  oi.  of  aago,  2  quarts  of  rtook  No.  lOS. 
—Wash  the  sago  in  boiling  water,  and  add  it,  by  degreea,  to 
ig  stock,  and  simmer  till  the  sago  ia  entirely  diuolved,  and 
urtofjeUy. 

-Nearly  an  hour.    Average  eott,  IQd.  per  qnait 
nit  for  8  persons. 
tUe  all  the  year. 

n*  yolks  of  2  ^gs,  'beaten  up  irilh  a  little  ci 
1  at  tbs  momciit  of  (erring,  Dmcb 


preriously  boiled. 


_„ -K  »  Dsl  fli  fin  frUiu  unti 
cnxrth  of  tmn  j'tn,  wken  > 
KridMOlba-wciKbt;  ud,uuH»oi 

now  43i>  ot  these  Inet,  « tvce  Tetvm  ^    _,     , 

bmall.    The  beM-qu>litr  )uift>li|!hllTn4di>1ihii*,«Bde*^4lM(ihM 
1  hot  nMr.    Am  •  mUnbTe  AM,  it  ia  BiDeh  nied. 

BEtHOUJSA.  SOUP, 
.—if  or.  «f  /remt^ioM,  2  quaitB  of  boiling  stook* 


SOUP  A  liA  SOLFERINO  (Sard 

154.  iNonEPiEXTS.— 4  egp:s,  J  pint  of  oreai 
>alt  and  pepper  to  taste,  a  little  flour  to  thickei 
No.  105. 

Mode, — ^Beat  the  eg^,'put  them  into  a  stewp. 
butter,  and  seasoning ;  stir  in  as  mnoh  flou 
the  oonaiatency  of  dough ;  make  it  into  balls 
shaped,  and  fry  them  in  batter ;  put  them  in 
the  boiling  bouillon  over  them. 

Time. — 1  hour.    Average  cost.  Is,  Zd.  per  qua 

Seasonable  all  the  year. 

Sufficient  for  8  persons. 

NoU. — ^This  rocoipe  was  communicated  to  the  Editn 
man,  who  was  present  at  the  battle  of  Solforino,  on  Jui 
requested  hy  some  of  Victor  Emmanuel's  troops,  on  tl 
to  partake  of  a  portion  of  their  poiage.  He  willingly 
found  that  these  clever  campaigners  had  made  a  most  ] 
eaaily-prooared  materials.  In  sending  the  recipe  for  ii 
ha^  howereTj  Anglicised,  and  somewhat,  he  thinks,  ic 

arnrAOH  soup  (Trench  Be 

155.  IiroRSDimfTs.— A-  — -*^ 
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by  itslsm iMiret.    Tber  all  form  a  oMfol  iiifredie&t  in  toap; 
"" 1  boiled  9J0DB,  nuuhed,  and  eaten  aa  icreena. 


TAPIOCA  SOUP. 

6SJEsr2irrs.~o  oz.  of  tapioca,  2  quarts  of  stock  No.  105  or  106. 

-Put  the  tapioca  into  cold  stock,  and  bring  it  gradually  to  a 

mer  gently  till  tender,  ind  ser^e. 

Rather  more  than  1  hour.  Average  cost,  Is.  or  Gd,  per  quart. 

tNe  all  the  year. 

■<  for  8  persons. 

-TUa  azceUent  farinaoeoa)  food  is  ^Jie  Trodnce  of  the  pith  of  the  eaasara- 
aada  bi  the  Eaat  Indiea,  and  also  in  Brazil.  It  is,  by  wuhin^;,  proonred  aa 
I  tto  tree,  tbeo  dried,  either  in  th«)  sun  or  on  pletes  of  hot  iron,  and  aftorwarda 
Krataa,  in  which  form  it  ia  imported  into  this  cotintry.  Its  nutritire  pro- 
r^-v,  and  aa  a  food  for  persons  of  ieiicate  digcstiou,  or  for  children,  it  is  in 
ition.  "No  amjiaceona  fnbstance,"  says  Dr.  Chri»tisc>n,  "is  so  mach 
afuats  aboat  tne  time  of  weaninc; ;  and  in  them  it  is  less  apt  to  becoma  aoor 
Boe  than  anj  other  tannaoeona  (bod,  eren  arrowroot  not  excepted.'* 

TURNIP  SOUP. 

^KEDIENTS.— 3  OZ.  of  buttcr,  9  good-sized  turnips,  4  onions, 

f  stock  No.  106,  seasoning  to  taste. 

-Melt  the  butter  in  the  stcwpan,  but  do  not  let  it  boil ;  wash, 

1  slice  the  turnips  and  onions  very  thin ;  put  them  in  the 

th  a  teacupful  of  stock,  and  stew  very  gently  for  an  hour. 

the  remainder  of  the  stock,  and  simmer  another  hour.    Rub 

I  a  tammy,  put  it  back  into  the  stow-  ^^V^ 

io  not  let  it  boil.    Serve  very  hot. 

2 1  hours.    Average  cost,  Sd.  per  quart. 

bU  from  October  to  March. 

tt  for  8  persons. 

J  a/idin?  a  littlo  cream,  this  soup  will  be  much  tr  ^-sm.  a 

IP. — Althoofsh  tnmips  grow  wild  in  England,  they 
oni^nal  of  the  cultiratcd  ve{;eta})le  mooe  use  of  in 
In  ancient  times  they  were  grown  for  cattle  by  the 
I  in  Oermsny  and  the  Low  Cuuotrics  they  have  from 
lorial  been  raised  for  the  same  parposc.  In  their 
sle,  they  are  generally  sunpoRed  to  tiave  bc>cn  intro< 
gland  from  Hanover,  in  tne  lime  of  George  I. ;  but 
I  doubted,  aa  Ueorce  II.  caused  a  descnpiion  of  the 
«m  to  be  aent  to  uis  Uanovenan  subjects,  for  their  enlightenment  in  the 
;»  culture.  As  a  culinary  yecptable,  it  is  sxcellent,  whether  eaten  alone, 
nixed  with  soupa  and  itews.  Its  nutritious  matter,  howcTer,  is  smi^,  being 
I  in  1,000. 

/       VEaBTABIiB-MAKnO^?^  SOUP. 

oiEniEXTS.— 4  young  vegetable  marrows,  or  more,  if  very 
nnt  of  cream,  salt  and  wbito  pepper  to  tasto,  2  quarts  of 

a 


TVBVIP. 


^  ^  '^"^  Vegetiblt^  Marrow  — 

'^.\/\      "^  f;i;;i  ;_v,  Lrou-ht  Irora    P.T^i:i   Ir 

\4-!7^  rt>0'  i.tlv  intr- •liuL'od  tii  Uri'ain. 

TECtTXBLJi  MARKOW.     coniideniblo  extent,  and,  by  m 

fried  with  butter.    It  is,  howe 
either  by  •tewiag  or  boiling,  and,  bMides,  niAdo  into  pies. 
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I. 

159.  iNOBEDiEirrs.— 7  oz.  of  carrot,  10  oz 
potato,  cut  into  thin  slices ;  \\  oz.  of  batter, 
\  teaspoonfol  of  made  mustard,  salt  and  pepp 
2  e?^  rather  more  than  2  quarts  of  water. 

Mode, — Boil  the  vegetables  in  the  water  2}  1 
ind  if  the  watc^r  boils  away  too  quickly,  add  n 
2  quarts  of  soup  when  done.  Mix  up  in  a  bas 
nustard,  salt,  and  pepper,  with  a  teacupful  of 
leup,  and  boil  10  minutes.  Have  ready  the  \ 
tureen ;  pour  on,  stir  well,  and  serve. 

TivM, — 8  hours.    Average  cost,  id,  per  qoarl 

Seasonable  in  winter. 

St^ient  for  8  persons. 

71. 

160.  iKGBEDiEirrs. — Equal  quantities  of  on 
t  lb.  of  butter,  a  crust  of  toaatAd  hrtMA  1  Koo 


nun  «n>  tkeubu  wuro.  a 

▼ben  ready  to  Mm,  add  s  little  alioed  eatrot,  etltrf,  and  tarnip, 
ud  lUTunr  with  a  apoonfol  of  Hairey's  laace,  or  a  little  ketahop. 

TEiw.— 3}lioiin.    Average  cotl,  ed.  per  quart. 

Stttimablt  all  the  year.    SuSkunl  toi  8  persou. 


<0>ed  aad  CKtap,  Made  wilkaut  Ifml.} 

iSi.  IxoKKDiBNTS.— 6iMtstoeB,4tiiniipi,or2ifTei7laTsej3earrotn, 
1  Miona ;  if  obtainable,  S  miubniom* ;  1  bend  of  celery,  1  large  slice  of 
hid,  1  email  Mltapocntfol  of  lalt,  i  aaltipoanful  of  groimd  blaok 
ffpcr,  2  teaspoonfola  of  Harvey's  sauce,  6  qnarta  of  water. 

iiUf.— F«el  tbe  v^etables,  and  oat  them  up  into  email  piece* : 
tet  tlw  bread  rather  broim,  and  pat  alt  into  a  atawpan  with  the 
ntcr  and  aeaaoning.  Simmer  gently  for  3  honra,  or  until  all  is 
ndiMd  to  a  pulp,  and  paM  it  tbrough  a  aiere  in  the  aame  way 
n  pea-tOQp,  wMoh  it  ahonld  resemble  in  conriatencie ;  but  it  abonld 
k  I  dark  brown  colonr.  'Warm  it  np  sKoiD  when  required ;  put  in 
fttHarrey'fl  aaooe,  and,  if  necewoiy,  add  to  the  flaTonring. 

Kaa. — 8  honra,  or  rather  more.    Acerai;*  coal,  \d.  per  quart. 

AawttoUe  at  any  time.    SuffieUtit  for  1 6  persons. 

Mt, — Tiia  receipo  wai  Smrarded  to  tho  Edltrcn  b;  a  Udj  in  Uie  couotj 
tdMan^  by  wbom  it  was  stnoigt;  rcoommendod. 

TxamcitLXii  SOUP. 

lO.  IvoKKoasTS. — li  lb.  of  bacon,  stuck  with  doTos  1  oz  of 
letter,  worked  up  in  floor ;  1  ■mall  fowl,  trussed  for  boiling  2  oz  of 
Tcnnioelli,  2  qnnrts  of  whita  stock.  No.  107 

JToifr.— Pat  the  stock,  bacon,  butter,  and  fowl  into  the  stewpon, 
md  stew  for  |  of  an  honr.  Take  the  TcrmiceUi 
aid  it  to  a  little  of  the  stock,  and  set  it  on  the 
be,  till  it  ia  quite  tender.  Whe^  the  soup  is 
Rady,  take  out  the  fowl  and  bacon,  and  put  the 
Umu  on  a  dish.  Skim  tho  sonp  as  clean  as  po9 
Bbfc ;  poor  it,  with  the  vermicelli,  over  the  fowl 
Cniotne  bread  thin,  put  in  the  sonp,  and  serve 

TTme. — 2  honra.    Average  eott,  exclusive  of  tho 
Inrl  and  baoon,  lOd.  per  quart 

Stuoitaile  in  winter. 

Sufficient  for  4  penoDS. 
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163.  iKOBEDncNTS.— i  lb.  of  Yenaicclli,  2  quarts  of  dear  gnfj 
stock,  No.  169. 

J/oe/e.— Pat  the  yennioelli  in  the  soup,  boiling;  simmer  very  genllj 
for  i  an  hour,  and  stir  frequently. 
'Tinie,—i  an  boor.    Average  coet^  la.  Zd.  per  quari. 
Seasonable  all  the  year. 
Sufficient  for  8  persons. 

WHIT3B  SOUP. 

164.  Ingbediekts. — i  lb.  of  sweet  almonds,  \  lb.  of  oold  Teal  cr 
poultry,  a  thick  slice  of  stale  bread,  a  piece  of  fresh  lemon-peel,  1  Uadt 
of  mace,  pounded,  )  pint  of  cream,  tiie  yolks  of  2  hard-boiled  egg% 
2  quarts  of  white  stock.  No.  107. 

il/ocic.— Reduce  the  almonds  in  a  mortar  to  a  paste,  with  a  spoonftil 
of  water,  and  add  to  them  the  meat,  which  should  be  previoiuilf 
pounded  with  the  bread.  Beat  all  together,  and  add  the  lenum-pedi 
very  iincly  chopped,  and  the  mace.  Pour  the  boiUng  stook  on  tht 
whole,  and  simmer  for  an  hour.  Rub  the  eggs  in  the  cream*  pot ia 
tlie  soup,  bring  it  to  a  boil,  and  serve  immediately. 

Ttme.— li  hour.    Average  cost,  la.  Od.  per  quart. 

Kasonahle  all  the  year. 

iStiffictent  for  8  i>ersons. 

yot€. — A  moro  economical  white  soup  may  bo  made  by  using  oommon  vol 
sti  ck,  and  thickening  with  rice,  flour,  and  milk.    Vermicelli  should  be  ■enti 

w  1th  it. 

Average  cost,  6d,  per  quart 

USEFUIi  SOUP  FOB  BENEVOIiENT  FUBFOSBS. 

165.  Ingiledients. — An  ox-chcek,  any  pieces  of  trimmings  of  het^ 
which  may  be  bought  very  cheaply  (say  4  lbs.),  a  few  bones,  any 
pot-liquor  the  larder  may  furnish,  I  pock  of  onions,  6  leeks,  a  laifS 
bunch  of  herbs,  1  lb.  of  celery  (the  outside  pic3es,  or  green  tops,  do 
very  well) ;  i  lb.  of  carrots,  i  lb.  of  turnips,  i  lb.  of  eoarse  brown 
sugar,  4  a  pint  of  beer,  4  lbs.  of  common  rice,  or  pearl  barley ;  i  lb.  of 
sult^  1  oz.  of  black  pepper,  a  few  raspings,  10  gallons  of  water. 

Mode, — Cut  up  the  meat  in  small  pieces,  break  the  bones,  put  them 

in  u.  copper,  with  the  10  gallons  of  water,  and  stew  for  4  an  hour.    Got 

up  the  vegetables,  put  them  in  with  the  sugar  and  beer,  and  boil  for 

4  hours.    Two  hours  before  the  soup  is  wanted,  add  tho  rice  and 

lu^ipiD^,  and  keep  stirring  till  it  is  weYL  mixe^i  m  the  map,  whieh 

simicvr  gently.    If  the  liquor  reduces  too  m\Mi\i,  ^  ui&  infti^wte* 
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Itwu. — 6}  hoius.    Average  cost,  lid.  per  quart. 

JUt— The  abore  recipe  was  used  in  the  winter  of  1858  by  the  Editress, 
idx)  made,  each  week,  in  her  ec^iper,  8  or  9  gtkUons  of  this  soap,  for  distri  ha- 
te tBoii^  aboat  a  doxcn  fsimiUes  of  the  Tillage  near  which  she  lives.  Tho 
Mtr BviD  be  seen,  was  not  great;  but  she  has  reason  to  believe  that  tbo 
mp  WH  Tsry  much  liked,  and  gave  to  the  members  of  those  families,  a  dish 
tf  WUB,  eomforting  food,  in  place  of  the  cold  meat  and  piece  of  bread  whicli 
im,  «ah  too  many  cottagers,  their  nsnal  meal,  when,  with  a  little  mere 
be^edge  of  the  '*  cooking"  art,  they  might  hskxe,  £ot  less  expense,  a  warm 


■Ot 
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BBILIiA  SOUP. 

i66.  lyGKEBiENTS.— 4  lbs.  of  shin  of  beef,  3  carrots,  2  turnips,  a 
brfe  fprig  of  thyme,  2  onions,  1  head  of  celery,  salt  and  pepper  to 
ttste,  4  qatrts  water. 

Jfodt.—T^ke  the  beef,  cat  off  all  tho  meat  from  the  bono,  in  nice 
npure  pieees,  and  boil  the  bone  for  4  hours.  Strain  the  liquor,  let  it 
wL  and  take  off  the  fat ;  then  put  the  pieces  of  meat  in  the  cold 
Hqnor;  cat  small  the  carrots,  turnips,  and  celery ;  chop  the  onions, 
M  them  with  the  thyme  and  seasoning,  and  simmer  till  tho  meat  is 
Mer.    If  not  brown  enough,  colour  it  with  browning. 

Tiiw.— 6  hours.    Average  cost,  bd,  per  qnart. 

Seatonabie  oU  the  year. 

HtifirU  n^  for  10  persons. 

Tvm  — Thi§  sweet  herb  was  known  to  the  Romans,  who  made  oso  of  it  in  cTilinary 
P^?ant>-c«.  V  well  as  in  aromatic  liqueurs.  There  are  two  Bpecicfl  of  it  pprowin^  wild 
■  et'xb.  V.ut  the  tr.trd^-n  thjme  i.i  a  natiTo  of  the  south  of  Europe,  and  is  more  delicate 
kStpcrfrTrj"  than  the  others.  Its  yoong  lenTes  give  an  ag;rccaDlo  flavour  to  eoupa  and 
^Mij  Husj  are  also  used  in  stoHings. 


CAIiP'S-HEAD  SOUP. 

187-  lHGn£DiEyT8.— 4  ^  calf's  head,  1  onion  stack  with  cloves, 
itery  small  bunch  of  rwect  herbs,  2  blades  of  mace,  salt  and  white 
pepper  to  ta&te,  6  oz.  of  rice-floor,  8  tablespoonfuls  of  ketchup,  3  quarts 
if  vhite  stock.  No.  107,  or  pot-liquor,  or  water. 

JTofte.— Rab  the  head  with  salt,  soak  it  for  6  hours,  and  clean  it 
tkonraghly ;  put  it  in  the  stewpan,  and  cover  it  with  the  stock,  or 
liot-liqnor,  or  water,  adding  the  onion  and  sweet  herbs.  When  well 
ikimined  and  hoDed  for  //  bonr,  take  out  the  head,  and  skim  and 


€6  UODXBH  HOUSIHOU)  OOOKIET. 

strain  tlie  sonp.  Mix  the  rice-floor  with  the  ketohnp»  thieken  11 
soup  with  it,  and  simmer  for  5  minutes.  Now  out  np  the  head  in' 
pieces  about  two  inches  long,  and  simmer  them  in  the  wop  till  tl 
meat  and  fat  are  quite  tender.  Season  with  white  pepper  aiid  mti 
ilnely  pounded,  and  serve  very  hot.  When  the  calf's  head  is  taki 
out  of  the  soup,  cover  it  up,  or  it  will  discdour. 

Tme.—l^  hours.  Average  cost,  U,  9d.  per  quart,  with  stodk  Ne.  10 

Seasonable  from  May  to  October. 

Siffficient  for  10  persons. 

Note, — Foroe-meat  balls  can  be  added,  and  the  soap  may  be  flaToared  wllii 
tittle  Icmon-juioe,  or  a  glass  of  sherry  or  Madeira.  The  bones  from  the  ba 
may  be  stewed  down  again,  with  a  few  fresh  vegetabke,  and  it  will  maki 
very  good  common  stock. 

GIBLET  SOUP. 

i68.  Inobedients.— 3  sets  of  goose  or  duck  giblets,  2  lbs.  of  shin « 
beef,  a  few  bones,  1  ox-tail,  2  mutton-shanks,  2  large  onions,  2  oanol 
1  large  faggot  of  herbs,  salt  and  pepper  to  taste,  i  pint  of  creu 
1  oz.  of  butter  mixed  with  a  dessert- spoonful  of  flour,  8  quarti 
water. 

3fode, — Scald  the  giblets,  cut  the  gizzards  in  8  pieces,  and  pn 
them  in  a  stewpan  with  the  beef,  bones,  ox-tail,  mutton-shank 
onions,  herbs,  pepper,  and  salt ;  add  the  3  quarts  of  water,  and  simm 
till  the  giblets  are  tender,  taking  care  to  skim  well.  When  the  gS 
lets  are  done,  take  them  out,  put  them  in  your  tureen,  strain  the  aoc 
through  a  sieve,  add  the  cream  and  butter,  mixed  with  a  desaev 
spoonful  of  flour,  bbil  it  up  a  few  minutes,  and  pour  it  over  the  gi] 
lets.  It  can  be  flavoured  with  port  wine  and  a  little  mushroom  ketdha 
instead  of  cream.    Add  salt  to  taste. 

Time, — 3  hours.    Average  cost,  9d,  per  quart. 

Seasonable  all  the  year. 

Sifffident  for  10  persons. 

QBAVTT  SOUP. 

169.  iKOBEDiEirrs.— 6  lbs.  of  shin  of  beef,  a  knuckle  of  veal  weig 
ing  6  lbs.,  a  few  pieces  or  trimmings,  2  slices  of  nicely-flavoured  le 
ham;  k  lb.  of  butter,  4  onions,  4  carrots,  1  turnip,  nearly  a  head 
celery,  8  blades  of  mace,  6  cloves,  a  bunch  of  savoury  herbs,  seasoning 
salt  and  pepper  to  taste,  3  lumps  of  sugar,  G  quarts  of  boiling  soft  wati 
It  can  be  flavoured  with  ketchup,  Leamington  sauce  fsee  Savgs 
Harvey's  sauce,  and  a  little  soy. 

Mbdff.^SUghtiy  brown  the  meat  and  bam  in  the  butter,  but  do  n 
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Mttmbam,  miea  tbii  i»  doug^ponrtoitUieirater.aDdutheiauiii 
iwm,  laka  it  off;  Then  no  mom  appewi,  add  all  the  other  iagredientf, 
ad  let  Ui0  Mnp  ■mmer  dowlf  br  the  Are  fiir  6  hoora  without  stir- 
!■«  it  any  mora  tam  the  bottom;  teke  it  ott,  sod  let  it  lettle ;  tkim 
tf  (II  the  &t  Ton  cui,  end  pan  it  through  ■ 
■Mt«r  dcrth.  When  perfectly  oold  you  can  remove 
d  the  fkt,  and  leave  the  ndiment  vmtouched, 
thick     gravies, 

JSmt. — 7  honn.    Attrage  eotl,  It.  per  quart. 
ImtunaiU  all  tlia  year. 
it  for  14  petaoaa. 


Imn.— Tbii  plant  bdonp  to 

li^  tmd  ii  imiiiu— 1  to  h«t»  wipMllToo 

Jwa.  ItvMfcBontDtka  ■Biiimti;biitirMBi>tiBtn>diu«d 
tiTinlmil  tin  eboBt  tk*  mUdk  of  tlia  1Mb  snilDrr.  It  ii 
^■■Md  la  larf«  qiantitiM  Iit  lb«  FnDcta,  ftod  ia  Lr>ndoD.-^ 
h  b  ■•Udworiuad  of  wUu  it  1*  cmra  In  abiiDdian  i — 
M  pM^Md  I*  •  wiBlW  Mlad,  M  waU  ■■  In  i«i[>  ud  iMm 


&AJBB  SOUP. 
I. 

iTe.  IvoBEViEirrfl. — A  hen  freah-kUled,  1  lb.  of  lean  gnv7-bccf,  a 
Ah  «f  ham,  1  carrot,  2  onioiu,  a  faggot  of  aavoory  herbs,  i  oz.  of 
iMt  fakok  pepper,  a  little  browned  floor,  i  pint  of  port  wine,  the 
nab  of  two  f^enoh  rolls,  eolt  and  cayenne  to  taste,  3  quarti  of 
titer. 

JC)de. — Skin  and  pannoh  the  hare,  savin?  tite  lirer  and  aa  much 
Hnd  a>  possihle.  Cnt  it  in  pieces,  and  put  it  in  a  atflwpan  with  all 
lb  ingredienta,  and  simmer  gently  for  6  honn,  Thia  soap  should  be 
■ade  the  day  before  it  is  wanted.  Strain  through  a  sieTC,  pat  the 
kntputac^ttiie  bare  in  the  soup,  andseire. 

OS, 


ftooeed  aa  above ;  hut,  Instead  of  putting  the  joints  of  the  hare  in 
tte  Kup,  pick  the  meat  from  the  bones,  pound  it  in  a  mortAr,  and 
add  it,  with  the  onunb  of  two  French  rolls,  to  the  soup.  Rub  all 
Iboogh  a  sieve ;  heat  slowly,  but  do  not  let  it  boil.  Send  it  to  tablo 
iBBiediately. 

Time.—i  houra.    Average  eoit,  U.  9d.  per  quart. 

bstoaaU*  &om  September  to  ie'Druaij, 


HODBBX  EOnBEKOLD  OOOEXaX, 

- 'nii>  litU*  Mim*!  ii  Dnuid  tbnoijbovt  BDop*.  nl,  todwl,  la 

Boitaf  Uu  Dortlinii  put*  ot  th*«wUi  Hi  Mil  ii  dMll> 

toM  ef  Bctnnl  unpom  of  deftwa,  PMTidoM  ha*  mtlowtA 

,   ,  ItirilhiaaMrtacdiBHToaatf af^BHrioaafflnr.   ^If 

/  /      /       to  amkn  tha  Ticiluco  oT  tUi  Ming,  tao,  H*  bM  llifr 

s  ".J  /  Bldud  It  ^tk  loBi  tmi  tobakr  Mn,  i*  oida  thrt  It  ^ 

''^  '^        '         'II  lad  wUb  Sill,  pcoBtent  hZ 

d,  M  It  gm^^MwS 

in  ficih,  Umo^  JEniiMdkgrAB 
jj  U*  DnU*  ud  b7  a*  (idlB 

It  ia  Dow^  tboDgb  tbtj  dark  ikd  diy,  avd'' 


i^cemad  br  Bnnpaaiia,  od  fi*  ^  ^ 

I  flaroiu.    In  panhaiia*  tUa  "*^-<_  l|  d^M 

Lbo»d  that  both  ham  and  rabUU,  «W«C 

andthalrtandnraBdto^b 

(WtlBthilipi  ^MtodM 


lantRowcWtlathilipi  ^ 


EEBSIAir  SOUP. 

■7i.  Ikgukdibrts.— Half  im  ox's  head,  1  pint  of  split  pM^  • 
carrots,  0  tarcipa,  6  potutocB,  G  ociona,  1  head  of  cclerjr,  1  buiuJi  of 
uvocry  horbs,  pepper  and  salt  to  taste,  2  bladea  of  mace,  a  litUa  aU> 
Bpioe,  4  olovea,  the  crumb  of  a  French  roll,  6  quarts  of  water. 

iforfe.— Clean  the  head,  rub  it  with  salt  and  water,  and  sobIe  it  &r 
S  hours  in  warm  water.  Simmer  it  in  the  water  till  tender,  pot 
it  into  a  pan  and  let  it  ooal ;  ekim  off  all  the  fat ;  take  out  Um 
head,  and  add  tho  vegetables  cut  np  amoll,  and  the  peaa  whiell 
have  been  provioual;  soaked ;  Bimmer  them  without  tho  meat,  tilt 
the;  are  done  enough  to  pulp  through  a  sieve.  Add  the  ■ffwuwiiin^ 
with  pieces  of  the  meat  out  up ;  give  one  boil,  and  Bcnre. 

Titnt.—i  honrs.    Average  cost,  Bd.  pcrqaoit. 

Scatimable  in  winter. 

Suffieient  for  IG  persona. 

Nali.~l^-a  oicolloQt  hash  or  ragaii  cim  bo  modo  bf  cutting  upthsnioMt 
parts  or  the  brul,  thickeaing  and  BCasoniDg  more  liighly  n  little  of  UieMiq^ 
nod  addiog  n  gbE3  of  port  vino  and  2  tablcspooofuls  of  ketchup. 

MOCK  TUBTIiE. 
I. 
173.  Ihqhedientb.— i  a  ealf' s  head,  i  lb.  of  butter,  i  lb.  of  lean 
bam,  2  tablcspoonfula  of  minced  parsley,  a  little  minced  lemon  thrma, 
awect  matjortun,  basil,  2  onions,  a  few  ohopped  moBbrooma  (when 
obtainable),  2  shallots,  2  tablespoonfnls  of  flour,  )  bottle  of  Madeiift 
or  sherry,  force-meat  balls,  cayenne,  salt  and  maoe  to  taste,  the  jniaa  of 
1  lemon  and  1  Seville  orange,  1  desaert-Bpoonfol  of  pounded  ngit, 
3  snarls  of  best  atock,  No.  IM. 


MEAT,  FOOZSBTy  AMD  OAXS  flOUFI.  6f 

IMe. — Sealdthe  head  with  the  skin  on,  zemoye  the  brain,  tic  the 

kead  up  in  a  cloth,  and  let  it  boil  for  1  hour.    Then  take  tbe  meat 

hm  the  bonea,  cut  it  into  small  square  pieces,  and  throw  them  into 

«dd  water.    27ow  take  the  meat,  pnt  it  into  a  stewpan,  and  cover 

irthstook;  let  it  boil  gently  for  an  honr,  or  rather  more,  if  not  quite 

teiiier«  and  set  it  on  one  side.    Melt  the  batter  in  another  stewpan, 

■1  add  the  ham,  cut  small,  with  the  herbs,  parsley,  onions,  dud* 

hik  mushrooms,  and  nearly  a  pint  of  stock ;  let  these  simmer  slowly 

ki  hoQxa,  and  then  dredge  in  as  much  floor  as  will  dry  np  the  bntter. 

IB  up  with  the  remainder  of  the  stock,  add  tho  wine,  let  it  stew 

foCy  for  10  minutes,  rub  it  through  a  tammy,  and  put  it  to  the 

oITi  head ;  season  with  cayenne,  and,  if  required,  a  little  salt ;  add 

tts  joioe  of  the  orange  and  lemon ;  and  when  liked,  |  teaspoonful  of 

pooDded  maoe,  and  the  sugar.    Put  in  tho  force-meat  balls,  simmer 

I  mnqt^  and  servo  very  hot. 

lUme, — 4i  hours.  Average  cost^  Ze.  6d,  per  quart,  or  2s,  Qd.  without 
tile  or  force-meat  balls. 

itatonahle  in  winter. 

Sufficient  for  10  persons. 

KoU. — ^The  bones  of  Ihe  head  should  be  well  stewed  in  tho  liquor  it  wqb  first 
imkd  in,  and  wUl  moke  good  whito  stock,  flavoured  with  vegetables^  &o. 

n. 

{More  £cofu>mical.) 

173.  l50BEDi£:!?T8. — A  knuckle  of  veal  weighing  5  or  6  lbs.,  2  oow- 
iKeis.  2  large  onions  stuck  with  cloves,  1  bunch  of  sweet  herbs, 
I  Uodcs  of  mace,  salt  to  taste,  12  peppercorns,  1  glass  of  sherry, 
34  foroe-meat  balls,  a  little  lemon-juice,  4  quarts  of  water. 

Mode. — ^Put  all  the  ingredients,  except  the  force-meat  bolls  and 
ktton-juice,  in  an  earthen  jar,  and  stew  for  6  honrs.  Do  not  open  it 
till  cold.  When  wanted  for  use,  skim  off  all  tho  fat,  and  strain 
ttrefally ;  place  it  on  the  fire,  cut  up  the  meat  into  inch-and-a-half 
iqnares,  put  it,  with  the  force-meat  balls  and  lemon-juice,  into  the 
Goap,  and  serve.  It  can  be  flavoured  with  a  tablespoonful  of  anchovy* 
or  Ilarvey's  sauce. 

TiHic— 6  hours.    Average  coat.  Is.  id,  per  quart. 

Seavmable  in  winter. 

Sufficient  for  10  persons. 

Tn  Calv.— Tbe  flrsh  of  this  animal  is  called  Tcal,  and  when  vonnj!,  that  is.  under  two 
noDths  old.  Yields  a  lariee  quantity  of  soluble  extract,  and  is,  tnerefore,  much  emplored 
^  •'mps  Boa  broths.    TUe  E»*ex  fmrmen  bare  ohtaiaed  «  celehritf  for  fattening  calces 
Mt*r  than  anr  otiien  in  HafzUad,  where  tbey  nre  plntifiilly  supplied  wiUl  mUk* 
B  thiof  iwpemmtie  to  te  daae  ia  the  JauaeduUc  ne/f^bbourhood  ot  londcm  ' 
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Mabjoeiic— There  ere  MTerBl  fpedet  of  this  pleat ;  but  thet  nUdi  it  prefemff  ftr  .■ 

cookery  is  •  netiTe  of  Portagel,  eod  is  celled  amwl  or  knotted  meijarem.    When  tti  " 

li^nreaeredried,  thejlMTeeaegreeebleenaiietiefleTOQri  eadbenoeefeiiied&taoq^  A 
fttufllnge,  ftc. 

BAeiL.— Thie  ie  enetiTe  of  the Eeet  Indiei,  end ie hieUty  erometic,  hefriag •  p«ftaM  ^ 

l^reetly  resembling  thet  of  doree.    It  ie  not  noch  empipTed  in  Bng^ish  oookMy,  b«t  b  IL 
e  fkTooiite  irith  nench  cooks,  bj  whom  ite  leeTee  ere  need  in  Bonpe  eod  selads. 


MUItliAGATAWNT  SOUP. 

174.  Ikobedients.— 2  tablespoonftds  of  carry  powder,  9  ooioiii^ 

1  dove  of  garlio,  1  oz.  of  pounded  almonds,  a  little  lemon-piekleb  or 

mango-jnice,  to  taste ;  1  fowl  or  rabbit,  4  slices  of  lean  bacon ;  2'qiiifti 

of  medium  stock,  or,  if  wanted  very  good,  best  stock. 

Jfoc^.— Slice  and  iry  the  onions  of  a  nice  colour ;  line  the  steiipin 

with  the  bacon ;   cut  up  the  rabbit  or  fowl  into  small  jointly  aal 

slightly  brown  them ;  put  in  the  fried  onions,  the  garlic,  and  itoak 

and  simmer  gently  till  the  meat  is  tender ;  skim  very  carefully,  aal 

when  the  meat  is  done,  rub  the  curry  powder  to  a  smooth  batter;  add 

it  to  the  soup  with  the  almonds,  which  must  be  first  pounded  with  t 

little  of  the  stock.  Put  in  seasoning  and  lemon-pickle  or  mango-juke 

to  taste,  and  serre  boiled  rice  with  it. 

Time, — 2  hours.    Average  cost,  U.  Gd.  per  quart,  with  stock  No.  105. 

Seasonable  in  winter. 

Sufficient  for  8  persons. 

NoU. — This  soup  can  also  bo  made  with  breast  of  Teal,  or 

calf  s  bead.    Vegetable  Mullogatawny  is  made  with  t«q1 

stock,  by  boiling  and  pulping  chopped  Testable  manrow, 

cucumbers^  onions,  and  tomatoes,  and  seasoning  with  curry 

powder  and  cayenne.     Nice  piooes  of  meat,  good  curry 

powder,   and  strong  stock,  are  necessary  to  make  thil 

soup  good. 

CoxxAimn.— *] 
sition 

0ORXX5DSB.        Eesex,  where  it  is  reefed  for  the  use  of  confcctidners  anc  ^  - 
in  prirete  gerdens,  it  is  coltiTeted  for  the  sake  of  its  tender  lesres,  which  ere     ^   . 
eromstic,  end  ere  emplored  in  soops  and  salads.    Its  seeds  are  used  in  large  qnantitits 
for  the  porposes  of  distillation. 


)xxAin>n.— This  plant,  which  largely  enten  into  tlie  oonmo- 
n  of  curry  powder  witli  turmeric,  originally  comee  Ihm  tlw 
;  but  it  nas  long  been  cultivated  in  England,  eapeciellT  te 


r 
I- 


A  GOOD  MUTTON  SOUP. 

175.  Ikgbedients.— A  neck  of  mutton  about  6  or  6  lbs.,  8  carrots, 
3  turnips,  2  onions,  a  large  bunch  of  sweet  herbs,  including  parsley  ; 
Bait  and  pepper  to  taste ;  a  litte  sherry,  if  liked ;  3  quarts  of  water. 

JLToefe.— Lay  the  ingredients  in  a  covered  pan  before  the  fire,  and  let 

them  remain  there  the  whole  day,  stirring  occasionally.   The  next  day 

pat  the  whole  into  a  stewpan,  and  place  it  on  a  brisk  fire.   When  it 

eommenoea  to  boil,  take  the  pan  off  the  ^e,  andL'^TiX\\iQii  o&i^^AA&tA 
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H  the  meat  is  done.  When  ready  for  use,  take  out  the 
t  up  with  carrots  and  turnips,  and  send  it  to  table ;  strain 
t  it  coolv  skim  off  all  the  fat,  season  and  thicken  it  with  a 
iL  or  rather  more,  of  arrowroot ;  flavour  with  a  little  sherry, 
i  minates,  and  serre. 
I  hoora.    Average  cost,  including  the  meat,  la.  Zd,  per 

Et  at  amy  time, 
lor  8  persons. 

— Tfaifl  wadmMl  fbmMd  the  prmcipal  riclies  of  tlia  pttrittolu,  in  the  di^ 

doabt,  multiplied,  ontil  ita  speoiM  were  spread  avtr  the  gneter  pert  of 

but  ttt  whet  period  it  waa  introduced  to  Britain  is  not  known.    It  it 

^}wmnm*  eroj  part  of  the  globe,    althoagh,  aa  a  domeetio  ^wim^j  it 

t  ODlarely  npon  man  for  its  support.  Its  value,  however,  amply  repaya 

par  eare  and  kindness  he  may  bestow  upon  it ;  for,  like  the  ox,  there  ia 

of  it  that  he  cannot  convert  to  some  useful  purpose.    The  fleece,  which 

I  eoTcring,  is  appropriated  by  man,  to  serve  the  same  end  to  himself^ 

ia  alao  applied  to  various  purposes  in  civilized  life.     Ita  entrails  arc  used 

nnairBl  uatruments,  and  its  Dones  are  calcined,  and  employed  aa  testa  in 

le  refiner.    Its  milk,  beina  thicker  than  that  of  the  cow,  yields  a  greater 

itter  and  cheese,  and  its  flesh  is  amon^  the  most  wholoBome  and  nutritive 

ilen.    Thomson  has  beautifully  described  the  appearance  of  the  sheep, 

I  undergo  the  opcr&tion  of  being  shorn  of  its  wool. 

«•  Behold,  where  bound,  and  of  its  robe  bereft 
By  needy  man,  that  ail-dependine  lord, 
Hnw  meek,  how  patient,  the  mild  creature  lies  I 
What  softuess  in  his  melancholy  face, 
TVhat  dumb  complaining  innocence  appeara  1" 

OX-CHEEK  SOUP. 

ELEDrEXTS.— An  ox-cheek,  2  oz.  of  butter,  3  or  4  slices  of 
3r  bacon,  1  parsnip,  3  carrots,  2  onions,  3  heads  of  celery, 
mace,  4  cIotos,  a  faggot  of  savoury  herbs,  1  bay-leaf^  a  tea- 
'  salt,  half  that  of  pepper,  I  head  of  celery,  browning, 
r  a  French  roll,  6  quarts  of  water. 

Lay  the  ham  in  the  bottom  of  the  stewpan,  with  the 
!ak  the  bones  of  the  cheek,  wash  it  clean,  and  put  it  on  the 
the  vegetables  small,  add  them  to  the  other  ingredients, 
whole  over  a  slow  tire  for  i  of  an  hour.  Now  put  in  the 
simmer  gently  till  it  is  reduced  to  4  quarts ;  take  out  the 
of  the  cheek,  and  strain  the  soup  into  a  clean  stewpan ; 
th  flour,  put  in  a  head  of  sliced  celery,  and  simmer  till 
is  tender.  If  not  a  good  colour,  use  a  little  browning. 
iat  into  small  square  pieces,  pour  the  soup  over,  and  serve 
rmst  of  a  French  roll  in  the  tureen.  A  glass  of  sherry 
roves  this  sonp. 

I  to  4  hours.    Average  cost,  Sd.  per  quart. 
^€  in  winter. 
\t  for  12  persons. 


92  MODIBN  HOUSEHOLD  OOOKERT. 

TKaOx.--Of  t]itqiiftdrap«daluuiiMli,thAfl«ih  of  thoM  tlifttfo^  ^ 
moat  wholesome  ananutritioai  for  homaa  food.    In  the  eerlf  ages,  the  ox  wie  wmA  w 
ftreUgiuue  ttcrifloe,  end,  in  the  eres  of  the  EigrptieoB  wee  deemed  io  eiond  ae  to  b« 

wort^  of  ezeltation  to  represent  Teoraf ,  one  of  the  tweWe  signs  of  tlM  lodiiio.  To  tiUi  <w 

dey,  the  Hindooe  venerate  the  cow,  whose  flesh  is  forbidden  to  be  eetan,  endwhow  M,  ■ 

auiipoeed  to  hftTe  been  employed  to  grease  the  cartridgesofthe  Indian  ■rmT.wMone  of  tti  -y. 

proximate  canses  of  the  great  Scpoj  rebellion  of  1867.    There  are  no  ***^th  d  gnatar  j 

use  to  man  thui  the  tribe  to  which  the  ox  belongs.    There  is  hardly  n part  of  tbtm  ttil  * 

does  not  enter  into  some  of  the  arts  and  purposes  of  civilized  life.  Of  their  honw  m  ^ 
made  combs,  knife-handles,  boxes,  spoons,  ana  drinloDg-cups.    Thej  are  a]«o  made  isto 

transparent  plates  for  lanterns;  an  invention  ascribed,  in  England,  to  Xing  AllML  4 

Glue  is  made  firom  their  gristles,  cartilages,  and  portions  of  their  hides.    Thar  boMi  '■ 

often  form  a  substitute  ior  ivoiy ;  their  skins,  when  calves,  are  mannfhetaicd  irti  ^ 

vellum ;  their  blood  is  the  basis  of  Prussian  bloe ;  their  sinews  Aimish  fine  tad  elnMtf  k, 

threads,  used  br  saddlers ;  their  hair  enters  into  various  mannfiMturee ;  their  taOev  ■  .' 

made  into  candles  j  their  flesh  is  eaten,  and  the  jatiHtj  of  the  miUc  aiid  cream  of  tbiMP  X 

H  well  known.  '% 

OX-TAHi  SOUP.  1^ 

177*  Ingredients.— 2  oz-tails,  2  slices  of  ham,  1  oz.  of  battel  J; 

2  carrots,  2  turnips,  3  onions,  1  leek,  1  head  of  celery,  1  faunoli  rf  > 
sayoary  herbs,  1  bay-leaf,  12  whole  popporcoms,  4  cloyes,  a  table- ,  ^ 
epoonfol  of  salt,  2  tablespoonfols  of  ketchup,  i  glass  of  iN>rt  wintt 

3  quarts  of  water. 

Mode. — Cut  up  the  tails,  separating  thcn^  at  the  joints ;  wash  them*    , 
and  put  them  in  a  stcwpan,  with  the  butter.    Cut  the  TegetabLet 
in  slices,  and  add  them,  with  the  peppercorns  and  herbs.      Pat    ^ 
in  i  pint  of  water,  and  stir  it  over  a  sharp  fire  till  the  juices  an    , 
drawn.      Fill  up  the  stewpan  with  the  water,  and,  when  boiHngv 
add  the  salt.    Skim  well,  and  simmer  very  gently  for  4  hours,  or  until 
the  tails  are  tender.     Take  them  out,  skim  and  strain  the  soup^ 
thicken  with  flour,  and  flavour  with  the  ketchup  and  port  wine.    Pat 
back  the  tails,  simmer  for  5  minutes,  and  serve. 

Time, — 4^  hours.    Average  cost.  Is.  3d,  per  quart. 

Seasojiable  in  winter. 

Student  for  10  persons. 

PABTBIDOB   SOUP. 

178.  lNOBEDiEin:s. — 2  partridges,  3  slices  of  lean  ham,  2  shred 
«)mons,  1  head  of  celery,  1  large  carrot,  and  1  turnip  cut  into  any 
fanciful  shapes,  1  small  lump  of  sugar,  2  oz.  of  butter,  salt  and 
pepper  to  taste,  2  quarts  of  stock  No.  105,  or  common,  No.  106. 

Mode, — Cut  the  partridges  into  pieces,  and  braise  them  in  the 
butter  and  ham  until  quite  tender ;  then  take  out  the  legs,  wings,  and 
breast,  and  set  them  by.  Keep  the  backs  and  other  trimmings  in  the 
braise,  and  add  the  onions  and  celery ;  any  remains  of  odd  game 
can  be  put  in,  and  3  pints  of  stock.  Simmer  slowly  for  1  hour,  strain 
iA  and  skim  the  fat  off  as  clean  as  possible ;  put  in  the  pieoes  that 
were  taken  out,  give  it  one  boil,  and  skim,  again,  to  \iw«\\i^jxAa^\ms« 
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tad  add  the  ragar  and  seaaoning.  Now  simmer  the  oat  carrot  and 
tnniip  in  1  pint  of  stock ;  when  quite  tender,  pat  them  to  tho 
pfftridgcSf  and  aerfc 

Time. — 2  hoars.    Average  eost^  28.  or  Is.  6J.  per  qoart 

Seaeonahle  from  September  to  February. 

Suffidemt  for  8  persons. 

JftU. — ^Tlie  moat  of  the  partridges  may  be  poimded  with  tlie  crumb  of  a 
hads  rol],  and  worked  irith  tho  eonp  through  a  siere.    Serve  with  stowed 
cut  in  slices,  and  put  in  the  tureen. 


Tn  Pastbzsob. — ^Thii  is  •  timoroni'bird,  being  eaaily  taken.    It  becsine  known 
li  Iks  Greeks  sod  Brnnsns,  whose  tsbles  it  helped  to  fomiili  with  (bod.    Fonnerlj,  tho 
in  Itslr,  bat  its  plsee  wss  supplied  by  the  White,  which,  st  eonsiderabls 
\uj  procured  from  the  Alps.    The  Athenisns  trsined  this  bird  for 


frequeni 
^tiaf ,'  sad  Bererus  owd  to  listen  the  esres  of  roysltj  br  witnesiing  the  spirit  of 
eomlMts.  The  Greeks  esteemed  its  leg  most  highly,  sna  rejected  the  other  por- 
Ins  ss  oafiiditoDsble  to  bs  eaten.  The  Bomsns,  howerer,  rentarcd  a  little  ftulher,  and 
Sto  fhs  beast,  whilit  we  consider  the  bird  ss  wholly  palatable.  It  n  ao  inhabitant  of  all 
Iks  trmperato  countries  of  Europe,  but,  on  sccoonit  of  the  genislity  of  the  olimate,  it 
-.._    . ',  in  ths  Ukraine, 
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179.  iKonEBiEirTS. — 2  pheasants,  I  lb.  of  butter,  2  slices  of  ham» 
3  large  onions  sliced,  i  head  of  celery,  tho  crumb  of  two  French 
rolls,  the  yolks  of  2  eggs  boiled  hard,  salt  and  cayenne  to  taste,  a 
little  poonded  mace,  if  liked ;  3  quarts  of  stock  No.  105. 

Mode. — Cut  ap  the  pheasants,  flour  and  braise  them  in  the  butter 
andhsm  till  they  are  of  a  nice  brown,  but  not  burnt.  Put  them  in  a 
ftsvptn,  with  tho  onions,  celery,  and  seasoning,  and  simmer  for 
2  boon.  Strain  the  soup ;  pound  the  breasts  with  the  crumb  of  the 
roll  previously  soaked,  and  the  yolks  of  the  eggs ;  put  it  to  the  soup, 
iiTe  one  boil,  and  serve. 

TTjfte.— 2}  hours.  Average  cost,  28,  \0d.  per  quart,  or,  if  made  with 
fragments  of  gold  game,  la. 

Seaeonahle  from  October  to  February. 

Sufficient  for  10  jKirsons. 

AVf. — ^Fragments,  pieces  and  bones  of  cold  game,  may  be  used  to  great 
sdvantago  in  this  soup,  and  then  1  pheasant  will  suffice. 

POBTABT.Tl  SOUP. 

180.  IsTGREDiEKTS. — 2  kuucklcs  of  vcal,  3  shins  of  beef,  1  large 
fifgot  of  herbs,  2  bay-leaves,  2  heads  of  celery,  3  onions,  8  carrots, 
2  blides  of  mace,  6  cloves,  a  teaspoonful  of  salt,  sufficient  water  to 
cover  all  the  ingredients. 

Mode. — ^Take  the  marrow  from  the  bones;  put oU  the  ingredients 
in  a  stock-poty  and  simmer  slowly  for  12  boara,  or  moro,  if  tho 
aeatbenotdane  toTa£:s;  strain  it  off,  and  put  it  in  a  very  COol  ploOC* 
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taJcA  '.*  iT.  tl^  fit.  i^izLVz  '1*  ''Siz.x  fa  a  fStaSkfw  pan,  l^y  wttinip  it  : 

CT«T  ^  •l::.r;>  i:?^,  V~*  z^i  p&rX'Tzli;  ?hi2  h  dses  not  bom ;  boil  it  Hut  i 

&r.i  r^r.vjT»7«d  f:r  S  Locn,  &ri  k^i=p  h  stinfd.    Put  it  into  a  deep  r 
tii^h.  \z,d  y*:\  it  b j  Csr  a  dajr.    Hare  rnif  a  ste vpon  of  bcnliiig  water. 
pU.'.^  the  dish  in  it,  and  keep  it  bc4[Ii=r ;  stir  occafwinally,  and  when 
the  K>np  is  tbick  and  ropy,  it  if  £?=•;.    Font  it  into  little  eakei  by 

pouring  a  mall  qnastitT  on  t)  the  bottom  of  cops  or  baaina;  nbea  ^ 

ec;H.  tare  them  oat  en  a  fijinstl  to  dry.    S£cp  them  from  the  air  in  ^ 

tin  cnr-i'/An.  ^ 

-/,  iroy,  c<^/  of  this  qnantity,  ICj-  ; 

A'<s4«.— 3cmp  can  be  made  in  5  micstes  with  tUs,  by  fnolHngr  a  small  pieoib  'f 
abcTit  the  siic  of  a  walnixty  in  a  {«it  of  vaxm  «A:«r,  azid  «immeiringfcr2miiwtWfc  ^ 
Ven]bifi«2]iy  macaroni,  or  other  Italian  putes,  may  be  added.  "^ 

Tib  Lacbvl,  ob  Bat^— The  Imtm  of  tlib  tree  frvqwotlv  cater  into  the  xceipei  el  ^ 
m^fkiTTj',  \/\,x,  xhrj  osi^ht  not  to  be  vtd  vitLost  th«  f:r»t«ft  eantioo,  and  not  el  4  < 
obUm  th«  'Yj/jk  is  p«fffe«tlj  aware  tA  X\x*rt  effect.  It  o-zAx  to  be  known,  that  Iheie  HV 
two  ki/.'i<  of  t/%j.tre«fl,— the  CiMsic  lannl,  whose  leare*  aie  comparatitelf  hainilHi, 
and  W.^  Cri»iTf 'Laurel,  which  it  the  on*  whf-se  leare*  are  ear! .yea  in  cookenr.  Tl«y 
hav*  a  kTijfi'iikii  flavoor,  and  are  osrd  in  blanc-manc^,  pndouizf,  cnatarda,  fte. ;  baii 
wh*n  a^^.l  upon  br  wat^r,  th«>T  develop  prouic  ac^j  and,  therefore,  baft  a  warn 
auabcr  of  the  leaTea'ihoold  be  ued  at  a  t^. 


liASBIT  SOUP. 

i8i.  IiroREDiEJTTS.— 2  large  rabbits,  or  3  small  ones;  a  fkggot  of 
savoury  herbs,  i  head  of  celery,  2  carrots,  1  onion,  1  blade  of  maoe, 
salt  and  white  pepper  to  taste,  a  little  pounded  mace,  i  pint  of  oreamt 
the  yolks  of  2  eggs  boiled  hard,  the  crumb  of  a  French  roll,  nearly 
lrj?iart4of  water. 

Moih, — Make  the  soup  with  the  legs  and  shoulders  of  the  rabbiti 
and  keep  the  nice  pieces  for  a  dish  or  entrie.  Put  them  into  warm 
waifT,  and  draw  the  blood ;  when  quite  clean,  put  them  in  a  stewpan, 
witli  a  fa^^got  of  herbs,  and  a  teaeupful,  or  rather  more,  of  veal  stock 
or  water.  Simmer  slowly  till  done  through,  and  add  the  3  qaarti 
of  wakT,  and  boil  for  an  hour.  Take  out  the  rabbit,  pick  the  meat 
from  the  bones,  covering  it  np  to  keep  it  white ;  put  the  bones  baek 
in  the  liquor,  add  the  vegetables,  and  simmer  for  2  hours;  skim  and 
strain,  and  let  it  cool.  Now  pound  the  meat  in  a  mortar,  with  the 
yolks  of  the  eggs,  and  the  crumb  of  the  roll  previously  soaked ;  rub  it 
through  a  tammy,  and  gradually  add  it  to  the  strained  liquor,  and  sim- 
mer for  15  minutes.  Mix  arrowroot  or  rice-iiour  with  the  oream  (say 
2  dessert-spoonfuls),  and  stir  in  the  soup ;  bring  it  to  a  boO,  and  serve. 
This  soup  must  be  very  white,  and  instead  of  thickening  it  with 
arrowroot  or  rice-flour,  vermicelli  or  pearl  barley  can  be  boiled  ia 
a  JiUltf  stock,  and  put  in  6  minutes  before  Betving. 


seas;  vouust,  axd  aAm  aowm,  M 

orij  4  boon.    Average  coat,  U,  per  qnaxL 
'  fnok  Ssptember  to  Maroh* 
Gor  10  penoxu. 

BJ^QiESOT  80X7P. 

EDiEirTB. — ^Any  bones  and  remainB  of  any  odd  game,  snch 
iitSt  partridges,  &o. ;  2  carrots,  2  small  onions,  1  head  of 
lip,  i  IV.  of  pearl  barley,  the  yolks  of  3  eggs  boiled  hard, 
eem,  salt  to  taste,  2  quarts  of  stock  No.  105,  or  oom- 
o.  106. 

Boe  the  bones  or  remains  of  game  in  the  stewpan,  with 
is  diced;  poor  over  the  stock,  and  simmer  for  2  hoors; 
the  fat,  and  strain  it.  Wash  the  barley,  and  boil  it  in 
«  before  patting  it  to  the  soup;  finish  simmering  in  tho 
len  the  barley  h  done,  take  ont  half,  and  pound  the  other 
i  joQa  of  the  eggs.  When  yon  haye  finished  pounding, 
igh  a  dean  tammy,  add  the  cream,  and  salt  if  necessary ; 
,  and  serre  yery  hot,  putting  in  the  barley  that  was  taken 

\  hours.  Average  eoet,  Is.  per  quart,  if  made  with  medium 
per  quart,  with  common  stock, 
e  from  September  to  MarcL 
fior  8  persons. 

80UF  A  IiA  BEHTB. 

I. 

zniENTS. — 1  large  fowl,  1  oz.  of  sweet  almonds,  the  crumb 
i  roll,  i  pint  of  cream,  salt  to  taste,  1  small  lump  of  sugar, 
lood  white  veal  stock,  No.  107. 

Soil  the  fowl  gently  in  the  stock  till  quite  tender,  which 
)out  an  hour,  or  rather  more ;  take  out  the  fowl,  pull  the 
he  bones,  and  put  it  into  a  mortar  with  the  almonds,  and 
fine.    "When  beaten  enough,  put  the  meat  back  in  the 
the  oromb  of  the  rolls,  and  let  it  simmer  for  an  hour ;  rub 
k  tammy,  add  the  sugar,  ^  pint  of  cream  that  has  boiled, 
jirefer,  cut  the  crust  of  the  roll  into  small  round  pieces, 
B  soup  over  it,  when  you  serye. ' 
hours,  or  rather  more.    Average  cost,  2t.  7d.  per  quart 
It  all  the  year. 
fat  8  persons. 

wldto  KMipB  shodd  be  warmed  in  a  vesael  placed  in  another 
mr.    ifSt$BA2irMdJUJ^  No.  87.) 
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n. 

(Economical.) 

184.  Ingkediekts.— Any  remains  of  loast  ohiokens,  |  tetenplol  off 
rice,  salt  and  pepper  to  taste,  1  quart  of  stock  No.  106.  j 

Modc^Toke  all  the  white  meat  and  pound  it  with  the  rice.  whiA   ^ 
has  been  slightly  cooked,  but  not  much.    When  it  is  all  well  poniidBd» 
dilute  with  the  stock,  and  pass  through  a  sieve.    This  soup  ihonld 
neither  be  too  clear  nor  too  thick.  ^ 

Time, — 1  hour.    Average  cost,  Ad,  per  quart. 

Seasonable  all  the  year. 

Sufficient  for  4  persons. 

Note, — If  stock  is  not  at  hand,  put  tho  chicken-bones  in  water,  with  an  onioa*    .; 
carrot,  a  fow  sweet  herbs,  a  blado  of  mace,  pepper  and  sal^.  and  afcev  ftr    = 

3  hours. 

8TBW  SOUP  OF  SAIiT  MEAT. 

185.  iNGEEDiENTS.^Any  pieces  of  salt  beef  or  pork,  say  2  lbi.( 

4  carrots,  4  parsnips,  4  turnips,  4  potatoes,  1  cabbage,  2  oz.  of  oatmaii 
cr  ground  rice,  seasoning  of  salt  and  pepper,  2  quarts  of  water. 

Mode, — Cut  up  the  meat  small,  add  the  water,  and  let  it  simmer  ftr 
2;^  hours.  Now  add  the  vegetables,  out  in  thin  small  slices ;  fleuoBi 
and  boil  for  1  hour.    Thicken  with  the  oatmeal,  and  serve. 

Time,— 2  hours.    Average  cost,  3d.  per  quart  without  tho  meat. 

Seasonable  iu  winter. 

Sufficient  for  6  persons. 

Note. — If  rioo  is  used  instead  of  oatmea],  put  it  in  with  tho  vogotablec. 

STEW  SOUP. 
I. 

186.  Ikobedients.— 2  lbs.  of  beef,  6  onions,  5  turnips,  2  lb.  of  rio6» 
n  largo  bunch  of  parsley,  a  few  sweet  herbs,  pepper  and  edit,  2  quarti 
of  water. 

Mode, — Cut  tho  beef  up  in  small  pieces,  add  the  ot^her  ingredienii* 
n!id  boil  gently  for  2|  hours.  Oatmeal  or  potatoes  would  be  a  great 
iRiT)rovement. 

Time, — 2^  hours.    Average  cost,  6d,  per  quart. 

Seasonable  in  winter- 

S'^cient  lor  6  persons. 

n. 
^^7'  IscBEDiEyis.^  lb.  of  beef,  mu\^ix«  ofc  ^Qft>L\  \^\B&Q£«Blii 
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raipa*  S  potatoes,  2  onions,  2  oz.  of  oatmeal  or  8  oz.  of 

rts  of  water. 

}at  the  meat  in  small  pieces,  as  also  the  vegetables,  and 

with  the  peas,  to  the  water.    Boil  gently  for  3  hours ; 

h  the  oatmeal,  boil  for  another  i  hour,  stirring  all  tb^ 

Mioii  with  pepper  and  salt. 

I  hours.    Average  catt^  id.  per  quart. 

bin  winter. 

tfo  8  persons. 

ii  aoop  may  be  made  of  tbe  liquor  in  wbioh  tripe  has  been  bollod, 

getables,  aeaaoning,  rioe^  &c. 

BKS7  SOUP  (a  Seasonable  Dish  at  Christmas). 

UDoarrs.— 2  quarts  of  medium  stock,  No.  105,  the  remains 
ast  turkey,  2  oz.  of  rioe-flour  or  arrowroot,  salt  and  pepper 
ahlespoonfnl  of  Harvey's  sauce  or  mushroom  ketchup. 
Tut  up  the  turkey  in  small  pieces,  and  put  it  in  the  stock ; 
er  slowly  until  the  bones  are  quite  clean.    Take  the  bones 
ok  the  soup  through  a  sieve ;  when  cool,  skim  well.     Mix 
IT  or  arrowroot  to  a  batter  with  a  little  of  the  soup ;  add  it 
saoning  and  sauce,  or  ketchup.    Give  one  boil,  and  serve, 
hours.    Average  cost,  I0d»  per  quart. 
ie  at  Christmas. 
I  for  8  persons, 
(toad  of  thickening  this  soap,  yermicelli  or  macaroni  may  be 

Ts — ^The  common  turkey  is  a  native  of  North  America,  and  wu  thence 
SoriAnd,  in  the  reign  of  Henrr  VIII.    According  to  Tosser's  *'  Five 
Its  cff  Good  Husbsnd^/'  about  the  jesr  1585  it  began  to  form  a  dish  at 
feasts. 


"  Beef,  mutton,  and  pork,  shred  pies  of  the  best, 
Pig,  Teal,  goose,  and  capon,  and  turkej  well  dress'd. 
Cheese,  apples,  and  nuts,  jolly  carols  to  hear. 
As  then  in  the  ooontrj  is  counted  good  cheer." 

» most  difficult  birds  to  rear,  of  any  that  we  hare ;  jet,  in  its  wild  state,  is 
abundance  in  the  forests  of  Canada,  where,  it  might  have  been  imagined 
itf  of  the  climate  would  be  unOaToimtble  to  its  ever  becoming  plentiful, 
r  load  of  the  seeds  of  nettles,  and  the  seeds  of  the   foxglove  poison 

UKTliE  SOUP  (founded  on  M.  Ude's  Becipe), 

KEDiEirrs.— A  turtle,  6  slices  of  ham,  2  knuckles  of  veal, 
ich  of  sweet  herbs,  3  bay-leaves,  paralej,  green  onions,  I 
oves,  4  bladaf  of  maee,  i  lb,  of  freah  batter,  1  bottle  ot 
lamp  of  sn^ar.    For  tbe  Quenel^s  a  Tortue,  1  lb  of  veal 

I'^t^  ^"^'  '"^^^^'  "^^^  -pices,' chopped 
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Mode. — ^To  make  this  soup  with  less  difficulty,  out  off  the  head  of  the 
tartlo  the  preoeding  day.  In  the  morning  open  the  turtle  hy  leaning 
heavily  with  a  knife  on  the  shell  of  the  animal's  back,  whilst  yon  out 
this  off  all  round.  Turn  it  upright  on  its  end,  that  all  the  water,  &c. 
may  run  out,  when  the  flesh  should  be  cut  off  along  the  spine,  with  the 
knife  sloping  towards  the  bones,  for  fear  of  touching  the  gall,  which 
sometimes  might  escape  the  eye.  When  all  the  flesh  about  the 
members  is  obtained,  wash  these  clean,  and  let  them  drain.  Haye 
ready,  on  the  fire,  a  large  yessel  full  of  boiling  water,  into  which  put 
the  shells ;  and  when  you  perceive  that  they  come  easily  off,  take  them 
out  of  the  water,  and  prick  them  all,  wiUi  those  of  the  back,  beUy, 
flns,  head,  &c.  Boil  the  back  and  belly  till  the  bones  can  be  taken  off, 
without,  however,  allowing  the  softer  parts  to  be  sufficiently  done,  as 
they  will  be  boiled  again  in  the  soup.  When  these  latter  come  off 
easily,  lay  them  on  earthen  dishes  singly,  for  fear  they  should  stick 
together,  and  put  them  to  cool.  Keep  the  liquor  in  which  you  have 
blanched  the  softer  parts,  and  let  the  bones  stew  thoroughly  in  it,  as 
this  liquor  must  be  used  to  moisten  all  the  sauces. 

All  Uie  flesh  of  the  interior  parts,  the  four  legs  and  head,  must  be 
drawn  down  in  the  following  manner : — Lay  the  slices  of  ham  on  the 
bottom  of  a  very  large  stewpan,  over  them  the  knuckles  of  yeol, 
according  to  the  size  of  the  turtle ;  then  the  inside  flesh  of  the  turtle, 
and  over  the  whole  the  members.  Now  moisten  with  the  water  in 
which  you  are  boiling  the  shell,  and  draw  it  down  thoroughly.  It 
may  now  be  ascertained  if  it  be  thoroughly  done  by  thrusting  a 
knife  into  the  fleshy  part  of  the  meat.  If  no  blood  appears,  it  is  time 
to  moisten  it  again  with  the  liquor  in  which  the  bones,  &c.  have  been 
boiling.  Put  in  a  large  bunch  of  all  such  sweet  herbs  as  are  used  in 
the  cooking,  of  a  turtle,— sweet  basil,  sweet  marjoram,  lemon  thyme, 
winter  savory,  2  or  3  bay-leaves,  common  thyme,  a  handful  of 
parsley  and  green  onions,  and  a  large  onion  stuck  with  6  cloves. 
Let  the  whole  be  thoroughly  done.  With  respect  to  the  members, 
probe  them,  to  see  whether  they  are  done,  and  if  so,  drain  and  send 
them  to  the  larder,  as  they  are  to  make  their  appearance  only  when 
the  soup  is  absolutely  completed.  When  the  flesh  is  also  completely 
done,  strain  it  through  a  silk  sieve,  and  make  a  very  thin  white  rotix  ; 
for  turtle  soup  must  not  be  much  thickened.  When  the  flour  is 
sufficiently,  done  on  a  slow  fire,  and  has  a  good  colour,  moisten  it 
with  the  liquor,  keeping  it  over  the  fire  till  it  boils.  Ascertain  that 
the  sauce  is  neither  too  thick  nor  too  thin ;  then  draw  the  stewpan 
on  the  side  of  the  stove,  to  skim  off  the  white  scum,  and  all  the  fat 
and  oil  that  rise  to  the  surface  of  the  sauce.  By  this  time  all  the 
fiofterpartM  ttzI]  be  sufficiently  cold ;  when  they  must  be  cut  to  about 
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if  one  or  two  inbhei  Bqoare,  and  thrown  into  the  soup,  which 
w  be  left  to  simmer  gently.    When  done,  skim  off  all  the  fat 
!•    Take  all  the  leayes  of  the  herbs  from  the  stock,— «weet 
neet  maijoram,  lemon  thyme,  winter  savory,  2  or  8  bay- 
immon  thyme,  a  handful  of  parsley  and  green  onions,  and 
onion  cat  in   four  pieces,   with  a  few  binder   of  mace. 
»  in  a  stewpan,  with  about  \  lb.  of  fresh  butter,  and  let 
r  on  a  slow  fire  till  quite  melted,  when  i)our  in  1  bottle  of 
deira,  adding  a  small  bit  of  sugar,  and  let  it  boil  gently   ' 
or.     When  done,  rub  it  through  a  tammy,  and  add  it  to  ' 
.    Let  this  boil,  till  no  white  scum  rises ;  then  take  with  a 
all  the  bits  of  turtle  out  of  the  sauce,  and  put  them  in  a 
;wpan :  when  you  have  all  out,  i)our  the  soup  oyer  the  bits 
,  through  a  tammy,  and  proceed  as  follows : — 

eiLES  ▲  ToRTUE. — ^Hake  some  queneUes  d  tortue,  which  being 
fis  for  eggs,  do  not  require  to  be  very  delicate.  Take  out 
y  part  of  a  leg  of  real,  about  1  lb.,  scrape  off  all  the  meat, 
leaTing  any  sinews  or  fat,  and  soak  in  milk  about  the  same 
of  crumbs  of  bread.  When  the  bread  is  well  soaked,  squeeze 
at  it  into  a  mortar,  with  the  yeol,  a  small  quantity  of  call's 
little  batter,  the  yolks  of  4  eggs,  boiled  hard,  a  little  cayenne 
■Ity  and  spices,  and  pound  the  whole  very  fine ;  then  thicken 
are  with  2  whole  eggs,  and  the  yolk  of  another.  Next  try 
99  or  stuffing  in  boiling-hot  water,  to  ascertain  its  consist- 
it  is  too  thin,  add  the  yolk  of  an  egg.  When  the  farce  is 
I,  take  half  of  it,  and  put  into  it  some  chopped  parsley, 
whole  cool,  in  order  to  roll  it  of  the  size  of  the  yolk  of  an 
ich  it  in  salt  and  boiling  water,  and  when  yerj^  hard,  drain 
«,  and  put  it  into  the  turtle.  Before  you  send  up,  squeeze 
of  2  or  3  lemons,  with  a  little  cayenne  pepper,  and  pour  Iha 
loap.  The  fins  may  be  served  as  a  plat  (Tentrie  with  a  little 
ince ;  if  not,  on  the  following  day  you  may  warm  the  turtle 
marie,  and  serve  the  members  entire,  with  a  matelote  sauce, 
d  with  moshrooms,  cocks'  combs,  quenellest  &c.  When  either 
ice  or  cayenne  pepper  has  been  introduced,  no  boiling  must 

\ 
It  is  necessary  to  observe,  that  the  turtle  prepared  a  day  before  it  1*3 
enerally  preferable,  the  flavour  being  more  unifonn.  Bo  particular, 
.  dren  a  very  large  turtle,  to  preserve  the  green  fat  (be  cautious  not 
s  Tsry  brown  colour, — the  natursJ  groen  of  the  Bah  if  profeired  by 
001*  mnd  true  oonnouaeur)  in  a  separate  stewpan,  and  likewise  whcn 
iemttimljrdtmei,  to  bare  as  many  tureens  as  you  mean  tO  SOTVe  eacU 

B  2 


100  voDXRir  noxTSKHoiJD  ooonniT. 

time.  Yoa  cannot  put  tho  wholo  in  a  large  fmaei,  for  many  naaons :  ifant^  it 
will  bo  long  in  cooling ;  aeoondly,  when  yon  take  aome  out>  it  will  break  all 
the  rest  into  rags.  If  you  worm  in  a  hain  wuirie,  the  turtle  will  always  rttaiB 
the  same  taste ;  but  if  you  boil  it  ofiten^  it  beoomea  strong,  and  loses  tht 
delicacy  of  its  flavour.  ^ 

Thi  Ck>8T  or  Turtle  Soup.— This  is  the  most  expennve  soap  bvoqi^ls  T 
table.    It  is  sold  by  tho  quarts — one  guinea  being  the  standard  piioafor  thsA 

quantity.    The  price  of  live  turtle  ranges  from  Sd.  to  Sr.  per  lb.,  aooocding  ti  ^ 

supply  and  demand.    When  live  turtle  is  dear,  many  oooks  use  the  tinned  ^ 

turtle,  which  is  killed  when  caught^  and  preserved  by  being  put  in  heimsUesUfi  'I 

sealed  canisters,  and  so  sent  over  to  England.    The  cost  of  a  tin,  oontsinlqg  i 

2  quarts,  or  4  lb&,  is  about  £2,  and  for  a  small  one,  containing  the  green  S^  i 

Is.  6rf.    From  these  about  6  quarts  of  good  soup  may  be  made.  ^ 

Tbb  G  RBXir  Tuvnz.— This  reptile  is  foand  in  Urge  nmnbers  on  the  ooasts  of  al  Ai  -4 
iaknilB  and  continents  within  tho  tropics,  in  both  th#  old  and  new  worlds.  Tbefr  IsBgA  > 
is  often  five  feet  and  apvards,  and  thejranf^e  in  weight  firom  60  to  600  or  600  Iba,    Is     ^ 

turtles  find  a  constant  supply  of  food  im  the  coaata  wUeh  flMf 
Arequent,  thej  are  not  01  a  quaxrelaome  dispKodtioB,  as  He 
eubmarine  meadows  in  which  thej  pasture,  yield  jSkaXj  icK 
them  all.  Like  other  species  of  amphibia,  too,  they  have  tti 
power  of  living  many  months  without  food ;  so  tliat  thqr  Hm 
narmlesslr  and  peaceably  together,  notwithstanding  tliat "" 
seem  to  Ibare  no  common  oond  of  association,  but 
assemble  in  the  same  places  as  if  entirely  by  accident. 


TBB  TTBTLl. 


is  mostly  sapplied  with  them  from  the  West  IndiM,  1 
they  are' brought  alive  and  in  tolerable  health.     Tlie 


turtle  is  highly  prised  on  account  of  the  delicious  quality  of  its  flesh,  the  fat  of  the  awMf 
nnd  lower  shields  of  the  animal  being  esteemed  the  richest  and  most  delicate  parte.  Thi 
soup,  however,  is  apt  to  disagree  with  weok  stomachs.  As  an  article  of  luxuiy,  ths 
turtle  has  only  come  into  fusliion  within  the  last  100  years,  and  some  hnndredsof 
of  turtle  soup*  are  served  annually  at  the  lord  mayors  dinner  in  Guildhall. 


A  GOOD  FAMILY  SOUP. 


190.  lyoRTnoiEirrs.— llemains  of  a  cold  tongue,  2  lbs.  of  ahin  of  bael 
any  cold  pieces  of  meat  or  beef-bones,  2  turnips,  2  carrots,  2  onioni^ 
1  parsnip,  1  head  of  celery,  4  quarts  of  water,  i  teacupful  of  rice ;  salt 
and  pepper  to  taste. 

Mode,— Tut  all  the  ingredients  in  a  stewpan,  and  simmer  gentlj 
for  4  hours,  or  until  all  the  goodness  is  drawn  from  the  meat.  Strain 
oS  the  soup,  and  let  it  stand  to  get  cold.  The  kernels  and  soft  parti 
of  the  tongue  must  be  saved.  When  the  soup  is  wanted  for  use,  aldm 
off  all  the  fat,  put  in  the  kernels  and  soft  parts  of  the  tongue,  alioe  in 
a  small  quantity  of  fresh  carrot,  turnip,  and  onion ;  stew  till  tin 
vegetables  are  tender,  and  serve  with  toasted  bread. 

Time,-~6  hours.    Average  cost,  Zd,  per  quart. 

Seasonable  at  any  time, 
StificientfoT  12  personflt 


t 


vxsH  BOim.  101 


HODGE -FODGIL 

191.  LroBSDiZHTS. — 2  lbs.  of  shin  of  beef^  3  quarts  of  water,  1  pint 
ni  table-beer,  2  onions,  2  carrots,  2  turnips,  1  bead  of  celery ;  pepper 
and  salt  to  taste  ;  thickening  of  batter  and  floor. 

Mode, — ^Put  the  meat,  beer,  and  water  in  a  stewpan ;  simmer  for  a 
few  minutes,  and  skim  carefully.  Add  the  vegetables  and  seasoning ; 
stew  gently  till  the  meat  is  tender.  Thicken  witb  the  butter  and 
flooTy  and  serre  with  turnips  and  carrots,  or  spinach  and  celery. 

Time, — 3  hours,  or  rather  more.    Average  cost,  Sd.  per  quart. 

Seoionabie  at  any  time.    Sufficient  for  12  persons. 

Tabus  Bxim.— Tliit  it  Biothing  more  than  a  weak  ale,  and  is  not  made  ao  much  widi  a 
tiav  to  ftreiu(th,a8  to  traiis|»reiicT  of  ooloar  and  an  agreeable  bitterneas  of  taate.  It  is, 
«r  oogjift  to  be,  mannfafiored  bj  tne  London  profeosional  brewers,  firom  the  best  palo 
mJlL  or  amber  and  malt.  Six  barrels  are  osnally  drawn  from  one  quarter  of  malt,  wit  li 
vfaieii  are  mixed  4  or  5  lbs.  of  hops.  As  a  beyerage,  it  is  agreeable  when  fresh;  bat  it 
is  aot  adapted  to  keep  long. 


FISH  SOUPS. 


FISH  STOCK. 

iga.  IiTGBEDiEirTS. — 2  Ibs.  of  beef  or  veal  (these  can  be  omitted), 
any  kind  of  white  fish  trimmings,  of  fish  which  are  to  be  dressed  fur 
table,  2  onions,  the  rind  of  i  a  lemon,  a  bunch  of  sweet  herbs,  2  car- 
rots, 2  quarts  of  water. 

Mode. — Cut  up  the  fish,  and  put  it,  with  the  other  ingredients,  into 
the  water.  Simmer  for  2  hours ;  skim  the  liquor  carefully,  and  strain 
it.  When  a  richer  stock  is  wanted,  fry  the  vegetables  and  fish  before 
adding  the  water. 

Time, — 2  hours.  Average  cost,  with  meat,  lOe/.  per  quart ;  with* 
out,  Zd, 

IfoU, — Do  not  make  fish  stock  long  before  it  is  wanted,  as  it  soon  turns  sour. 

CBAYPISH  bOUP. 

193.  Ikoredieitts.— 50  cra3rfish,  \  lb.  of  butter,  6  anchovies,  the 
emmb  of  1  French  roll,  a  little  lobster-spawn,  seasoning  to  taste^ 
2  quarts  of  medium  stock.  No.  105,  or  fish  stock.  No.  192. 

Mode, — Shell  the  crayfish,  and  put  the  fish  between  two  plates  until 
they  are  wanted ;  pound  the  shells  in  a  mortar,  with  the  butter  and 
anchovies ;  when  we)}  beaten,  add  a  pint  ofatook,  and  simmer  for  '^ol 
Ma£oar,   Strain  it  tbrongb  a  hair  sieve,  put  the  remainder  oi  tii« 


it,  vitb  tike  onunb  of  the  rolb ;  give  it  one  boil,  and  rub  it 
thnnigli  *■  tammy,  viUi  the  lobeter-Bpawa.  Fnt 
in  the  fiah,  bnt  do  not  let  tho  Map  boil,  after  it 
liat  been  mbbed  through  the  tammy.  If  neoea- 
sary,  add  seaaoning. 

Tim*.—li  hour.  Avtrag*  eott,  Zi.  3d.  or  1«.  9d. 
periinart. 

StatonabU  from  January  to  July. 

SuSieitnt  Sot  a  penoDE. 


iritli  oomin,  uil  (tuontd  with  p«ppu  ud  othar  candiiD«iU,  A  rscip*  MUi  «,  tlut 
crmjOih  cui  be  pniwred  ■averBT  d^i  in  bukaU  with  bmb  mmt  mch  « th*  bMua,  «r 
ja  ■  bdcket  with  Hboat  thiw^iKhtlu  of  An  inch  of  wfetsr.  Uorrmtar  woold  kiU  thorn, 
hmiBH  tbs  Urge  quutitr  of  ur  liaij  Rqaii*  incEHiUMo  Iho  w>l«  in  wbteb  Umt  u* 
iLcpt,  to  b«  cobUbuUt  lenslMd. 

BED    BOUP. 

194.  IirGEKDiEKTS.— 3  lbs.  of  eels,  I  nnioD,  2  oz.  of  batter,  3  blades 
of  maoe,  1  banoh  of  Bireet  herbs,  \  oz.  of  pepperooma,  aalt  to  taste, 
2  toblespoonfuls  of  flour,  i  pint  of  cream,  2  quarts  of  water. 

Mode.— 'Wash  the  eels,  cnt  them  into  thin  alioes,  and  pnt  them  in 
the  stewpon  with  the  butter ;  let  them  Bimmer  for  a  few  minntea,  then 
poor  the  waterto  them,  and  add  the  onion,  cut  in  thin  BlioeB,tho  herbs, 
mace,  and  seasoning'.  Simmer  till  the  eels  are  tender,  bnt  do  not 
break  the  fisb.  Take  them  out  carefully,  mix  the  floor  smoothly  to  a 
batter  with  the  cream,  hiing  it  to  a  boil,  pour  over  the  eels,  and 

Time, — 1  honr,  or  rather  more.     Average  eoit,  IfSd.  per  qnart. 
SeasntiabU  from  June  to  March. 
Sufficient  for  8  persons. 

Xdi. — This  loup  maj  bo  flaroured  diffenmtJf  by  omitting  the  Qreom,  and 
adding  a  littlo  ketchup  or  Harrey 's  Bnuce. 


1.0BBTEB  SOUP, 

■95.  iNOXGViENTS.—a  large  lobsters,  or  6  small  ones;  the  crumb  of 
a  French  roll,  2  anchovies,  1  onion,  1  small  bunch  of  sweet  herbst 
1  strip  of  lemon-peel,  3  oz.  of  butter,  a  little  nutmeg,  I  teaspoonful  of 
flour,  1  pint  of  cream,  1  pint  of  milk ;  forcemeat  balls,  maoe,  salt  aiul 
pepper  to  taste,  bread  crumbs,  I  egg,  2  quarts  of  water. 
Mode. — Piok  the  meat  from  the  lobsters,  and  beat  the  fina,  obinOr 
and  amall  olaws  ia  a  mortar,  preTioiisly  taking  away  the  brown  fin 
mad  the  bag  in  th.0  head.    PutitinK  Btewptm.'mtiki&tttinm&QlUM 


FZ8B  SOVFSi  1U3 

idIU  ueboriet,  ooloni,  lierbf,  lemon-peel^  and  fha  water;  rinuner 
ladj  till  all  the  goodneai  is  extracted,  and  strain  it  ofL    Pound  the 
qavn  in  a  mortar,  with  the  hatter,  nutmeg,  and  flour,  and  mix  with 
It  ^  cream  and  milk.    Giye  one  hoil  up,  at  the  same  time  adding  the 
taik  cot  in  pieces.    Make  the  forcemeat  halls  with  the  remainder  of 
te  Ubrter.  aeaaoned  with  mace,  pepper,  and  salt,  adding  a  little 
ion,  nd  a  few  bread  crumbs ;  moisten  them  with  the  egg,  heat  thcni 
latkK  sop,  and  senre. 
ISbm.— S  boors,  or  rather  more.    Average  cost,  3$,  ^.  per  quart 
£rom  April  to  October. 
for  Spcrsons. 

OY8TEB  SOUP. 


igS.  XareBEsmrrs.— 6  dozen  of  oysters,  2  quarts  of  white  stock, 
I  pmt  of  cream,  2  oi.  of  butter,  1|  oz.  of  flour;  salt,  cayenne,  and 
■Me  to  taste. 

JMe. — Scald  the  oysters  in  their  own  liquor ;  take  them  out,  beard 
tibm,  and  put  them  in  a  tureen.  Take  a  pint  of  tho  stock,  put  in 
the  beards  and  the  liquor,  which  must  be  carefully  strained,  and 
■BBcr  for  i  an  hour.  Take  it  off  the  fire,  strain  it  again,  and  add 
tbt  icmainder  of  the  stock  with  the  seasoning  and  mace.  Bring  it  to 
a  boil,  sdd  the  thickening  of  butter  and  flour,  simmer  for  5  minutes, 
ifrk  tks  boiling  cream,  pour  it  over  the  oysters,  and  senre. 

Jme, — 1  hour.    Average  cost,  2s,  Sd,  per  quart. 

Seasonable  from  September  to  April. 

Sufficient  for  8  persons. 

A'flCc — ^This  loup  can  bo  made  loss  rich  by  usin^  milk  iustead  of  cream,  and 
with  arrowroot  instead  of  butter  and  flour. 

n. 

iS7>  ISQREDTEitia. — 2  quarts  of  good  mutton  broth,  C  dozen  oyster. •:, 
3  oe.  butter,  1  oz.  of  flour. 

If  ode, — Beard  the  oysters,  and  scald  them  in  their  own  liquor ;  lb  en 
add  it,  well  strained,  to  the  broth ;  t£icken  wiUi  the  butter  and  Hour, 
and  simmer  for  i  of  an  hour.  Put  in  the  oysters,  stir  well,  but  do  not 
let  it  bofl,  and  serre  yery  hot. 

Time.^f  hour.    Average  cost,  2s,  per  quart. 

Seaaonable  from  September  to  April. 

Si^ffieient  for  8  jicrsons 

SxASor  OP  OriTXBS. — From  Apnl  ind  May  to  the  end  of  JuJj,  ojttrra  are  Mid  to  bo 
■kk;  bat  by  tha  madctAugaattDiejhecvjne  heultJix,  buving  rccorered  Irom  the  CiTocta 


MODHH  HODBIBOU)  OOOKKBT. 

mdw  hn>  ■  Uuk,  ad  O*  ftadM 

■  al  OniaBiK  wcmld  WMftt  tha 

In  oyitw  1«  MMwl^  fcaaa  «JhBi»t  ta  rn  liti.    Ih*  itar- 

fttM  ef  OMt  btT«lT».     IbtpOMMJI:— 

■ha  priddT  itv  a«pi « irilliftan  andt 
ra  IMM  as  (iT*t«r  &cn  Ui  dcM  ntnat. 
TbcB  intafbk  Ibiir  widm'd  (old  dinb*, 
'he  mieUlil  Uar  thnuli  la  >  potntad  nj, 

)f  (11  in  tmnn*  ipolU  Uw  riM  c«w. 
Lad  t"p*J  "hf'??  tha  maij  wii^**  (ruMb 


PBA.WX'  SOUP. 

^00.  IsaBBDisSTs.— Two  quwti  of  fiili  itoek,  two  jdnti  of  pnwn^  flie 

crumtH  of  a   Fraoch   roll,  uicfaov;  nuoa  or  mudiroam  ketehnp  to 

taste,  one  blade  of  mw^  ooe-fourth  pai  of  TiaegU',  »  little  knuo- 

Jfoifs.— Pick  out  the  tails  of  tliB  pnwiu.  put  tfae  bodiw  in  ■  (tMT* 
ptu  nilb  I  blade  of  tnnee,  1  pint  of  vioegu,  and  tJbe  Bme  auuti^  of 
water;  Etew  them  for  1  hour,  and  itrain  off  tiie  liquor.  Pot  tha  fUi 
stock  into  a  stenpan;  add  the  EtroiDed  liquor,  pound  the  prawm  with 
the  orumb  of  a  roll  moiBtoned  with  a  little  of  the  nup,  mb  them. 
through  a  tammy,  and  mix  them  by  degrees  with  the  aonp ;  add 
ketchup  or  anchor;  cauoo  to  taste  with  a  little  lemoD-jnioe.  Wlua 
it  ia  well  cooked,  put  in  a  few  picked  prawni;  let  Uiem  get  tlu^ 
roughly  hot,  and  serTe.    If  not  thick  enough,  put  in  a  litUe  butlcc  and 

Timt, — Hour.    Avtragt  aul,  2e.  per  quart. 
Seaionable  at  ooy  time.      SufficUnl  for  8  penona. 

Nott.—Tb\a  can  be  thiokensd  with  liniiliiaa 
and  Tennicelli  Hrred  in  it,  whioh  nafcai  It  a 
I  jerj  tasteful  map. 


_    _..        fotrndoBmoMorthtnadr 

wf  or  EaroM.  Tha  Ilia  of  WiiHit  it  IhaaM 
'  ihiimn,  wliFre  thr^  u«  poUad;  bat  botll  A* 
Ku  u^  the  ihriaipi  Tnd«l  in  Londsn,  «•  toa 

fliToar  In  \ir  prHcrinL    Tb*y  are  eiirmily  li-aly  liulg  iiiirali,  aa  turn  la  tfeMt 


^'^f^i 


CHAPTER  TIL 
THE  ITATUBAIi  BIBTOBT  OP  SASHES. 
199.  Ik  NiTCBAL  HiBTOBT,  FISHES  fonn  tbo  fourth  dus  in  tba  B;tUm  of 
TJmi»n^  and  ue  described  u  haring  long  under-jairs,  eggs  nithout  white, 
urpaa  of  aeaae,  fioa  for  aupparters,  bodies  covered  with  concaTo  scales,  sills 
tonpplj  the  place  of  lungs  for  respiration,  aod  water  for  ths  natural  etsmcut 
of  tbmr  oiistenoe.  Had  mankiDd  no  other  knowledge  of  aoimals  than  of  nieb 
■s  fnlnbit  the  land  and  breaths  thdr  own  atmosphere,  the;  would  listen  with 
inoradiilinn  wonder,  if  told  that  therg  vrera  other  kinds  of  bcdngi  whioh  ei!st«d 
MJ7  in  the  waters,  and  which  would  die  almost  as  soon  as  they  were  taken 
tnra  them.  Howersr  strongly  Uicae  dots  might  be  attested,  they  would 
luTdly  bdiere  than,  without  Uie  operation  of  their  own  aansoa,  as  they  would 
rsoollaat  tba  oBect  produced  on  thdr  own  bodies  nhon  immersed  in  water,  and 
the  impossibility  of  thdr  sustaining  lifo  in  it  for  any  lengthened  period  of 
time.  Eiperieoce,  however,  ba>  taught  them,  that  the  "great  deep"  it 
Orowdcd  with  inhabitant!  of  various  sizes,  and  of  vastly  different  conrtnictlans, 
with  modes  ofliA  entirely  distinct  from  those  which  belong  to  Oia  animals  of 
the  [and,  and  with  peculiarities  of  design,  equally  wonderfiil  with  Uiose  of  an; 
other  works  which  have  come  from  the  hand  of  the  Creator.  The  bistui?  ol 
Uiese  races,  however,  must  rem^n  lor  ever,  more  or  less,  in  a  statd  of  darhnw, 
since  the  depths  in  whloh  they  live,  arobeycod  the  power  of  human  ciplontiDK, 
audciDce  the  il]iiDJJaJibtupassA«on/'i£a£rJom«iz]  places  thetn  ulmott  cntkdj 
out  oflia  naeh  ofbanaa  aaoaaaWity, 


100  MODEBK  BOimBHOLD  COOKZBT. 

200.  In  SruDTiKa  thi  OosrFOBMAHOxr  or  Fdbbi,  w  natcanlty  oondode 
that  thoy  are>  in  every  respect,  well  adapted  to  the  element  in  which  they 
have  their  eiistenoe.  Their  shape  has  a  striking  resemblanoe  to  the  lower 
part  of  a  ship ;  and  there  is  no  doubt  that  the  form  of  the  fish  originally 
suggested  the  form  of  the  ship.  The  body  is  in  general  slender,  gradually 
diminishing  towards  each  of  its  extremities,  and  flattened  on  each  of  its  sides. 
This  is  precisely  the  form  of  the  lower  part  of  the  hull  of  a  ship ;  and  it  enables 
both  the  animal  and  the  Tessel,  with  oomparatire  ease,  to  penetrate  and  divide 
the  resisting  medium  for  which  they  have  been  adapted.  The  Telocity  of  a 
ship,  however,  in  sailing  before  the  wind,  is  by  no  means  to  be  compared 
to  that  of  a  fish.  It  is  weU  known  that  the  largest  fishes  will,  with  the 
greatest  ease,  overtake  a  ship  in  full  saQ,  play  round  it  without  effort,  and 
shoot  ahead  of  it  at  pleasure.  This  arises  fix>m  their  great  flexibility,  which, 
to  compete  with  modes  the  labours  of  art^  and  enables  them  to  migrate 
thousands  of  miles  in  a  season,  without  the  slightest  indications  of  languor  or 
fotigue. 

MI.  TnB  FRnrciPAL  Instruments  emplotid  bj  Fishes  to  accelerate 
their  motion,  are  their  air-bladder,  fins,  and  taiL  By  means  of  the  air-bladder 
they  enlai^  or  diminish  the  specific  gravity  of  their  bodies.  When  they  wish  to 
sink,  they  compress  the  muscles  of  the  abdomen,  and  eject  the  air  contained  in 
it ;  by  which,  their  weighty  compared  with  that  of  the  water,  is  increased,  and 
they  consequently  descend.  On  the  other  hand,  when  they  wish  to  rise,  thej 
relax  the  compression  of  the  abdominal  muscles,  when  the  air-bladder  fills  and 
distends,  and  the  body  inmiediately  ascends  to  the  sur&co.  How  simply,  yet 
how  wonderfiilly,  has  the  Supreme  Being  adapted  certain  means  to  the  attain- 
ment of  certain  ends  t  Those  fishes  which  are  destitute  of  the  air-bladder  are 
heavy  in  the  water,  and  have  no  great  "  alacrity"  in  rising.  The  larger  pro- 
portion of  them  remain  at  the  bottom,  unless  they  are  so  formed  as  to  be  able 
to  strike  their  native  element  downwards  with  sufficient  force  to  enable  them 
to  ascend.  When  the  air-bladder  of  a  fish  b  burst,  its  power  of  ascending  to 
the  surfisLce  has  for  ever  passed  away.  From  a  knowledge  of  this  fact,  the 
fishermen  of  cod  are  enabled  to  preserve  them  alive  for  a  considerable  time  in 
their  well-boats.  The  moans  they  adopt  to  accomplish  this,  is  to  perforate  tha 
sound,  or  air-bladder,  with  a  needle,  which  disengages  the  air,  when  the  fishes 
immediately  descend  to  the  bottom  of  the  well,  into  which  they  are  thrown. 
Without  this  operation,  it  would  be  impossible  to  keep  the  cod  under  water 
whilst  they  had  life.  In  swimming,  the  fins  enable  fishes  to  preserve  their 
upright  position,  especially  those  of  the  boUy,  which  act  like  two  feet. 
Vnthout  these,  they  would  swim  with  their  bellies  upward,  as  it  is  in  their 
backs  that  the  centre  of  gravity  lies.  In  ascending  and  descending,  these 
are  likewise  of  great  assistanoe,  as  they  contract  and  expand  accordlDgly.  The 
tail  is  an  instrument  of  great  muscular  force,  and  lai^y  assists  the  fish  in  all 
its  motions.  In  some  instances  it  acts  like  the  rudder  of  a  ship,  and  enables  it 
^  turn  tideways;  and  when  moved  from  side  to  side  with  a  quick  vibratory 
motiOD,  ikAof  ure  made,  in  the  same  manner  as  Iba  **  tcraw"  ^goLOipiQUfir  makes 
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ft  steamship,  to  dart  forward  with  a  celerity  proportioned  to  the  muscular  force 
with  which  it  is  employed. 

903.  Tbm  Boddes  or  Fibhis  an  moeUj  oorered  with  akind  of  horny  soalet ; 
hut  tome  are  ahnost  entirely  without  them,  or  have  them  so  miuate  as  to  be 
ifauost  invisible ;  as  is  the  case  with  the  eel.  The  object  of  these  is  to  preserve 
them  from  injury  by  the  preosure  of  the  water,  or  the  sudden  oontaot  with 
pebbles,  rocks,  or  sea-weeds.  Others,  again,  are  enveloped  in  a  fatty,  ole*- 
ginoQS  substance,  also  intended  as  a  defence  against  the  friction  of  the  water ; 
sad  those  in  which  the  scales  are  small,  are  supplied  with  a  laiger  quantity 
of  shmy  matter. 

403.  Tbs  Rebfisatioh  or  Fibheb  is  effected  by  means  of  those  comb-like 
oigans  which  are  placed  on  each  side  of  the  neck,  and  which  are  called  gills. 
It  is  curious  to  watch  the  process  of  breathing  as  it  is  performed  by  the  finny 
tribes.  It  seems  to  be  so  continuous,  that  it  might  almost  pa&s  for  an  illustra- 
tion of  the  vexed  problem  which  conceals  the  secret  of  perpetual  motion.  In 
performing  it,  they  fill  their  mouths  with  water,  which  they  drive  backwards 
with  a  force  so  great  as  to  opep  the  large  flap,  to  allow  it  to  esc^M  behind.  In 
thb  operation  all,  or  a  great  portion,  of  the  air  contained  in  the  water,  is  left 
aaoi^  the  leather-like  processes  of  the  gills,  and  is  carried  into  the  body, 
there  to  poibrm  its  part  in  the  animal  economy.  In  proof  of  tins,  it  has  been 
aeoartained  that,  if  the  water  in  which  fishes  are  put,  is,  by  any  means,  denuded 
of  its  air,  they  immediately  seek  the  surface,  and  begin  to  gasp  for  it.  Henoe, 
distilkd  water  is  to  them  what  a  vacuum  made  by  an  air-pump,  is  to  most  other 
animals.  For  this  reason,  when  a  fishpond,  or  other  aqueous  receptacle  in 
which  fishes  are  kept^  is  entirely  frozen  over,  it  is  necessary  to  make  holes  in 
the  ice,  not  so  especially  for  the  purpose  of  feeding  them,  as  for  that  of  giving 
them  air  to  breathe. 

904.  Thx  Positions  or  the  Teeth  or  Fishes  are  well  calculated  to 
eicite  our  amasement ;  for,  in  some  cases,  these  are  situated  in  the  jaws,  some- 
times on  the  tongue  or  palato,  and  sometimes  even  in  the  throat.  They  are 
in  general  sharp-pointed  and  immovable  ;  but  in  the  carp  they  are  obtuse,  and 
in  the  pike  so  easily  moved  as  to  seem  to  have  no  deeper  hold  than  such  as  the 
mere  skin  can  afford.  In  the  herring,  the  tongue  is  set  with  teeth,  to  enable  it 
the  better,  it  is  supposed,  to  retain  its  food. 

105.  Ai/THOUGH  Naturalists  have  diyided  Fishis  into  two  groat  tribes-, 
the  ottetnu  and  the  eariilnginoutf  yet  the  distinction  is  not  very  precise  ;  for  the 
first  have  a  great  deal  of  cartilage,  and  the  second,  at  any  rate,  a  portion  of 
calcareous  matter  in  their  bones.  It  may,  therefore,  be  said  that  the  bones  of 
fishes  form  a  kind  of  intermediate  substance  between  true  bones  and  cartilages. 
The  backbone  extends  through  the  whole  length  of  the  body,  and  oonsists  ol 
vertebra,  strong  and  thick  iownrda  the  bead,  bat  weaker  and  more  slender  iv& 
it  appnmalum  tbo  tail,    Hacb  gpeoies  has  a  detenxunAte  number  of  vert^bi »« 


WS  MODiBir  Bounmouo  oookibt. 

0hich  are  increased  in  dse  in  proportion  with  the  body.  The  ribs  are  attached 
k>  the  processes  of  the  Tertebrssj  and  indose  the  breast  and  abdomen.  Some 
kinds,  as  the  rays,  have  no  ribs ;  whilst  others,  as  the  stui^geon  and  eel,  have 
nry  short  ones.  Between  the  pointed  processes  of  this  yertebro  are  situated 
the  bones  which  sapport  the  dorsal  (back)  and  the  anal  (below  the  taU)  fins, 
which  are  connected  with  the  processes  by  a  ligament.  At  the  breast  are  the 
sternum  or  breastbone,  olavioles  or  collar-bones,  and  the  scapula  or  shoulder- 
blades,  on  which  the  pectoral  or  breast  fins  are  placed.  The  bones  whioh 
support  the  Tentral  or  belly  fins  are  called  the  omo  petvii.  Besides  these  prin* 
oipal  bonesy  there  are  often  other  smaller  ones^  placed  between  the  mdsoiea  to 
assist  their  motion. 

4o6.  SoMi  or  THB  Oboaks  op  Sbssb  ih  F18HX8  are  supposed  to  bo 
possessed  by  them  in  a  high  degree,  and  others  much  more  imperfectly.  Of 
the  latter  kmd  are  the  senses  of  touch  and  taste,  which  are  belieyed  to  be  Tery 
slightly  developed.  On  the  other  hand,  those  of  hearing,  seeing,  and  smelling^ 
are  ascertained  to  be  acute,  but  the  first  in  a  lesser  degree  than  both  the 
second  and  third.  Their  possession  of  an  auditory  organ  was  long  doubted,  and 
even  denied  by  some  physiologists ;  but  it  has  been  found  placed  on  the  sidea 
of  the  skull,  or  in  the  cavity  which  contains  the  brain.  It  occupies  a  position 
entirely  distinct  and  detached  from  the  skull,  and,  in  this  respect,  differs  in  the 
local  disposition  of  the  same  sense  in  birds  and  quadrupeds.  In  some  fishes, 
as  in  those  of  the  ray  kind,  the  organ  is  wholly  encompassed  by  those  parts 
which  contain  the  cavity  of  the  skull ;  whilst  in  the  ood  and  salmon  kind  it  is 
in  the  part  within  the  skull.  Its  structure  is,  in  every  way,  much  more  simple 
than  that  of  the  same  sense  in  those  animals  which  live  entirely  in  the  air  ; 
but  there  is  no  doubt  that  they  have  the  adaptation  suitable  to  their  condition. 
In  some  genera,  as  in  the  rays,  the  external  orifice  or  ear  is  very  smaU,  and  is 
placed  in  the  upper  surface  of  the  head ;  whilst  in  others  there  is  no  visible  ex- 
ternal orifice  whatever.  However  perfect  the  tight  of  fishes  may  be,  experience 
has  shown  that  this  sense  is  of  much  less  use  to  them  than  that  of  smelling,  in 
searching  for  their  food.  The  optic  nerves  in  fishes  have  this  peculiarity, — that 
they  are  not  confoimded  with  one  another  in  their  middle  progress  between 
their  origin  and  their  orbit.  The  one  passes  over  the  other  without  any  com- 
munication ;  so  that  the  nerve  which  comes  firom  the  left  side  of  the  brain  goes 
distinctly  to  the  right  eye,  and  that  which  comes  from  the  right  goes  distinctly 
to  the  loft.  In  the  greater  part  of  them,  the  eye  is  covered  with  the  same 
transparent  skin  that  covers  the  rest  of  the  head.  The  object  of  this  arrange- 
ment, perhaps,  is  to  defend  it  firom  the  action  of  the  water,  as  there  are  no 
eyelids.  The  globe  in  front  is  somewhat  depressed,  and  is  furnished  behind 
with  a  muscle,  which  serves  to  lengthen  or  fiatten  it,  according  to  the  neoeesi- 
ties  of  the  animal.  The  crystalline  humour,  which  in  quadrupeds  is  fiattened> 
is,  in  fishes,  nearly  globular.  The  organ  of  smelling  in  fishes  is  lai^,  and  is 
endued,  at  its  entry,  with  a  dilating  and  contracting  power,  which  is  employed 
as  the  wants  of  the  animal  may  require.  It  is  mostiy  by  the  acutonoss  of  their 
smell  that  fishes  are  enabled  to  disoover  their  lood ;  for  their  tonguo  is  not 


w  prey.  The  animal  with  the  lai^^st  mouth  Iji  usually  the  victor  ; 
OM  no  sooner  conquercxl  hLs  foe  than  ho  dovouni  him.  Innumorabk 
'■E*:  si-'.-.-icH  jmraue  those  of  another,  with  a  ferocity  which  draws  thorn 
j-<.le  to  thce-iuator,  throu^^h  all  tho  varying:  tompei-aturcs  and  depths 
h«>iin'il€^s  domain.  In  these  pursuits  a  scene  of  universal  violence  is 
It ;  arid  many  spci'ies  must  have  become  extinct,  had  not  Nature 
!y  proportioned  the  means  of  escape,  the  production,  and  the  numbers, 
.tent  and  variety  of  the  danger  to  which  they  are  exposed.  Hence  the 
species  are  not  only  more  numerous,  but  more  productive  than  the 
whilst  their  ini^tinct  leads  them  in  search  of  food  and  safety  near  the 
where,  from  the  shallowness  of  the  waters,  many  of  their  foes  are 

0  foulow  them. 

Tex  FEcr^roiTT  of  Fishes  has  been  the  wonder  of  cvcrj'  natural 
her  whoro  attention  has  been  attractd  to  the  subject.  They  are  in 
eviparons,  or  ejjtr-pro'lucing ;  but  there  are  a  few,  such  as  tho  eel  and 
ay,  which  are  vinparou?,  or  produce  their  youn^r  alive.  The  males 
!  auA  and  tho  females  the  roe ;  but  some  individuals,  as  tho  sturgeon 
ood  triles,  are  said  to  oontiin  both.  The  greater  number  deposit 
kvn  In  the  sand  orgnivcl ;  but  some  of  those  which  dwell  in  the  depths 
attach  their  c^^  to  sea-weeds.  In  every  instance,  however,  their 
tkT  iUTiK\.\^QA  that  of  any  other  race  of  animals.  According  to 
}eck,  the  co<l  annually  spawns  upwards  of  nine  millions  of  eggs,  con- 

1  a  single  roe.  The  flouurlcr  produces  one  million  ;  tho  mackerel  above 
ir&i  thuTL^and :  a  herring  of  a  moderate  size  at  least  ten  thousand  ;  a 
neen  inches  in  Icn(;th,  according  to  Petit,  contained  two  hundred  and 
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decay  of  those  that "  live  and  more  and  have  their  being"  on  the  hind,  their 
bodies  continue  to  grow  with  each  sacceeding  supply  of  food,  and  the  conduits 
of  life  to  perform  their  functions  unimpaired,  ^e  age  of  fishes  has  not  been 
properiy  ascertained,  although  it  is  beUered  that  the  most  minute  of  the 
species  has  a  longer  lease  of  life  than  man.  The  mode  in  which  they  die  has 
been  noted  by  the  Rer.  Mr.  White,  the  eminent  naturalist  of  Selboume.  Aa 
aoon  as  the  fish  sickens,  the  head  sinks  lower  and  lower,  till  the  animal,  as  it 
were,  stands  upon  it.  After  this,  as  it  becomes  weaker,  it  loses  its  poise,  till 
the  tail  turns  over,  when  it  comes  to  the  sur£Btce,  and  floats  with  its  belly 
upwards.  The  reason  for  its  floating  in  this  manner  is  on  account  of  the  body 
being  no  longer  balanced  by  the  fins  of  the  belly,  and  the  broad  muscular  back 
preponderating,  by  its  own  grayity,  ovor  the  belly,  from  this  latter  being  a 
oavity,  and  consequently  lighter. 

9ia  Fishes  ars  eithbb  Soutabt  ob  GRBOABions,  and  some  of  them 
migrate  to  great  distances,  and  into  certain  rivors,  to  deposit  their  spawn.  Of 
sea-fishes,  the  cod,  herring,  mackerel^  and  many  others,  assemble  in  immense 
■heals,  and  migrate  through  diSerent  tracts  of  the  ocean ;  but,  whether  con- 
•idered  in  their  solitary  or  gregarious  capacity,  they  are  alike  wonderftil  to 
all  who  look  through  Nature  up  to  Nature's  God,  and  consider,  with  due 
humility,  yet  exalted  admiration,  the  sublime  variety,  beauty,  power,  and 
grandeur  of  His  productions,  as  manifested  in  the  Creation. 


FISH  AS  AN  ABTICIiE  OF  HUMAN  FOOD. 

911.  Ab  the  NurnrnvE  Pbopebties  or  Fish  are  deemed  inferior  to  those 
of  what  is  called  butchers'  meat,  it  would  appear,  from  all  we  can  learn,  that» 
in  all  ages,  it  has  hold  only  a  secondary  place  in  the  estimation  of  those  who 
have  considered  the  science  of  gastronomy  as  a  large  element  in  the  happiness 
of  mankind.  Among  the  Jews  of  old  it  was  very  little  used,  although  it  seems 
not  to  have  been  entirely  interdicted,  as  Moses  prohibited  only  the  use  of  such 
as  had  neither  scales  nor  fins.  The  Egyptians,  however,  made  fish  an  artido 
of  diet,  notwithstanding  that  it  was  rejected  by  tholr  priests.  Egypt,  howeiverj 
is  not  a  country  fiivourable  to  the  production  of  fish,  although  we  read  of  the 
people,  when  hungry,  eating  it  raw ;  of  epicures  among  them  having  dried  it 
in  Uie  sun ;  and  of  its  being  salted  and  preserved,  to  serve  as  a  repast  on  days 
of  great  solemnity. 

The  modem  Egyptians  sre,  in  general,  extremely  temperate  in  regard  to  food. 
Bven  the  richest  among  them  take  little  pride,  and,  perhapa,  experience  as  little 
delight,  in  the  loxoriea  of  the  table.  Their  dishes  mostly  consist  of  pibras,  soaps,  and 
■tews,  prepared  principally  of  onions,  cacnmbers,  and  other  oold  vegetablesL  mixed  - 
with  a  uttle  meat  out  into  small  pieces.  On  specisl  occasions,  however,  a  whole  sheep 
is  placed  on  the  festiTO  board ;  but  daring  sereral  of  the  hottest  months  of  the  year,  the 
ricnest  restrict  themselTCS  entirely  to  a  vegetable  diet.  The  poor  are  oontei^ed  with  a 
little  oil  or  soar  milk,  in  which  they  nay  cup  their  bread. 

9ia.  PABsnira  froh  Atbioa  to  Eubofb,  we  come  amongst  a  pec^e  who 
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hKf,  almost  from  time  immemcnrud,  oceapied  a  high  place  in  the  oslimation  of 
ertrj  cirilixed  ooantry ;  yet  the  Greeks,  in  their  earlier  agee,  made  rery  little 
use  of  fiah  as  an  article  of  diet.  In  the  eyes  of  the  heroes  of  Homer  it  had 
little  favour ;  for  Menelaus  complained  that  "  hunger  pressed  their  digestive 
ovgansy"  and  they  had  been  obliged  to  Hto  upon  fish.  Subsequently,  however, 
fid!  became  one  of  the  principal  articles  of  diet  amongst  the  Hellenes ;  and 
both  Aristophanes  and  Athenaus  allude  to  it,  and  even  satirise  their 
eoontiTmeQ  for  their  excessive  partiality  to  the  turbot  and  mullet. 

80  fafntnitiMJ  were  msny  of  the  Greek  sutronomes  with  the  love  of  flah,  tkst  some  of 
fhm  would  have  prefared  death  from  indigestion  to  the  relinqmshment  of  the  precions 
dsintim  with  wUdb  a  few  of  the  ^eeiet  rapplied  them.  Philoxenes  of  Cjrthera  was  one 
of  these.  On  being  informed  by  ms  physicum  that  he  was  going  to  die  of  indigestion, 
ea  neeooBt  of  the  qnaatity  he  was  eonsmning  of  a  delicious  Sah,  **  Be  it  so,"  he  calmly 
ebsarreds  **  but  boors  I  die,  let  me  ilnish  the  remsinder.'* 

913.  The  Geoobafhical  Situation  ov  Greece  was  highly  fitvoorable  for 
the  development  of  a  taste  for  the  piscatory  tribes ;  and  the  skill  of  the  Greek 
eooks  was  so  great,  that  they  could  impart  every  variety  of  relish  to  the  dish 
they  were  called  upon  to  prepare.  Athenseus  has  transmitted  to  posterity 
some  very  important  precepts  upon  their  ingenuity  in  seasoning  with  salt,  oil^ 
and  aromatics. 

At  the  present  day  the  food  of  the  Greeks,  through  the  eombined  inflaenoe  of  poverh^ 
sad  the  long  fasts  which  their  religion  imposes  upon  them,  is,  to  a  large  extent,  composed 
of  fish,  accompanied  with  vegetables  and  fhut.  Cariare,  prepared  from  the  roes  of 
sturgeons,  is  the  national  ragout,  which,  like  all  other  fisn  cushes,  they  season  with 
^tio  herbs.    Snails  dressed  in  garlic  are  also  a  favourite  dish. 


914.  As  THE  RouA^*s,  in  a  great  measure,  took  their  taste  in  the  fine  arts 
from  the  Greeks,  so  did  they,  in  some  measure,  their  piscine  appetites.  The 
ed-pout  and  the  lotas's  liver  were  the  favourite  fish  dishes  of  tho  Roman 
epicures ;  whilst  the  red  mullet  was  esteemed  as  one  of  tho  most  delicate 
fishes  that  could  be  brought  to  the  table. 

With  sn  tiie  elegance,  taste,  and  refinement  of  Bomsn  loxory,  it  was  sometimes 
prosMrted  or  accompanied  by  acts  of  great  barbarity.  In  proof  of  this,  the  mention  of 
the  red  mnllet  snggests  the  mode  in  which  it  was  sometimes  treated  for  the,  to  ns, 
AsrnUt  entertainment  of  the  fathicnabU  in  Boman  circles.  It  may  be  premised,  that 
ss  Saglaad  has^  Rome,  in  her  palmj  days,  had,  her  fops,  who  had,  no  doubt,  through  the 
SMdiom  of  their  cooks,  discoTcred  that  when  the  scales  of  the  red  mullet  were  removed, 
tte  flesh  presented  a  fine  pink-colour.  Uariug  discovered  this,  it  was  ftirther  observed 
that  at  the  death  of  the  animal,  this  colour  passed  through  a  succession  of  beautiful 
diades,  and.  in  order  that  these  might  be  witnessed  and  enjoyed  in  their  fullest 
perfiBcUon,  the  poor  mullet  was  served  alive  in  a  glass  vesseL 

315.  The  lote  or  Fish  among  the  ancient  Romans  rose  to  a  real  mania. 
Apidos  ofibrod  a  prize  to  any  one  who  could  invent  a  now  brine  compounded 
of  the  liver  of  red  mullets ;  and  Lucullus  had  a  canal  cut  through  a  mountam, 
in  the  neighbourhood  of  Naples,  that  fish  might  be  the  more  easily  transported 
to  the  gardens  of  his  villa.  Hortcnsius,  the  orator,  wept  over  the  death  of  a 
turbot  which  be  had  fed  with  his  own  hands ;  and  the  daughter  of  Druses 
adorned  ono  that  she  had,  with  rings  of  gold.  Thcso  wore,  surely,  instances  of 
misplaced  aSecUon ;  but  there  is  no  aocountlDg  for  tastes.    It  was  but  iho 
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other  day  that  we  read  in  the  "  Tinut "  of  a  wealthy  IMng  EbgGah  henniti 
who  delights  in  the  companignwhip  of  rate  1 

The  modem  Bomant  are  merged  in  tho  general  name  of  Italians,  who,  with  the 
exception  of  maoaroni,  have  ao  qpeeially  eharaoterjatio  artiele  of  food. 

4x6.  Fbom  Boms  to  Gaul  la,  considering  the  means  of  modem  looomotion^ 
no  groat  way ;  but  the  ancient  smnptoary  laws  of  that  kingdom  give  us  little 
information  regarding  the  ichthyophagous  propensities  of  its  inhabitants. 
Louis  XII.  engaged  six  fishmongers  to  funuah  his  board  with  finesh-water 
>«ima^l«^  and  Francis  I.  had  twenty-two,  whilst  Henry  the  Qreat  extended  his 
requirements  a  little  further,  and  had  twenty-four.  In  the  time  of  Louis  XIV • 
the  cooks  had  attained  to  such  a  degree  <^  perfection  in  their  art^  that  they 
oould  convert  the  form  and  flesh  of  the  trout^  V^'^t  or  caxp,  into  the  Tciry 
shape  and  flavour  of  the  most  delicious  game. 

The  French  long  enjoyed  a  European  repntation  for  their  >1dn  and  refinement  in  the 
preparing  of  food.  In  place  of  plam  joints,  French  cookery  delights  in  the  marrds  of 
irhM  are  called  made  dishes,  ragonts,  stews,  and  fricassees,  in  which  no  trace  of  tho 
original  materials  of  which  they  are  oompoonded  is  to  be  found. 

417.  Fbom  Oaxtl  wx  cboss  to  Bbixain,  where  it  has  been  asserted,  by,  at 
least,  one  authority,  that  the  ancient  inhabitants  ate  no  fish.  Howerer  this 
nay  be,  we  know  that  the  British  shores,  particularly  those  of  the  North  Sea, 
ftare  always  been  well  supplied  with  the  best  kinds  of  fish,  which  we  may 
treasonably  infer  was  not  unknown  to  the  inhabitants,  or  likely  to  be  lost  upon 
khem  for  the  lack  of  knowledge  as  .to  how  they  tasted.  By  the  time  oi 
Edward  II.,  fish  had,  in  England,  become  a  dainty,  especially  the  sturgeon, 
which  was  permitted  to  appear  on  no  table  but  that  of  the  king.  In  tho 
fijurteenth  century,  a  decree  of  King  John  informs  us  that  the  people  ate  both 
seals  and  porpoises ;  whilst  in  the  days  of  the  Troubadours,  whales  we're  fished 
for  and  eaught  in  the  Meditenanean  Sea^  for  the  purpose  of  being  used  as 
human  food. 

Whaterer  checks  the  ancient  British  may  hare  had  tqpon  their  piscatory  appetites* 
there  are  happily  none  of  any  great  consequence  upon  the  modem,  who  delight  in 
wholesome  fmxl  of  every  kind.  Their  taste  is,  perhaps,  too  much  inclined  to  that 
which  is  accounted  solid  and  substantial ;  but  thej  really  eat  more  moderately,  eren  of 
animal  food,  than  either  the  French  or  the  Germans.  Boast  beef,  or  other  rianda 
cooked  in  the  plainest  manner,  are,  with  them,  a  sufficient  luxury ;  yet  they  delight  in 
Ihring  well,  whilst  it  is  easy  to  prove  how  largely  their  affections  are  developed  by 
even  Uie  prospect  of  a  substantial  cheer.  In  proof  of  this  we  will  just  observe,  that 
if  a  great  dinner  is  to  be  celebrated,  it  is  not  uncommon  for  the  appointed  stewarda 
and  committee  to  meet  and  have  a  preliminary  dinner  among  themselves,  in  order  to 
arrange  the  great  one,  and  after  that,  to  have  another  dinner  to  discharge  the  biU 
which  the  great  one  cost.  This  enjoyable  disposition  we  take  to  form  a  veiy  large  item, 
in  the  aggregate  happiness  of  the  dation. 

a  18.  Thb  qsnebax  Use  or  Fish,  as  an  article  of  human  food  among  civilised 
nations,  we  have  thus  sufficiently  shown,  and  will  conclude  this  portion  of  our 
subject  with  the  following  hints,  which  ought  to  be  remembered  by  all  thoee 
who  are  fond  of  occasionally  varying  their  dietary  with  a  piscine  dish : — 

L  Fish  shortly  before  they  spawn  are,  in  general,  best  in  condition.  When 
ine  spawning  is  just  over,  they  are  out  of  season,  and  unfit  for  human  food. 
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n.  When  fish  ii'oizt  of  aeaflon,  it  haa  a  transparent,  blmflh  tinge,  however 
Hooh  it  may  be  boiled ;  whrni  it  is  in  aeaion,  iti  mnwlee  are  firmi  and  boil 
white  and  cord  j. 

m.  As  fi)od  far  inTalids,  wliite  fish,  nysh  as  the  ling,  ood,  haddock, 
coal-fish,  and  whiting,  are  the  best ;  flat  flsh,  as  soles,  skate,  torbot^  and 
floQBdera^  are  also  good. 

17.  Salmon,  mackerel,  herrings,  and  tront  soon  spoil  or  decompose  after 
Hwf  are  killed ;  therefore^  to  be  in  perfection,  they  should  be  prepared  fortho 
table  on  the  day  they  ara  caught.  With  flat  fish,  this  is  not  of  such  oon- 
nqaenoe,  as  they  will  keep  hmger.  The  turbot,  for  example,  is  improved  by 
babg  kapt  a  day  or  twow 
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219.  In  Dbsssino  Fish,  of  any  kind,  the  first  point  to  be  attended  to,  is  to 
Me  that  it  be  perfectly  clean.  It  is  a  common  error  to  wash  it  too  much ;  as  by 
dobg  so  the  flavour  is  diminished.  If  the  fish  is  to  be  boiled,  a  little  salt  and  vino- 
gar  shonld  be  put  into  the  water,  to  give  it  finnncss,  after  it  is  cleaned.  Cod-fish, 
whiting,  and  haddock,  are  none  the  worse  for  being  a  little  salted,  and  kept  a 
day ;  and  if  the  weather  be  not  very  hot,  they  will  be  good  for  two  days. 

m.  Whir  Fish  is  Cheap  ahd  PLiMTiruL,  and  a  larger  quantity  is  pur 
dhased  than  is  inunediately  wanted,  the  overplus  of  such  as  will  bear  it  should 
be  potted,  or  ]nckled,  or  salted,  and  hung  up ;  or  it  may  be  fried,  that  it  may 
serre  for  stewing  the  next  day.  Fresh-water  fish,  having  frequently  a  muddy 
smell  and  taste,  should  be  soaked  in  strong  salt  and  water,  after  it  has  been 
wdl  cleaned.  If  of  a  sufficient  size,  it  may  be  scalded  in  salt  and  water,  and 
afterwards  dried  and  dressed. 

nu  FiBB  8HOX7LD  BE  PUT  INTO  CoLD  WATER,  and  sot  on  the  fire  to  do 
very  gently,  or  the  outside  will  break  before  the  inner  part  is  done.  Unless 
the  fishes  are  small,  they  should  never  be  put  into  warm  water ;  nor  should 
water,  either  hot  or  cold,  be  poured  on  to  the  fish,  as  it  is  liable  to  break  the 
ikm :  if  it  should  bo  necessary  to  add  a  little  water  whilst  the  fish  is  cooking, 
it  ooght  to  be  poured  in  gently  at  the  side  of  the  vessel.  The  fish-plate  may 
be  drawn  up,  to  see  if  the  fish  be  ready,  which  may  be  known  by  its  easily 
Mparating  from  the  bone.  It  should  then  be  immediately  taken  out  of  the 
water,  or  it  will  become  wooUy.  The  fish-plate  should  be  set  crossways  over 
the  kettle,  to  keep  hot  for  serving,  and  a  cloth  laid  over  the  fish,  to  prevent 
its  losing  its  colour. 

m.  In  QABaXBHiNG  FiSH,  great  attention  is  required,  and  plenty  oCpara\ey» 


114 


lIODBBir  BOUBSBOLD  OOOXIST. 


horaerodish,  and  lemon  should  be  used.  If  fried  pudej  be  oed,  11 
washed  and  picked,  and  thrown  into  ih»h  water.  When  the  lard  or  i 
boils,  throw  the  parsley  into  it  immediately  from  the  water,  and  inil 
will  be  green  and  crisp,  and  must  be  taken  up  with  a  slioe.  When  w 
and  with  very  good  sanoe,  fish  is  more  i^reoiated  than  almoatanyod 
The  liTer  and  roe^  in  some  instances,  should  be  pbu)ed  on  the  dUi,  I 
that  they  may  be  distributed  in  the  course  of  serving ;  but  to  each  n 
be  appended  the  proper  mode  of  serving  and  garnishing. 

913.  If  Fish  IS  TO  BE  Fbied  OB  Broiled,  it  must  be  dried  in  a  nioiB 
after  it  is  well  cleaned  and  washed.  If  for  frying,  brush  it  over  with  fl 
sprinkle  it  with  some  fine  crumbs  of  bread.  If  done  a  seoond  time' 
egg  and  bread,  the  fish  will  look  so  much  the  better.  If  required  tl 
nice,  a  sheet  of  white  blotting-paper  must  be  placed  to  receive  it,  ikti 
be  free  from  all  grease.  It  must  also  be  of  a  beautifiil  ooloar,  sd 
crumbs  appear  distinct.  Butter  gives  a  bad  colour ;  lord  and  darifiedi 
are  most  frYxjueDUy  used ;  but  oil  is  the  best^  if  the  ezpenae  be Bod 
The  fish  should  be  put  into  the  lard  when  boiling^  and  there  should  b 
ciency  of  this  to  cover  it. 


414.  When  Fish  is  Broiled,  it  must  be  seasoned,  floured,  and  1 
very  clean  gridiron,  which,  when  hot,  should  be  rubbed  with  a  btt 
to  prevent  the  fish  fix>m  sticking.  It  must  be  broiled  over  a  vwy  e 
that  it  may  not  taste  smoky ;  and  not  too  near,  that  it  may  not  be  no 

115.  In  CHOOSiNa  Fisn,  it  is  well  to  remember  that  it  is  poosiUe  tt 
fresh,  and  yet  not  jood.  Under  the  head  of  each  particular  fijih  in  tfe 
avQ  appended  rules  for  its  choice  and  the  jnonths  when  it  is  in  season. 
can  be  of  greater  consequence  to  a  cook  than  to  have  the  fish  good ;  I 
important  course  in  a  dinner  does  not  give  ntisfaction,  it  ia  nrely  1 
repast  goes  olT  woU. 


RECIPES. 


CHAPTER  VnL 
FISH. 

fBMufumort  difficult  tkan  to  ffive  the  averoffe  prices  qf  Fuh,  inaimueh  as 
cf  bad  wtatker  at  tea  icill,  t»  ike  space  </  one  day,  cause  suth  a 


«m  <U  supply,  ikat  Ike  samejitk — a  turhoi  for  instance — which  may  le 
9o-day  for  six  or  seven  shillings,  vill,  to-morrow,  be,  in  the  London 
t,  wvrtJk,  perhaps,  almost  as  many  pounds.    The  average  costs,  thertfore, 
will  be  found  appended  to  each  recipe,  must  he  understood  as  about  the 
price  for  the  dij^erent  linds  of  fish,  when  the  market  is  supplied  upon 
fl«  aaeruft,  and  when  the  various  sorts  are  of  an  average  size  and  quality. 

RcLB  I2T  Choosixo  Fish. — A  proqf  of  freshness  and  goodness 
IjWet,  is  their  being  covered  with  scales;  for,  ifd^cient  in  tliis  respect, 
A  ii  a  mgn  t^  (An'r  being  stale,  or  having  been  ill-uscdJ] 


FRTTrn  ANCHOVIES. 

nff.  Ijgbedtexts. — 1  tablespoonful  of  oil,  i  a  gloss  of  white  wine, 
■AeuBt  floor  to  thicken ;  12  onchoyies. 

Modi. — Mix  the  oil  and  wine  together,  with  sufficient  flour  to  make 
fkea  into  a  thiddsh  paste;  cleanse  the  anchovies,  wipe  them,  dip 
tim  in  the  paste,  and  fry  of  a  nice  brown  colour. 

Tme. — I  hour.    Average  cost  for  this  quantity,  9 J. 

9eesnnahle  all  the  year. 

S^tfident  for  2  persons. 

hi  IscxoTT.— In  lui  book  of  "  Britiih  Fuhet/'  Mr.  TarreU  sUtcs  that "  the  ancli&vy 
^iOBSMB  fbh  in  the  Mediterranean,  from 
^nwt  to  Gibraltar,  and  waa  well  known  to 
^•Grwki  and  Bomans.  by  whom  the  liquor 
P*ptf«d  from  it,  called  g€trum,  was  in  RT^at 
"■catjofo.  Iti  extreme  ranse  is  extendedinto 
iW  B:Mk  Sea.  The  fiohing  V)v  them  is  carried 
Mdana^  the  nisht.  and  lights  are  nsed  with  the 
^  Tb«  apchoTj  is  common  on  the  coasts  of 
foftajnl,  ?pain,  and  France.  It  occora,  I  haTe 
^4cabt.  at  the  Channel  Islands,  and  has  been 
**>in  oa  the  Hampshire  coast,  and  in  the  Bria- 
U  CUnoM/*  Otber  fish,  of  inferior  qoalitj, 
"VI  r»«enibliaf  the  real  Oorfona  »Behoiy,  mre  Oreqaently  eold  for  it,  sad  passed  oCi  at 
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ANCHOVY'  BTTTTEB  OB  PASTE. 

927.  Ingredients.— 2  dozen  anchoyies,  ilb.  of  fresh  batter. 

Mode, — ^Wash  the  anohovies  thoronghly ;  bone  and  dry  them»  and 
^)ound  them  in  a  mortar  to  a  paste.  Mix  the  butter  gradually  with 
them,  and  rub  the  whole  through  a  sieye.  Put  it  by  in  small  pots  for 
use,  and  carefully  exclude  the  air  with  a  bladder,  as  it  soon  changes 
the  colour  of  anchovies,  besides  spoiling  thenL 

Average  cost  for  this  quantity,  2s, 

POTTED  AirOHOVIEB. 

Potted  ANcnoYiES  are  made  in  the  same  way,  by  adding  pounded 
mace,  cayenne,  and  nutmeg  to  taste. 

ANOHOVT  TOAST. 

ta8.  Inoeedients. — Toast  2  or  3  slices  of  bread,  or,  if  wanted  Tory 
savoury,  fry  them  in  clarified  butter,  and  spread  on  them  the  paste* 
No.  227.  Made  mustard,  or  a  few  grains  of  cayenne,  may  be  added 
to  the  paste  before  laying  it  on  the  toast. 

AKcnoTT  Fasts. — "  When  some  delicate  cestp"  sap  a  work  jtiit  issued  on  the  adolle- 
rations  of  trade,  *'  is  required  to  make  the  plain  English  breakfast  more  palatabte, 
many  people  are  in  the  habit  of  indulging  in  what  they  imaj^ne  to  be  anchoTies.  TImm 
flah  are  preserved  in  a  kind  of  pickling-bottle,  carefully  corked  down,  and  iarromidad  bj 
a  red-looking  licjnor,  resembling  in  appearance  dilutea  clay.  The  price  is  moderate,  out 
slulUng  onlj  being  demanded  for  the  luxury.  When  these  anchovies  are  what  la  tanned 
)>ottedL  it  uiplies  that  the  fish  have  been  jpounded  into  the  consistenoj  of  a  paste,  and 
then  placed  in  flat  pots,  somewhat  similar  m  sha^  to  those  used  for  pomatum.  TUi 
paste  is  usually  eaten  spread  upon  toast^  and  is  said  to  form  an  excellent  Aoaae  fteMfta, 
which  enables  fi^entlemen  at  wine-partics  to  enjo^  their  port  with  redoubled  gosto. 
Unfortunately,  m  six  cases  out  often,  the  only  portion  nf  these  preserved  delicaciea,tlnl 
contains  anything  indicative  of  uichovies,  is  tne  paper  label  pasted  on  tiie  bottle  or  pot, 
on  which  the  word  itself  is  printed.  . .  .  All  the  samples  of  anchovy  paste,  analyaea  bj 
different  medical  men,  have  been  Ibnnd  to  be  highly  and  vividly  coloured  with  yeiy 
large  quantities  of  bole  Armenian."  Thn  anchovy  itselJr,  when  imported,  is  of  a  dark  deed 
i>olour,  and  it  is  to  make  it  a  bright  *'  handsome-looking  sauce  that  thia  red  earth  is 
used* 

BABBEL. 

sag.  IvoEEDiENTS. — \  pint  of  port  wine,  a  saltspoonful  of  salt,  2  tabl^ 
bpoonfuls  of  vinegar,  2  sliced  onions,  a  faggot  of  sweet  herbs,  nutmeg 
:md  mace  to  taste,  the  juice  of  a  lemon,  2  anchovies ;  1  or  2  barbe]fl» 
according  to  size. 

Mode, — Boil  the  barbels  in  salt  and  water  till  done ;  pour  off  some 
of  the  water,  and,  to  the  remainder,  put  the  ingredients  mentioned 
above.  Simmer  gently  for  \  hour,  or  rather  more,  and  strain.  Put 
iii  the  lish ;  heat  it  gradually ;  but  do  not  let  it  boil,  or  it  will  be 
ibrokeu. 


Tbw.— AltofsQtiT  I  bonr.     St^ffieiatl  for  4  peraoni. 
Smttmabb  from  September  to  fio- 


batth«rtM?alD*doDl7H  ifbrdiim  apoit  tg  tbabnthnanf 


190.  Irskxdiehtb.— i  lb.  of  ult  to  eaeb  geUim  of  water ;  a  little 
liatgtt. 

Made.— Clsxa  the  brill,  oat  off  the  Sua,  and  mb  it  over  with  » little 
InDan-jaice,  to  prewrre  ita  whiteneu.  Set  the  fish  in  anfficieat  cold 
witer  to  oorer  it ;  throw  in  ult,  in  the  above  proportionB,  and  a  little 
nwgar,  and  brin^  it  gradually  to  boil ;  timmer  very  gently  till  the  - 
lih  ia  done,  which  will  be  in  about  10  minutos ;  but  the  time  for 
bnlinff,  of  ooorte,  depends  entirely  on  the  size  of  the  fish.  Serve  it 
B  a  hot  uaphin,  and  gamiih  with  eat  lemon,  parsley,  hoTKradith, 
■nd  a  little  lob»ter  ooral  iprinkled  over  the  fish.  Sead  lobster  nr 
Annip  sanoe  and  plain  melted  butter  ' 
totablewithit 

Time. — After  the  water  boils,  a  small   '_ 
WD,  10  minutei ;  alaige  brill,  IS  to  20 


ABtraei  eosi,  from  4>.  to  8(. ;  but  when 
Sm  market  is  plenUTully  supplied  may  be 
hsd  Irom  2«.  eacb. 

Bnuonable  from  Autiuit  to  April. 

TaiBuu — Tliii>aab  RHmblH  thB  Kle,  bal  !•  broader,  iBd,  vhen  lUitv,  U 
bf  van;  En  II  icBTtrlT  L^  drgTH  Uima  tha  turbot,  vrbEJat  it  ka  moeh  oheaper.    it  »  a 
w  iih,  anil  u  abaadaat  m  tin  Londoa  mafkat^ 

To  Choosb  BKiLL.—The  Sesh  of  thU  S^h,  like  that  of  tm'bot,  shoold  be  of 
s  yellowish  tint,  sml  ahoold  be  choiea  on  acconnt  of  its  thickneea.  If  the 
iMh  has  a  bLniih  tint,  it  is  not  good. 

CODFISH. 

t)!.  Cod  maj  be  boiled  whole ;  but  a  large  bead  and  shonlden  arft 
qnite  anffioient  for  a  dish,  and  oontaiu  all  that  ia  nsually  helped, 
bwanae,  when  the  thick  part  ia  done,  the  tail  ia  insipid  and  overdone. 
The  latter,  out  in  alioet;  make*  a  very  good  dish  for  frying  i  or  it  m&S 
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be  salted  down  and 


with  egg  sanoe  and  ponnip*.    Cod,  wtu 
boiled  quite  frwb,  ii  Wfttorr  i  ultii 
~  a  little,  renders  it  firmer. 


flflUi«,indliminiBS«MlM,Uiali — _„ 
tba  d«pa*  of  th*  BOMB,  ml  idoai  ii«bc  t 
frah  mto*.    Thigr  hna  •  idioolk  head,  ana  t 


OpS'B  EBIAD  AND  SHOnuSBBB. 

43*-  iHOKBSiBircB.— SofSoieut  water  t«  cover  the  fieb ;  S  os.  < 
ealt  to  each  gallon  of  wat«r. 

Jlfoi^e.— Cleanse  the  fish  thoroughly,  and  rub  a  little  salt  oTer  tt 
thick  part  and  intide  of  the  fish,  1  or  2  hours  before  drearing  it,  a*  tb 
very  much  improTei  the  flavour.  Lay  it  in  -the  fish-kettle,  wil 
Buffieient  eold  water  to  cover  it.  Be  very  partionlai  not  to  pooz  tl 
water  on  the  fish,  aa  it  is  liable  to  break  it,  and  only  keep  it  jn 
BimiDeriiig.  If  the  water  should  boil  away,  add  a  little  by  pouriii 
it  is  at  the  »de  of  the  kettle,  and  not  on  the  fieh.  Add  salt  in  tl 
above  proportioD,  and  brin^ it  gradually  to  aboil.  EkimveryearefDll: 
draw  it  to  the  ride  of  the  fire.and  let  it  gently  rimmer  till  done.  Tal 
it  out  and  drain  it ;  serve  on  ■  hot  napkin,  and  garnish  with  oi 
lemon,  and  barseradish.  {See  Coloured  Plate.) 

Time. — Acoording  to  size,  i  an  hour,  more  or  leas.  Avtroi 
eo»t,  from  3f .  to  6t. 

Sttffleient  for  6  or  8  persons. 

StatonaiU  from  November  to  March. 

NM. — Oyster  eaaoa  and  pldia  melted  butter  abould  Im  serred  with  this. 
To  Caooat  Cod.— The  cod  should  be  cboaen  for  the  table  when  it  Is  pimr 
and  round  nwr  the  toil,  when  the  hollow  behind  the  bead  ij  deep,  and  wh( 
the  tfdee  are  DDdolated  aa  if  the;  were  ribbed.  The  gluUnous  part*  abo> 
the  head  loee  thmr  delicate  flavour,  after  the  fish  has  been  twenty-four  hon 
out  of  the  water.  The  great  point  by  whieh  the  cod  should  be  judged  la  tl 
RrmnGSi  of  its  fiesh ;  and,  although  the  ood  ia  not  Bnn  when  it  is  alira,  f 
quality  maj  be  uriTsd  &t  by  pressing  the  finger  into  the  fieeh.  If  this  ris 
immedialoly,  theBsh  is  good;  if  not,  it  is  stale.  Another  sign  of  its  goodne 
in,  if  the  Sih,  when  it  Is  out,  exhibits  a  bronie  eppearsnoe,  like  the  silTi 
side  of  a  round  of  beeC  When  this  is  tlie  case,  the  flesh  will  be  flrm  wb 
ooolied.  SdEFboss  in  a  cod,  or  in  any  other  fish,  is  a  sure  sign  of  freshuas 
though  not  always  of  qiul>t7.    Somctimns,  cod&ih,  though  eibiUtiDg  aigl 
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of  laaglk  VMMigB,  will  «at  miieh  better  than  thoee  with-  red  giOi,  m>  strongly 
mfttftiimmmAmA  \fj  mKDj  oookerj-books.  ThU  appoaranoe  is  generally  caused 
\j  the  fish  haTing  been  knocked  about  at  Bea,  in  the  well-boats^  in  which  they 
meoofeyed  torn  the  fiahing-grounds  to  markets 

8AJ.T  OOD,  COHMONIiT  OAIiIiED  <«  8 AIiT-TISH.* 

133.  IiTGBXDiEHTS. — Soffideiit  Water  to  cover  the  fisb. 

Mode, — ^Wash  the  fish,  and  lay  it  all  night  in  water,  with  a  i  pint 
€f  vinegar.  When  thoroughly  soaked,  take  it  out,  see  that  it  is 
perfectly  clean,  and  pat  it  in  the  fish-kettle  with  sufficient  cold  watei 
to  cover  it.  Heat  it  gradually,  but  do  not  let  it  boil  much,  or  the 
fidi  will  be  hard.  Skim  well,  and  when  done,  drain  the  fish  and  put 
it  on  a  napkin  garnished  with  hard-boiled  eggs  out  in  rings. 

lime. — ^About  1  hour.    Average  cost^  6d,  per  lb. 

Seaeanable  in  the  spring. 

SHfficieni  for  each  person,  i  lb. 

.  Note, — Setre  with  egg  sauce  and  parsnips.  This  is  an  espedal  dish  on  Ash- 
Wednesday. 


re  Con. — ^Immediately  u  the  ood  are  caught,  their  heads  are  ent  off. 
Act  are  then  opened,   cleaned,   and  salted,  when  they  are  stowed   awaj  in  the 


hoM  of  the  Tesael,  in  beds  of  Ato  or  six  jards  sqnare,  head  to  tail,  with  a  laj^  of  salt 
to  saah  layer  of  fish.  When  they  hare  lain  in  this  state  three  or  fonr  dajs.  in  order 
Aat  the  water  may  drain  from  them,  thej  are  shifted  into  a  different  part  of  the  Teasel, 
«i  ifsin  salted.  Here  they  remain  till  the  Tessel  is  loaded,  when  they  are  sometimea 
Sit  isio  thick  pieces  and  packed  in  barrels  for  the  greater  oonvenieaoe  oc  carriage. 


GOD  SOUNDS 

ffliould  be  well  soaked  in  salt  and  water,  and  thoroughly  washed 
before  dressing  them.  They  are  considered  a  great  delicacy,  and  may 
either  be  broiled,  fried,  or  boiled :  if  they  are  boiled,  mix  a  little  milk 
with  the  water. 

COD  SOUNDS,  EN  POUIiXL 

134*  Ingbkdisnts.— For  forcemeat,  12  chopped  oysters,  3  chopped 
tnohovies,  i  lb.  of  bread  crumbs,  1  oz.  of  butter,  2  eggs ;  seasoning 
of  salt,  pepper,  nutmeg,  and  mace  to  taste ;  4  cod  sounds. 

Mode. — Make  the  forcemeat  by  mixing  the  ingredients  well 
together.  Wash  the  sounds,  and  boil  them  in  milk  and  water  for 
i  an  hour ;  take  them  out  and  let  them  cool.  Cover  each  with  a  layti 
of  forcemeat,  roll  them  up  in  a  nice  form,  and  skewer  them.  Bub 
Ofer  with  lard,  dredge  with  flour,  and  cook  them  gently  hefore  the 
fire  in  a  Dutch  oyen. 

Time, — 1  hour.    Average  cost,  6 J.  per  lb« 
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Seasonable  from  November  to  March.    /Skffidemi  §ag  4 

Thb  Sotnrvi  nr  Codfuk.— These  we  tlw  air  or  ewimanof 
which  the  flahea  afe  enabled  to  eeoeod  or  deeeend  in  the  wttm 
lltbexy  they  afe  Uken  oat  preriooi  to  incipient  pntre&otaon, 
and  Mlted  for  exportation.    The  tongnei  are  atto  eoied 
whilst,  from  the  hvert,  conaderable  qoantitiea  of  oQ  ace  ~ 
found  poHeeud  of  the  moat  aoariahing  propertiea,  and 
of  pnlmonarj  aiEDOtkna. 

COD    FIB. 

(Seon^nUeaL) 

I. 

935.  Ihoeedikkts.— Any  remains  of  oold  eod,  12  oysterBi  mffioieiit 
melted  batter  to  moisten  it ;  mashed  potatoes  enough  to  fill  np  the  dish. 

Mode. — Flake  the  fish  firom  the  bone»  and  carefully  take  away  all 
tho  skin.  Lay  it  in  a  pie-dish,  ponr  over  the  melted  butter  and  oystera 
(or  oyster  sauce,  if  there  is  any  left),  and  oorer  with  mashed  potatoes. 
Bake  for  i  an  hour,  and  send  to  table  of  a  nice  brown  odour. 

I^me. —  J  hour. 

SeaaonabU  from  November  to  March. 

n. 

336.  iKGSEDiEinrs.— 2  slices  of  cod;  pepper  and  salt  to  taste | 
^  a  teaspoonful  of  grated  nutmeg,  1  large  Made  of  pounded  maM^ 
2  oz.  of  butter,  |  pint  of  stock  No.  107>  a  paste  crust  {tm  Pastry), 
For  sauce,  1  tablespoonful  of  stock,  I  pint  of  cream  or  milkf 
thickening  of  flour  or  butter ;  lemon-peel  chopped  very  fine  to  taste ; 
12  oysters. 

Mode. — Lay  the  cod  in  salt  for  4  hours,  then  wash  it  and  place  it  ia 
a  dish ;  season,  and  add  the  butter  and  stock ;  coyer  with  the  cnu^ 
iind,  bake  for  1  hour,  or  rather  more.  Now  make  the  sauce,  by  miTiwy 
I  he  ingredients  named  above ;  give  it  one  boil,  and  pour  it  into  the 
pie  by  a  hole  made  at  the  top  of  the  crust,  which  can  easily  be  covered 
by  a  small  piece  of  pastry  cut  and  baked  in  any  fanciful  shape— such 
as  a  leaf,  or  otherwise. 

Time, — li  hour.    Average  cost,  with  fresh  fish,  2s.  6dL 

Seasonable  from  November  to  March. 

Sufficient  for  6  persons. 

^ol#.— The  remains  of  cold  fish  may  be  used  for  thJa  pie* 

CUBBIED  OOD. 

^37.  IiroBEDiBirTS. — 2  slices  of  large  cod,  or  the  remains  of  any  oold 
fish;  3  oz.  of  butter,  1  onion  sliced,  a  teacupfnl  of  white  stodk,  thkk* 
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coiBg  of  butler  wad  Hour,  1  9maU  teaspooDftil  of  curry-powder,  i  pint  of 
CTCHD,  alt  and  ctjenne  to  tuteu 

Mode.—Yiike  the  fish,  and  fry  it  of  a  nice  brown  ookmr  with  tiie 
hotter  and  onions ;.  pat  this  in  a  stewpan,  add  the  stook  and  thiok- 
eomgf  mad  nmmer  for  10  minntes.  Stir  the  oorry-powder  into  the 
cnun ;  pot  it,  with  the  seasoning,  to  the  other  ingredients;  give  one 
boil,  and  serve. 

IVmtf. — i  hour.    Average  eoH,  with  fresh  fish,  8#. 

Seasonable  from  Noyember  to  ]£arch. 

SMffieient  for  4  persons. 

TsB  Food  ov  no  Cos.— This  oUeflr  oonrists  of  the  analler  q^et  of  tlw  wc»tf 
Iribet,  didl-flBh,  crmbs,  and  worms.  Tbeir  rontcity  is  Tery  great,  and  Hhmj  will  hit* 
M  sqr  small  bodjr  they  see  moTed  bj  the  water,  eren  ttonea  and  pebblea,  which  are 
freqiHntlT  found  in  their  stomacht.  Ther  ■ometimea  attain  a  great  alsa,  bnt  thdr 
atalw«ight  is  from  14  to  401ba. 

COD  A  I.A  OKBMEL 

238.  Ingbedixitts.— 1  large  slice  of  ood,  1  oz.  of  butter,  1  chopped 
shalot,  a  little  minced  parsley,  \  teacapful  of  white  stock,  \  pint 
of  milk  or  cream,  flour  to  thicken,  cayenne  and  lemon-juice  to  taste» 
\  teaspoonful  of  powdered  sugar. 

Mode. — Boil  the  cod,  and  while  hot,  break  it  into  flakes ;  put  the 
batter,  sholot,  parsley,  and  stock  into  a  stewpan,  and  let  them 
boil  for  5  minutes.  Stir  in  sufficient  flour  to  thicken,  and  pour  to  it 
the  milk  or  cream.  Simmer  for  10  minutes,  add  the  cayenne  and 
logar,  and,  when  liked,  a  little  lemon-juice.  Put  the  fish  in  the 
tauoe  to  warm  gradually,  but  do  not  let  it  boil.  Serve  in  a  dish 
gsmished  with  croiitons. 

Time, — ^Rather  more  than  |  hour.    Average  cost,  with  cream,  2s. 

Seaeonable  from  I7ovember  to  March. 

Sufficient  for  3  persons. 

iToCf.— The  remaiDs  of  fish  from  the  preceding  day  answer  very  weU  fiur  this 


COD  A  IiA  BECHAMEIk 

939-  IiroBSDiXNTS.— Any  remains  of  cold  ood,  4  tablespoonfols  of 
bechamel  {see  Sauoe^,  2  oz.  butter ;  seasoning  to  taste  of  pepper  and 
nit ;  fried  bread,  a  few  bread  crumbs. 

Mode, — Flake  the  cod  carefully,  leaving  ont  all  skin  and  bone; 
pat  the  bechamel  in  a  stewpan  with  the  butter,  and  stir  it  over  the 
fire  till  the  latter  is  melted ;  add  seasoning,  put  in  the  fish,  and  mix 
it  well  with  the  sanoe.  Make  a  border  of  fried  bread  round  the  dish, 
lay  in  the  fish,  sprinkle  over  with  bread  cnunbs,  and  baste  witk 


122  MODIBN  nOUSBBOUD  OOOUEBT. 

butter.  Brown  either  before  the  fire  or  with  a  sakmander,  and  gamiah 
with  toasted  bread  cut  in  fanciful  shapes. 

Time,—i  hour. 

Average  cost,  exdusive  of  the  fish,  6<i 

Tn  Habitat  ov  tbi  Cos.^Thia  flah  !■  found  0BI7  in  die  mm  of  Che  norOan  parts 
of  the  world,  between  the  latitodei  of  45"  and  68".  Ita  jjreat  rendesrooB  we  the  lud- 
benks  of  Newfoundland,  Nova  Sootia,  Ci^  Breton,  and  New  Eng^d.  Theae  plaeea 
are  ita  farourite  resorts ;  for  there  it  is  able  to  obtain  great  quantities  of  wonna,  a 
food  peculiarly  grateful  to  it.  Another  oanae  of  ita  attodunent  to  theae  plae«a  Lu 
been  aaid  to  be  on  aooount  of  the  rioinit  j  to  the  Polar  seaa,  where  it  retnma  to  tipmwn. 
Few  are  taken  north  of  Iceland,  and  the  ahoala  nerer  reach  so  far  south  ss  the  Btrsits 
of  Gibraltar.  Manj  are  taken  on  the  coasts  of  Norway,  in  the  Baltic,  and  off  tlia 
Orkneys,  which,  prior  to  the  disoovery  of  Kewfoundluid,  formed  one  of  the  principRl 
fisheries.  The  London  market  is  supplied  by  those  taken  between  the  Dogger  Bank, 
the  Well  Bank,  and  Oromer,  on  the  east  coast  of  Bngknd. 

GOD  A  IiA  TVTATTBE  D'HOTE!!. 

940.  iNOBESiEirrs.— 2  slices  of  cod,  i  lb.  of  butter,  a  little  obopped 
Bhalot  and  parsley ;  pepper  to  taste,  i  teaspoonful  of  grated  nutmeg, 
or  rather  less,  when  the  flavour  is  not  liked ;  tbe  juice  of  i  lemon. 

Mode, — ^Boil  the  cod,  and  either  leave  it  whole,  or,  what  is  still  betteft 
flake  it  from  the  bone,  and  take  off  the  skin.  Put  it  into  a  stewpan 
with  the  butter,  parsley,  shalot,  pepper,  and  nutmeg.  Melt  the 
butter  gradually,  and  be  very  careful  that  it  does  not  become  like 
oil.  When  all  is  well  mixed  and  thoroughly  hot,  add  the  lemon-joioe, 
and  serve. 

Time. — |  hour.    Average  cost,  2s,  6d. ;  with  remains  of  oold  fish,  6d, 

Seasonable  from  November  to  March. 

Sufficient  for  4  persons. 

JVoto. — Cod  that  has  been  left  will  do  for  this. 

Thb  BiAsoir  voB  Fuanre  Con.— The  beat  seaaon  for  eatoUne  ood  is  from  the 
beginning  of  February  to  tbe  end  of  April;  and  although  each  fisherman  engaged  in 
taung  them,  catches  no  more  than  one  at  a  time,  an  expert  hand  will  sometimes  take 
four  hundred  in  a  day.  The  employment  is  excessiTcly  fatiguing,  firam  the  weight  oC 
the  fish  as  well  s«  fircon  the  coldness  of  the  climate. 

COD  A  Ii'ITATiTEinrB. 

341.  Inghebiekts. — 2  slices  of  crimped  cod,  1  shalot,  1  slice  of 
ham  minced  very  fine,  i  pint  of  white  stock,  No.  107 ;  when  liked,  i 
teaoupful  of  cream  ;  salt  to  taste ;  a  few  drops  of  garlic  vinegar,  a 
little  lemon-juice,  i  teaspoonful  of  powdered  sugar. 

Mode, — Chop  the  shslots,  mince  the  ham  very  fine,  pour  on  the 
stock,  and  simmer  for  16  minutes.  If  the  colour  should  not  be  good, 
add  cream  in  the  above  proportion,  and  strain  it  through  a  fine  sieve ; 
season  it,  and  put  in  the  vinegar,  lemon- juice,  and  sugar.  Now  boil 
the  cod,  take  out  the  middle  bone,  and  skin  it ;  put  it  on  the  dish 
iritbont  breaking,  and  pour  the  sauce  over  it. 


rat.    ATTog*  eoif.  Si.  9d.,  with  fn*h  fiih 
from  IluTVinbtf  to  Hiron, 


iiflihi  bat  is  (bbiraM»OBa 

td*  tat  fwpMv  tb*  siata  of 

«  ef  tUi  Atk,  (hM  It  u  npiUHi' tkrt  It 
lid  oortaiiilrbn*  beu  tte  aH,  hS  H  not 
-     "Bo  Mnlr**  IMS,"  wjr*  M.  OtoqDM. 

r  a£  17S9^  froni  ths  pofta  o'r  Vaaet  onlj,  110  TBifBk  wont  nt  to  tte 
nar  y't  hemum,  aovndi  of  l<uno  tmiIi,  of  all  naUau.  an  «»■ 
b,  Md  MulBto  A*  ocnmmU  woild  Bgn  thu  W 
rmiddtolUilBMBMDaibcr.thohMOor    ' 
w  OMlrtiAmiftka  fiMt  dnp,  tod  tika  lata . 
^  aw  ftjpMi J  by  n*-ft>wla  aad  cr*- —  j-i^-Lf*-' 


^  w  AxpoHd  bj  n*-ftmia  ud 

dr  crp  iiwlinjjd  b]>  ucidnjl,  i 


irili  to  mormtbaatfieOfiOO  M  >lisi*.~ 


BAKED  OASF. 
PIEHTB. — 1  carp,  foioemeat,  bread  crnmbi,  I  oz.  batter, 
tTio.  105,  i  pint  of  pott  wine,  6uiohorieB,2onionsBlioed, 
bggot  of  tweet  herbs,  floor  to  tbioken,  tbe  juioe  of  1 
ine  and  salt  to  taat« ;  }  teoipoonful  of  poirdered  sngir. 
iff  the  carp  with  a  delicate  forcemeat,  after  tborongbly 
ud  aew  it  up,  tt.  prevent  the  Ktoffing  from  falling  oab 
•iih  an  egg,  and  sprinkle  it  with  bread  cmmba,  lay  it  in 
a  dijh,  and  drop  the  butter,  oiled,  over  the  bread  onunbi. 
:,  onions,  bay-leaf,  herbs,  wine,  and  anchories,  and  bake 
*nt  I  oz.  of  bntter  into  a  stewpan,  melt  it,  and  dredge 
flour  to  dry  it  up ;  put  in  the  atroined  liquor  from  the 
(jnently,  and  when  it  has  boiled,  add  the  lemon-juice 
f.     Seire  the  carp  on  a  dish  gamisbed  with  partlay 
1,  and  the  sauce  in  a  boat 
lour.    Artragt  eoit.    Seldom  booght. 
from  March  to  October  v.  \   '^' 


>r  1  or  3  persona. 

Ua  ipcrig*  of  lib  inbibit  tbt 

»•  thtf  fcod  on  irortiu,  iiuicti  '         ,, 

unOib,  cUti  aimonld.    Soma  I         f' 

Slmlmr.    Thif  lUT*  leij  nut"  -* 

•lh,ud  lb>  jin  — "- — ' 
bo4r  la  nbooth, 
■Bbcu  no<n*M  mcRunTtTT 
<md  £■  wat  nlubl*  or  lU   ~ 
■kiaf  of  nooda.     it  hu  bm 
laMB  of  iltcrJlib,  uid  wh  lint 
ta  oooalfT  ibont  tbtM  baodnJ 
aatBd.  trt^tliMmi  •  kadottlaa  I,  nadt,  and  a  pMn  paint  of  Ui 
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STEWSD  OABP. 

943*  Inobediekts.'^I  oarp,  salt,  stook  No.  105,  S  onions,  6  obret^ 
12  pepperooms,  1  blade  of  maoe,  i  pint  of  port  wine,  the  joioe  of  | 
lemon,  oayenne  and  salt  to  taste,  a  faggot  of  savonry  herbs. 

Mode. — Scale  the  fish,  dean  it  nicely,  and,  if  yery  large,  divide  it ; 
lay  it  in  the  stewpan,  after  haying  rubbed  a  little  salt  on  it,  and  put  in 
sufficient  stock  to  coyer  it ;  add  the  herbs,  onions,  and  spioes,  and 
stew  gently  for  1  hour,  or  rather  more,  should  it  be  yery  large.  Dish 
up  the  fish  with  great  care,  strain  the  liquor,  and  add  to  it  the  port 
wine,  lemon-juice,  and  oayenne ;  give  one  boil,  pour  it  oyer  the  fish* 
andserye. 

Time.—li  hour.    Average  eo$t    Seldom  bought. 

Seasonable  from  March  to  October. 

Sufficient  for  1  or  2  persons. 

Note, — This  fish  can  be  boiled  plain,  and  served  with  parsley  and  batter. 
Chub  and  Char  may  be  cooked  in  the  same  manner  as  the  above,  as  also  Daoe 
andBoaoh. 

Thi  Ags  09  Cast.— This  fish  has  been  found  to  Ure  160  yean.  The  pond  in  th» 
garden  of  Emmanael  College,  Cambridge,  contained  one  that  bad  lived  there  70  yean, 
and  Oeaner  mentions  an  instance  of  one  100  vears  old.  Thej  are,  besidet,  capable  of 
being  tamed.  Dr.  Smith,  in  his  "  Tonr  on  the  Continent,"  says,  in  reference  to  th» 
prince  of  Condi's  seat  at  Chantill^r*  "The  most  pleasing  things  about  it  were  th» 
unmense  shoals  of  very  large  carp,  ulvered  over  witn  age,  like  sUver-flsh,  and  perfect^ 
tame ;  so  that,  when  anr  passengers  approached  their  watery  habitation,  they  osed  to 
oome  to  the  shore  in  sncn  numbers  as  to  heave  each  other  oat  of  the  water,  b^gincfor 
bread,  of  which  a  quantity  was  always  kept  at  hand,  on  pnrpoee  to  feed  them.  Thej 
would  eren  allow  themselves  to  bo  handleo." 


ggfe'i^- 


I 


THK  CH17B. 


XHS  CKAB. 


Tni  CsvB.— This  fish  takes  its  name  firom  its  head,  not  only  in  England,  bat  in  olhet 
eountnes.  It  is  a  river-fish,  and  resembles  the  carp,  bat  is  somewhat  longer.  Ita  flesb 
is  not  in  mnch  esteem,  being  coarse,  and,  when  out  of  season,  full  of  tmalT  haiiy  bones 
The  head  and  throat  are  the  best  parts.    The  roe  is  also  good. 

Tnx  CiLUL— This  is  one  of  the  most  delicious  of  fish,  being  esteemed  by  some  saperiot 
to  the  salmon.  It  is  an  inhabitant  of  the  deep  lakes  of  mountainous  countries.  Ite  flesb 
is  rich  and  red,  and  fUl  of  fat.  The  largest  and  best  kind  is  found  in  the  lakes  64 
Westmoreland,  and,  as  it  is  considered  a  rarity,  it  is  olVen  potted  and  preserved. 

Thb  Dacb,  oa  Dabs.— This  fish  is  gregarious,  and  is  seldom  above  ten  iaehaaloofri 
although,  according  to  Linnteus,  it  grows  a  foot  and  a  half  in  length.  Its  haants  are  in 
deep  water,  near  piles  of  bridges,  where  the  stream  is  gentle,  over  graveUy,  aan^y*  or 
euyey  bottoms;  deep  holes  that  are  shaded,  water-lily  leates,  and  nnder  the  fbameasaed 
»r  «o  tiddy.  In  the  warm  months  they  are  to  bo  found  in  shoals  on  the  shalknia  near 
99  »tnmm»,    Thmjr  are  in  season  about  the  end  of  April,  and  gradually  buptvf  till 


Frttan,  ■ba-ttiy  altafa  tksr  hicbdt  eonditH.    In  Oat  moslh,  iA«  Jut  ukn. 


ttoowhuut  Boropa,  ud  t 

oTirliislilliiumlubiUKt,    It  »  rudf 
•mfrmnS^tnnlMTtilllUrch.    ' 
Di  IS  (ba Th*n«.  Th*  prmerb,  "h 
«f  Uui  flib  bfoii^  nek',  whioli  ■!■>  n 


TO  DBSaS  OBAB. 

944.  InaXEDIEirTa.— 1  cnb,  3  Ublcapoonfula  of  TinagBr,  1  ditto  of 
<ni ;  aalt,  white  pepper,  and  oayenne,  to  taste. 

Mode. — Empty  the  sheila,  and  thoroughly  mix  the  meat  with  the 
ftbore  iiiKTedients,  and  put  it  in  the  large  shell.  Qamisb  with  slioet 
-of  ent  lemon  and  parsley.  The  quantity  of  oil  may  be  increased  when 
itii  mneh  Uked.    (See  Coloured  Tlate.) 

Average  eort,  from  Vid.  to  2i. 

Seaaonable  all  the  year;  bat  not  lo  good  in  May,  June,  and 
July. 

StfffieiaU  tot  S  pcnoos. 

To  CaoosK  Crab.— The  middls-iiied  crab  is  the  beat ;  sad  tho  onb.  Ilk* 
Umi  labatcT,  ■honld  be  jadged  b;  its  ireight ;  Ibr  if  light,  it  is  ^aterj. 


EOT  ORAB. 

145.  IfosEDIENTS. — I  crab,  nutmeg-,  salt  and  pepper  to  taste,  3  01. 
tl  hatter,  J  lb.  of  bread  crumbs,  3  tablespoon fuls  of  vinegar. 

Mode. — After  haTing  boiled  the  crab,  pick  tbe  meat  out  from  the 
ihdls,  and  mix  with  it  the  nutmeg  and  seasoning.  Cut  up  the  bnttar 
m  (moll  piecei,  and  add  tbe  bread  ommbs  and  vinegar.  Hix  altoge* 
Iher,  put  the  whole  in  the  large  shell,  and  brown  before  the  fiie  ot 
with  a  salaniander. 

7'inu. — 1  hour.    Acerage  coil,  from  lOd.  to  2m. 

SeatoiuMe  all  the  year;  but  not  so  good  in  May,  Jone,  and  July. 

Suffleunt  for  3  persons. 

Tn  C>u  TBom.— Hk  wbola  of  OAt  tribe  of  uiiDula  b»«  tha  body  fOTand  irttb  a 


HODKBS  HOOBaaOU)  cookebt. 

■t  opon  lud.    Tber  ftcd  miondr,  «  ■qwUs  (a 

■iunSab,maDa*c%«rdiMtiM!«.  niUai , 

'- '— id  m  tlM  rw^  BOHli  of  both  Bum  (^  b<K  m4 
....  ..._._._...  ^  j^  «l^bjM»o* 

iqnduUvotSS^ntaB 

■mum  jMi,  ■iiwWjtilnw  fliiW 

■IwB  th«  irnta  wtii»]fc  «wMi»  te  ft« 

^  . —  liTecoBOBBd  lo  apM  otbukalfarwiiRd 

II  toselhcr,  withent  ut  othar  find  Qua  vlut  li  «al- 
(Mutha  ■u-wUerj  ud  Uut,  ana  in  Ikk  dtoMka. 

uwi  irill  not  d«er*Ma  in  ircifht.    Tba  lurmlt  nb  !■  ■iiiiCIm 
of  tba  tptdtt,  and  hu  lb*  paouliuUr  of  taUnit  poHuon  of  th*  dwartai  aUL  of  aoiii* 

■id  ii  allndaa  lo  m  th»  foUonDg  l^'Baa  from  Oppian  I— 

Tha  hanait  Sib,  uunB'd  hf  nalnr*,  left 
Hclpltai  and  waak,  nmr  itnmf  b^  bumlna  tbgft. 
FsriU  Oar  atioll,  aod  look  wfih  putinn  with 
For  the  eaat  onut  ofaoiDa  naw^orai'd  flihi 

Whoia  flnt  and  riKhlM  owncn  an  do  more. 
Thn  mika  lUd  aaiiurc  of  tka  ncmnt  room, 
And  coont  tha  borrcw'daheUtbeir  native  homaj 
Sorew  their  Hit  limba  to  fit  the  wiudiDg  cua, 

CBATPI8H. 

•46.  Crayfisb  stiodld  be  thrown  into  boiling  vatw,  to  which  hu 
been  added  a  gooA  seasoning  of  Bult  and  a  little  TinegBi.  When  dons, 
vhieh  will  bo  in  J  hoar,  take  them  out  and  drain  them.  Let  them 
oool,  arrange  them  on  a  napkin,  snd  garnish  with  plentj  of  donble 
parsley. 

Nail. — This  fiali  is  {roquantl?  used  for  ^tunutuDg  boiled  tnriMf,  bollad 
fowl,  calTs  bead,  turbot,  and  oil  kinds  of  boiled  fish. 

POTTED  OBiTPIBH. 

S47.  Ikosedibntb. — 100  crayfish ;  poonded  maoe,  pepper  and  nit 
to  taste,  2  oz.  butter. 

Mode. — Boil  the  fish  in  suit  and  water ;  piok  out  all  the  meat  and 
pound  it  in  a  mortar  to  a  paste.  Whilst  pounding,  add  the  bnttei 
gradually,  and  mix  in  the  spice  and  seasoning.  Pnt  it  in  small  pot^ 
and  pom  over  it  clarified  butter,  carefully  excluding  the  air. 

Time. — IS  minutes  to  boO  the  oraffigh.    Ateragt  eoit,  2i.  Sd, 

Seoionable  all  the  year. 

JOHN  DOBT. 
aiS.  IsQBEDixsTB.— j  lb.  of  salt  to  each  gallon  of  water. 
JUbife.— This  fish,  which  b  esteemed  by  most  people  a  great  dcli- 
mojV  ia  dressed  in  the  same  way  as  a  turbot;  whieh  it  r 


ma.  J2J 

ImMn;  bnt  notin  iidme«.  CImiim  it  thonra^hlr  and  cut  off  the 
iu:  hrit  inafiih-kattlBiOOTervithe^  water,  mnd  add  ult  in  the 
t^on  proportion.  Bang  it  gndtuUr  to  e  boil,  and  nmmer  gsntlr 
fv  j  bsv,  or  Tttbm  longer,  ihoiild  tlie  fish  be  verj  larp.  Seira 
Mshot  ffT^",  and  Bamidi  with  out  lemon  and  paraley.  Lobeter, 
■AotTi  «f  ahrimp  muej  and  plain  melted  bntter,  ehonld  be  wnt  to 
tdhvtthit. 

Ifaa^-After  tlw  water  bolla,  i  to  ;^  hoar,  aooording  to  aize. 

iJi«ifa  coat,  S«.  to  6«. 

ftMMJfa  aU  the  jear,  but  beat 
ftiHSiptcnibei  to  Jannarr. 

Ak.— SmallJoba Doria  •tvTBjgaod,    | 


la  DrTDa  *Dd  Conuih  « 


Id  Dobt,  or  Jon  Srar^-TUi  Sih  ii  of  ^^ 
■  TdDvfehfDldEii«ilDnT,aiidb,lnH&ml,rufl,  ~ 
Asifk  it  »  aoBiMaBH  takm  in  iboBcUnM 


14).  IxosESTESTS.— 4  Bmall  eels,  snffiaient  water  to  cover  them ;  a 
bin  tnnch  of  panley. 

Xbab.— ChooM  naall  eels  for  boilinfr ;  put  them  in  a  atewpan  with 
tit  pmlcy,  and  just  mfBcient  water  to  cover  tbcm  ;  simmer  till 
tader.  Take  them  tmt,  pom  a  little  parsley  and  butter  over  them, 
ud  sem  aome  in  a  tnreen. 

TiiK. — i  boor.    A  vcrage  eott,  Bd.  per  lb> 

Statanable  from  Jane  to  Much. 

AffficUnt  for  4  persons.  ^— r^: 


■^ 


....y !..%«...,  ^i..M.>  .^— ..i^,,  .^.j  jMrlj     iiri       I'llIN'    Til   '  iiiiliriT'^'  1 

OaiMU.    TbcjbiiDftHiiDoth  htidud  tlip-   -^'J'^  — ^g^n^^  — ^^ 

5  lb,  an  IB  fnMnI  ukfd.  or  Micrtd  witb  ^S^^^^^B^^BmfUff^T. 

'■Hl  ibnT  bodiM  ■>•  lime  w  ■lendo',  mud  *^^^' — JnJir   ■  mtm^'-'^-^' 
*p  »  ripHMd  to  nbiiit  mlirdy  on  sninut  _„  _,, 

^vtlj  fUiBd  in  lb*  *«■.    On?  of  tum  freqacntB 

•u  bat  ■■(«*,  Md  tlm*  ef  tb*  oltaan  «ouiai»U7  pij  >  tU(  to  mi  ilioiM. 

STBWIID  ZIEIiS. 
I. 
■j>.  Izoxsitzznii— ^  yAt  «/  eelt,  I  pmt  of  rioh  strong  Btook, 
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Ko.  104, 1  onion,  3  oloyesi  a  piece  of  lemon-peel,  1  glass  of  port  or 
Madeira,  8  tablespoonf als  of  oream ;  thickening  of  flour ;  cayenne  and 
lemon-juice  to  taste. 

Ifocfo.— Wash  and  skin  the  eels,  and  out  them  into  pieces  about  3 
ioibbes  long ;  pepper  and  salt  them,  and  lay  them  in  a  stewpan ;  pour 
over  the  stock,  add  the  onion  stuck  with  doyes,  the  lemon-peel, 
and  the  wine.  Stew  gently  for  i  hour,  or  rather  more,  and  lift  them 
carefully  on  a  dish,  which  keep  hot.  Strain  the  grary,  stir  to  tho 
cream  sufficient  flour  to  thicken;  mix  altogether,  boil  for  2 
minutes,  and  add  the  cayenne  and  lemon-juice;  pour  oyer  the  eela 
andserye. 

Tifne,—i  hour.    A9iraff$  eoH  fior  this  quantity,  2«.  SdL 

Seasonable  from  June  to  March. 

Suffieienl  for  5  or  6  persons. 

Txi  CoxMov  Bxi.— This  fish  i>  known  trmeeXtj  to  quit  ite  nttlTe  dement,  and  to 
Mt  oflP  on  %  WMidmnK  eneditian  in  the  nig^t,  or  just  about  the  close  of  dmj,  orer 
the  meadows,  in  searen  oi  snails  and  other  prey.  It  also,  sometimes,  betakes  ilMlf  to 
isolated  ponds,  apparently-  for  no  other  pleasure  than  that  which  maj  be  supposed  to  b<^ 
ftynnd  in  a  change  of  habitation.  This,  of  coarse,  accounts  for  eels  being  found  in  wirtera 
^rhioh  were  nerer  suspected  to  oontain  them.  This  rambling  disposition  in  the  ed  ha« 
bean  long  known  to  naturalists,  and,  from  the  following  lines,  it  seems  to  ha?«  bee* 
known  to  the  ancients  v— 

*<  Thus  the  mail'd  tortoise,  and  the  wand'rinc  eeL 
Oil  to  the  neighbouring  bea^  will  silent  BUsaL.*' 

n. 

«5i.  Ikobedienis.— 2  lbs.  of  middling-sized  eels,  1  pint  of  medium 
stock.  No.  105,  i  pint  of  port  wine ;  salt,  cayenne,  and  mace  to  taste  ^ 
1  teaspoonfol  of  essence  of  anohoyy,  the  juice  of  i  a  lemon. 

itfo^tf.— Skin,  wash,  and  dean  tiie  eels  thoroughly ;  cut  them  into 
pieces  3  inches  long,  and  put  them  into  strong  salt  and  water  for  I 
hour ;  dry  them  well  with  a  cloth,  and  fry  them  brown.  Put  the 
stock  on  with  the  heads  and  tails  of  the  eels,  and  simmer  for  i  hour ;. 
strain  it,  and  add  all  the  other  ingredients.  Put  in  the  eels,  and  stew 
gently  for  i  hour,  when  serye. 

Time, — 2  hours.    Average  eost^  \8,  9(iL 

Seasonable  from  June  to  March. 

Sufficient  for  6  or  6  persons. 

I*BIED  EELS. 

953*  iHOBEDiEirrs.— 1  lb.  of  eels,  1  egg^  a  few  broad  crumbs,  hot 
lard. 

3foc29.— Wash  the  eels,  out  them  into  pieces  3  inches  long,  trim  ad 
wipe  them  yery  dry ;  dredge  with  flour,  rub  them  oyer  with  ^^^  at)>L 
eoyer  with  bread  orombs ;  fry  of  a  nice  brown  in  hot  lard.    If  th«r 
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eelsaze  niuill«  corl  them  roimd,  instead  of  oatting  tfaem  up.    Gamuh 
vitH  firied  panley. 
Tma.  —20  minutes,  or  rather  less.    Average  eoet^  6d.  per  lb. 
from  June  to  March. 

J  bo  dnsnd  liEln  eeH  sad  eitber  broOad  or  baked. 


€*  <■■  X«b— ^  HmTiDff  oocarioB,"  uif  Dr.  Anderson,  in  fth« 
I W  oaee  on  •  vaiit  to  •  friend's  houe  on  i>e»«ide,  in  Aberdeenshire,  I  frequently 
1  to  walk  by  tbo  baoki  of  tlio  riTcr.  I,  one  day,  observed  sometbing^ke  a  black 
rjM  akmg  Uie  odfs  of  tbo  wnter,  where  it  wm  quite  shmllow.  upon  clo»c>r 
^  Imeeorered  that  this  wm  n  shonl  of  ronne  eels,  so  closely  joined  together  s.h 
^  OB  •  ■nparfleial  view,  ona  oontinoea  body,  moring  bzisklT  up  agskinftt  tbfv 
To  avoid  toe  retardmant  tbmj  experienced  from  the  finee  of  tne  corrcnt,  they 
sioBC  tte  wattles  edge  tha  whow  of  the  way,  fddlowing  all  the  bendinga  and 
of  the  rrrer.  Where  they  were  embayed,  and  in  still  water,  the  shoal  dilated 
talRadih,  so  aa  to  ba  sometimeB  neaiiy  a  fi>ot  broad ;  but  when  they  turned  a  cap**, 
ihsre  iha  eamskt  waa  stroog,  they  were  ibroed  to  oecupy  less  space  and  press  dose  ti> 
tfa  Aai,  tiniftfag  vcsy  hard  tiU  thej  iNUsad  it.    This  shoal  continued  to  more  on, 

»aBddBj  without  intemptioB  lor  sereral  weeks.    Their  progress  mieht  be  at  tlu* 
rfahaui  a  mile  aa  hoar.    It  was  easy  to  catch  the  animals,  though  tney  were  yerv 
d  aimliie.    They  were  eels  pcffiectly  well  formed  in  every  respect,  but  not 
[two  inehea  in  lagth.    I  eonceire  that  the  shoal  did  not  contain,  on  an  averaRo, 
haa  froaa  twelve  to  twentr  in  breadth ;  so  that  the  number  that  patisod,  on  the  whtiU, 
1  hsse  h«e«  very  great.    Whence  th^  came  or  whither  they  went,  I  know  not ;  but 
I  saw  this,  waa  fciz  miles  from  the  sea." 


EEIi  FIB. 

«S3.  l5GB£Di£2rr8.  —  1  lb.  of  eels,  a  little  chopped  parsley,  1 
sKalot;  grated  nntmeg ;  pepper  and  salt  to  taste ;  the  juice  of  i  a 
ksMBy  small  quantity  of  forcemeat,  i  pint  of  bCchamel  [see  Sauces) ; 
poiTpa&te. 

Jiode. — Sldn  and  wash  the  eels,  cut  them  into  pieces  2  inches  long, 
ad  line  the  bottom  of  the  pie-dish  with  forcemeat.  Put  in  the  eel-^, 
and  sfHinkle  them  with  the  parsley,  shalots,  nutmef^,  soasonin^;. 
Sid  Imon-juice,  and  corer  with  puff-paste.  Bake  for  1  hour,  or 
tt&er  more ;  make  the  beohamel  hot,  and  pour  it  into  the  pie. 

low. — Uather  more  than  1  hour. 

Smtuable  Crom  August  to  March. 

COTiTiAmnP  EEIb 

SM.  Ikobediewts.— 1  large  eel ;  pepper  and  salt  to  taste ;  2  blades 
tf  snoe,  2  cloves,  a  little  allspice  very  finely  pounded,  6  leaves  of  sagi>, 
isd  a  small  bunch  of  herbs  minoed  very  small. 

Mode.— Bone  the  eel  and  skin  it ;  split  it,  and  sprinkle  it  over  with 

fts ingredients,  taking  care  that  the  spices  are  very  finely  pounded, 

^  the  herba  chopped  yei7  emaU.     Boll  it  up  and  bind  with  a 

kioid  piece  of  tape,  and boU  it  in  water,  mixed  with  a  littlo  Rait  and 

/ifflG,-!.-  ///J  tender.    It  maj^ either  he  served  whole  or  cut  ia  blii:i;d  ; 
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and  when  cold,  the  eel  shonld  be  kept  in  the  liquor  it  was  boiled  in» 
but  with  a  little  more  vinegar  put  to  it 

Tifne,^2  hours.    Average  cost^  6d.  per  lb. 

Seasonable  firom  Au8:nst  to  March. 

Hauitts  ov  thb  Eil.— TImm  we  osnallj  in  mud,  anung  wMdt,  under  rooli  oretnmpe 
of  trees,  or  in  holes  in  the  tienks  or  the  bottoms  of  riTers.  Here  they  oftencrow  to  an 
enormous  sise,  sometimes  weifjiing  as  mndi  as  fifteen  or  sixteen  pounds.  Thej  seldom 
eome  forth  from  their  hidine-puces  except  in  the  m'^ht ;  end,  in  wmter^  hoxj  th«msd?ea 
deep  in  the  mod,  on  Moonni  of  their  grmt  tosoeptibility  of  oold. 

XEIiS  A  liA  TABTABS* 

955*  iKGHEDixins.— 2  lbs.  of  eeb,  1  carrot,  1  onion,  a  little  floor,  1 
glass  of  sherry ;  salt,  pepper,  and  nutmeg  to  taste ;  bread  orumba, 

1  egg,  2  tablespoonf  uls  of  vinegar. 

Mode,—Tiub  the  butter  on  the  bottom  of  the  stewpan ;  cut  np  the 
carrot  and  onion,  and  stir  them  over  the  fire  for  6  minutes ;  dredge  in 
a  little  flour,  add  the  wine  and  seasoning,  and  boil  for  i  an  hour. 
Skin  and  wash  the  eels,  cut  them  into  pieces,  put  them  to  the  other 
ingredients,  and  simmer  till  tender.  When  they  are  done,  take  them 
out,  let  them  get  cold,  cover  them  with  egg  and  bread  crumbs,  and  fry 
them  of  a  nice  brown.  Put  them  on  a  dish,  pour  sauce  piquante  over, 
and  serve  them  hot. 

Time. — li  hour.  Average  cost.  Is.  Sd.,  exclusive  of  the  sauoe 
piquante. 

Seasonable  from  August  to  March.    Sufficient  for  5  or  6  persona. 

YoEACXTT  09  XBB  ExL.— We  find  in  e  note  upon  Isaac  Walton,  bj  Sir  John  Hawkiai| 
that  he  knew  of  eels,  when  kept  in  ponds,  fireqaently  destroyins  ducks.  From  a  canal 
near  his  house  at  Twickenham  he  himself  missed  many  young  ducks ;  and  on  draining, 
in  order  to  dean  it,  great  numbers  of  large  etHa  were  caaght  in  the  mud.  When  some  of 
these  were  opened,  there  were  found  in  their  stomachs  the  nndigeited  heads  of  th» 
quacking  tribe  which  had  become  their  victime. 

EEIiS  EN  MATEIiOTE. 

35^<  iNOBEDiEirrs. — 6  or  6  young  onions,  a  few  mushrooms,  when 
obtainable ;  salt,  pepper,  and  nutmeg  to  taste ;  1  laurel-leaf,  i  pint  of 
port  wine,  i  pint  of  medium  stock.  No.  105 ;  butter  and  flour  to  thicken ; 

2  lbs.  of  eels. 

Mode.—BAih  the  stewpan  with  butter,  dredge  in  a  little  flour,  add 
the  onions  cut  very  small,  slightly  brown  them,  and  put  in  all  the 
other  ingredients.  Wash,  and  cut  up  the  eels  into  pieces  8  inches 
long ;  put  them  in  the  stewpan,  and  simmer  for  i  hour.  Make  round 
the  dish,  a  border  of  cro(itons,  or  pieces  of  toasted  bread  ;  arrange 
the  eels  in  a  pyramid  in  the  centre,  and  pour  over  the  sauce.  Serve 
very  hot. 

2Vme. — S  hour.    Average  cost,  Is.  9d.  for  this  quantity. 
SeagemMe  horn  August  to  March.    Sufficient  for  6  or  6  persona. 


7IBH  AHS  OySTim  FIXL 

XDiKHTs. — A117  lemuiu  of  oold  fi*b,  niah  u  ood  or  haA- 
!ii  oyrten,  iMpper  and  ult  to  Uite,  bread  arombi  (offioMitt 
ititf  of  fiali;  i  teupoonfol  of  snted  nutmefc.  1  taaipoonfnl 
ippedpanler> 

tear  the  £th  from  the  bones,  and  put  a  ItLyer  of  it  in  a  ine- 
■prinJile  .with  pepper  and  telt;  then  a  layer  of  bread 
ten,  nutmeg,  and  chopped  parsley.  Eepeat  thia  till  tho 
a  fall.  Too  may  form  a  covering  either  of  bread  orumba, 
1  be  browned,  01  poff-paite,  whioh  ahoald  be  cut  into  long 
aid  in  crosa-barB  oTer  the  fiah,  with  a.  lino  of  the  paste  first 
he  edge.  Before  paltdng  on  the  top,  pour  in  some  made 
BT,  or  a  littlo  thia  white  sauoe,  and  the  oy Bter-liqnor,  and 

Tmade  of  cooked  fiah,  i  hour;  if  made  of  fresh fiih  and 

I  hoar. 

io*t,  U.  6d. 

Is  from  September  to  ApiiL 

iea  liUle  diab  maj  be  Duda  b;  fiakEug  an;  cold  Bab,  adding  a 
sHoning  with  pepper  and  aal^  and  oaTering  with  mailied  pota- 
wiUbakeil. 


iZDtxsTB.— The  remains  of  any  cold  fish,  1  onion,  1  faggot  ef 
;  salt  and  pepper  to  taste,  1  pint  of  water,  equal  qnantittaa 
Dinba  and  oold  potatoes,  i  teaspoonfol  of  parsley,  1  egg, 
be. 

?ick  the  meat  from  the  bonea  of  the  fish,  which  latter  put, 
»d  and  £ns^  into  a  atewpan  with  tho  water ;  add  peppei 
ha  mim  end  herb^  and  afew  slowly  for  gnvj  ftbOQt  2 
.  «teibA  Jla^  and  mil  it  well  mth  broad  oruniba  and.  cold 
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potatoes,  iddinf  the  panlej  and  seaaomng ;  mika  the  whole  into  4 
cake  with  the  white  of  an  egg,  bmah  it  over  with  egg,  oorer  with 
hread  onimba,  and  fry  of  a  light  brown ;  Htraia  the  givrj,  ponr  it 
over,  and  stew  gently  for  i  hour,  Btirring  it  carefully  9iioe  or  twioe. 
Serve  hot,  and  garnish  with  aliceB  of  lemon  and  parsley. 
T!mt.—k  hooT,  after  the  gravy  ii  made. 

BOIX.ED  riiOniTDEBS. 
959.  Iroekdieitts.— Sufficient  water  to  cover  the  floandeT^  mU  in 
the  proportion  of  6  oz.  to  each  gallon,  a  little  vin^ar. 

Mode. — Put  on  a  kettle  with  enough  water  to  oover  the  floundcn, 
lay  in  the  fieh,  add  salt  and  vinegar  in  tha  above  proportioni,  and 
when  it  boila,  aimmer  very  gently  fbr  6  minntea.  Xbey  mnst  not  boil 
fast,  or  they  will  break.  Serve  with  plain  melt«d  butter,  or  paaley 
and  trotter. 

Time. — After    the    vniter    boili,  S 
minulcs.    Average  eo»t,  Zd.  eooh. 
Seatonahte  bom.  Angnit  to  NoTOm- 

Tbh  FLOnrnn.— Thli  conM  andsr  tlk*  Mb* 

ii  ■□  inhibitsnt  at  both  ths  KuraS 
while  jt  thrivM  in  ponda.     Ov  tt« 


^gotion,  ud  lbs  Thamca  floundK  ii  «««cni>d  ■  ddieaU 


FBIBD  FLOUKDEBB. 

360,  Ikosedients.— Flonndere,  egg,  and  lacad  crumbs  i  boiling 
lard. 

JUbfie.— Cleanse  the  fish,  and,  two  hours  before  they  are  wanted,  rub 
them  inside  and  out  with  salt,  to  render  them  firm;  wash  and  wipe 
them  very  dry,  dip  them  into  egg,  and  sprinkle  over  with  bread 
crumbs ;  fry  them  in  boiling  lard,  dish  on  a  hot  napkin,  and  guniiili 
with  erispcd  parsley. 

rtme.— From  6  to  10  minntea,  according  to  size. 

Average  coil,  3d.  each. 

Seaionabte  from  August  to  Kovember. 

Sufficient,  1  for  each  person. 

auBasoirs. 

361.  iBGBEniENis.  —  Egg  and  bread  onimba  sufficient  fbr  flw 
quantity  of  fiah ;  hot  lard. 

JUode.—Do  not  scrape  off  the  loalei,  but  take  ont  the  ^Ua  and 
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uide,  and  detiue  tlunmighly ;  wipe  them  dry,  floor  and  dip  them 
Dto  etgt  and  Bprinkle  over  with  breiid  emmbs.    Fry  of  a  nice  brown. 
ISme.-^Z  or  4  minutes.    Average  cott.    Seldom  bonght 

Stmeomohk  Irom  March  to  July. 

Segkiemlt  3  for  each  person. 


la  Ocvesoar.^ — ^TWs  ii  »  froh^wmtcr  Ibh, 
to  the  carp  fseaam,  and  is  foand  in 
^iMMS  and  lakM.     it  wm  faiftUj  ei- 
1  fey  the  Greeks,  ud  wm,  at  the  txrpBiiing 


THJB  eUDGSOV. 


IMBIA  ^  the  Greeks,  and  was,  at  the  tepaiilng 
•f  wmmr,  strred  fried  at  Bona.  It  abounds 
liA  ■  Fksoee   and   Oennaoy;   and  is  both 

~      Md  ttumeroas  in  soua  of  the  msn  of  En^^and.    Its  flesh  is  lirm,  wc]]- 
I  sad —ally  diytsd. 


GUBNET,  or  OUBNABD. 

tfi.  LroRKSizvTS. — 1  gurnet,  6  oz.  of  salt  to  each  gallon  of  water. 

JMff.— Qeanae  the  fish  thoroughly,  and  cut  off  the  fins;  havo 
mdytome  boiling  water,  with  salt  in  the  above  proportion;  put  the 
ftA  in,  tnd  simmer  very  gently  for  i  hour.  Parsley  and  butter,  or 
nehovy  uiuie,  should  be  scr\'ed  with  it. 

J7sw.~|hour.    Average  cost.    Seldom  boucrht. 

SeuonaUt  from  October  to  March, 
bat  in  perfection  in  October. 

S^finent^  a  middling  sized  one  for 
linau. 

AIl  — Tbia  fibh   Is   frequentlj  stuffed  ^i 
*itt  frtemcat  and  baked.  ''^ 


./< 


THB  QUBXJIT. 


Tn  Gnxrr. — ^"If  I  be  not  sshsmM  of  m^ 

«tiefash»Bi  ihftt  thj»  fiih  Lss  been  \ou^  kiiovrn 

•  f apsT  H.    It  is  veij  common  on  the  British  coasts,  and  is  an  cxccUent  fiiih  as  i'uuU. 


BAKED  HADDOCKS. 

16).  IjoREDiEirTS. — A  nice  forcemeat  [uic  Forcemeats),  butter  to- 
tute,  9xg  and  bread  crumbs. 

Jfe^. — Scale  and  clean  the  fish,  without  cutting  it  open  much ;  put 
IB  s  cice  delicate  forcemeat,  and  sew  up  the  slit.  Brush  it  over  with 
<8(.  sprinkle  over  bread  crumbs,  and  baste  frequently  with  butter. 
Ctfniih  with  parsley  and  cut  lemon,  and  serve  with  a  nice  brown 
P^TTi  plain  melted  butter,  or  anchovy  sauce.  Tho  egg  and  broad 
^xhi  can  be  omitted,  and  pieces  of  butter  placed  over  tlic  libh. 

^mf  .^-Largc  haddock,  %  hour ;  moderate  size,  k  hour. 

Snmnahle  from  Ausrust  to  February. 

^terage  coit^  from  9dL  vpinuxls. 
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MODXBK  HOUSSHOLD  COOKJEBT. 


jSoii. — ^Haddookfl  may  be  filleted,  rabbed  oyer  wiUi  egg  and  bread  crombfly 

and  fried  a  nice  brown;   gannidi  with 
orisped  parsley. 

Tn  Hassock.— This  flah  mlgratot  in  famnwwa 
fhoals,  and  wrriTM  on  the  Yorkdiire  coast  shoot 
the  middle  of  winter.  It  is  an  inhshitsnt  of  the 
northern  seas  of  Europe,  bnt  does  not  enter  the 
BalUo,  and  is  not  known  in  the  If  editerranean. 
On  each  side  of  the  bodr,  jost  bejvnd  the  KiUs, 
it  has  a  dark  si>ot,  which  snperstition  asserts  to 
be  the  impressions  of  the  finger  and  thumb  ol 
t.  Peter,  when  taking  the  tiibiite  moni^  oat  of  a  fish  of  this  species. 


TBM  HASSOOX. 


BOnJBlV  HADDOCK. 

S64.  Ingbbdiekts.-- SaiHcient  water  to  coyer  the  fish ;  \  lb.  of  salt 
0  each  gallon  of  water. 

Mode. — Scrape  the  fish,  take  out  the  inside,  wash  it  thoroughly, 
ind  lay  it  in  a  kettle,  with  enough  water  to  coyer  it,  and  salt  in  the 
iboye  proportion.  Simmer  gently  from  15  to  20  minutes,  or  rather 
Qore,  should  tbe  fish  be  yery  large.  For  small  haddocks,  fasten  the 
ails  in  their  mouths,  and  put  them  into  boiling  water.  10  to  16 
ainutes  will  cook  them.  Serye  with  plain  melted  butter,  or  anohoyy 
auce. 

Time, — Large  haddock,  |  hour ;  small,  i  hour,  or  rather  less. 

Average  cost,  from  9d.  upwards. 

Seasonable  from  August  to  February. 

WxioBT  ov  not  Hassock. — The  haddock  seldom  j^ws  to  any  sre^i  nse.  la 
eneralj  they  do  not  weigh  more  than  two  or  three  pounds,  or  exceea  ten  or  twelre 
iches  m  sice.  Such  are  esteemed  rery  delicate  eatmg;  but  they  hare  been  caocht 
tiree  feet  long,  when  their  flesh  is  coarse. 


DBIED  HADDOCK. 

I. 
965.  Dried  haddock  should  be  gradually  warmed  through,  either 
»efore  or  over  a  nice  clear  fire.    Bub  a  little  piece  of  butter  oyer,  just 
lefore  sending  it  to  table. 

n. 

t66.  lNGBEDiEVts.^1  large  thick  haddock,  2  bay-leayes,  1  small 
lunch  of  sayoury  herbs,  not  forgetting  parsley,  a  little  butter  and 
icpper;  boiling  water. 

Mude.^Cut  up  the  haddock  into  square  pieces,  make  a  basin  hot  by 
aeans  of  hot  water,  which  pour  out.  Lay  in  the  fish,  with  the  bay- 
sayes  and  herbs ;  coyer  with  boiling  water ;  put  a  plate  oyer  to  keep 
n  the  steam,  and  let  it  remain  for  10  minutes.  Take  out  the  slices, 
iVLt  them  in  a  hot  dish,  rub  oyer  with  butter  and  pepper,  and  serye« 

JVm^.— 10  minutes.    Seasonable  at  any  time,  but  best  in  winter. 


xS5 


I  Tm^M  Hassockw— nu  it  tlw  comaon  haddock  cored  tad  dried,  and  tokai 
Me  firam  the  fidung-Tina^  of  Flndhom,  near  Aberdeen,  in  SeoflaDd,  where  the 
m  loaf  attatned  to  perfecUoa.  The  haddocka  are  there  hong  np  for  a  daj  or  two 
!  ^Mke  of  peat^  when  they  are  read^  for  eookinf ,  and  are  esteemed,  bj  the  Scotch, 
It  debeacy.  In  London,  an  imitation  of  them  ia  made  bj  waahing  the  fish  orer 
'  and  hanging  it  np  in  a  diy  place  for  a  Uw  daja. 


BED  HEBBINGSt  or  7ABMOUTU  BLOATEB8. 
fj.  The  hett  way  to  oook  these  is  to  moke  incisions  in  the  skin  across 
fiik^hecaiue  they  do  not  then  require  to  he  so  long  on  the  fire,  and 
I  be  far  better  than  when  cut  open.  The  hard  roe  makes  a  nice 
sh  bj  pounding  it  in  a  mortar,  with  a  little  anchovy,  and  spreading 
D  toast.    If  Tery  dry,  soak  in  warm  water  1  hour  hefore  dressing. 

B  Isn  HsmniJio.— Scd  herringt  lie  twenty-foor  honra  in  the  brine,  when  th< 


iber 
rood 


■ro 
fire 


and  bong  np  in  a  imokin|r-hoaie  (imned  to  reoeiTe  them.    A  bnuhw 

■  kindled  beneain  them,  and  when  thej  are  anfflnienHy  iniokcd  and  dried,  thejare 
IbreaRiagB. 


BAKBD  WHITB  HTBRRTTTQS, 
■•  IjroBEDiKirTS.— 12  herrings,  4  hay-leaves,  12  cloves,  12  allspice, 
isU  blades  of  mace,  cayenne  pepper  and  salt  to  taste,  sufficient 
egtr  to  fill  up  the  dish. 

Ifod^.— Take  the  herrings,  cut  off  the  heads,  and  gut  them. 
:  them  in  a  pie-dish,  heads  and  tails  alternately,  and,  between  each 
7,  sprinkle  over  the  above  ingredients.  Cover  thV  fish  with  the 
>gir,  and  bake  for  i  hour,  but  do  not  use  it  till  quite  cold.  The 
riags  may  be  cut  down  the  front,  the  backbone  taken  out,  and 
sd  again.  Sprats  done  in  this  way  are  very  delicious. 
fnw. — i  an  hour.    Average  co$t,  Id.  each. 

oCboose  the  HERBI50.— The  more  scalea  this  fish  has,  theiorerthe  sign 
J  firahnesB.  It  ahould  alio  have  a  bright  and  silvery  look ;  but  if  red 
it  the  head,  it  is  a  sign  that  it  has  been  dead  for  some  time. 

n  Hnaiara. — The  herring  tribe  are  found  in  the  greatett  abnndance  in  the  hiphett 
bem  latitudee,  where  they  find  a  quiet  retreat,  and  •ecoritj  flrom  their  numeroua 
lite.  Here  ther  multiply  bejond  ezpretaion, 
m  ihoala,  come  forth  irom  their  icy  region 
iat  other  portions  of  the  great  dMp.  In 
■  iWy  are  foand  about  Hbctlmnd,  whence 
rfraeeed  down  to  the  Orknevs,  where  they 
If,  ^d  torround  the  islands  of  Great  Britain 


Tirlanii  The  principal  British  herrioK-fish- 
lar*  oir  the  Scotch  and  Norfolk  coasts ;  and 
hkang  is  alwars  carried  on  by  means  of  nets, 
A  H«  usually  laid  at  niqht ;  for,  if  stretched 
fay,  they  are  supposed  to  frighten  the  flsh 
J.  The  moment  the  herring  is  taken  out  of  tha  water  it 
,  saying,  **  dead  aa  a  herring." 


TUB  Bxaazvo. 

Hence  the  origin  ol 


XEOBBKB. 
■69.  IvoKEDiEirTS.— Any  cold  fish,  1  teacupful  of  boiled  rice,  1  oz. 
butter*  1  teaspoonful  of  mustard,  2  aoft-boUed  eggs,  salt  and 
renne  to  tasto. 


Modt.-~T?i<i.  the  fl«h  earefullr  from  the  bonta,  nix  vttli  tbe  oflier 
ingredients,  and  Borre  ray  hot.  The  qoutitiei  11W7  be  vuiad 
moooi^K  to  tho  mmoimt  of  fiih  iued. 

Time. — i  hour  ftfter  the  rioe  is  boiled. 

Avtragt  eoit,  6d.,  exei.tua.ye  of  die  fiih. 

TO  "BOUm  I.OBBTSBS. 

970.  Ihqkestotts.— i  lb.  of  Mlt  to  euh  pdlon  of  vtter. 

Jfoi2c.— Buy  tbe  bbiten  tlive,  and  oboo*e  tboio  tbat  ere  beaTT  aad 

full  of  motion,  which  is  an  indication  of  their  freshneu.    When  tJw 

shell  is  inonuted,  it  is  a  Kga  they  eie  old ;  medinm-eiied  lobiten  are 

the  best.    Have  ready  a  etewpan  of  boilins  nater,  salted  in  the  aboT« 

proportion ;  pat  in  the  lobster,  and  keep  it  boiling  qniokly  tram  30 

minutes  to  \  hour,  according  to  its  sin,  and  do  not  foi^t  to  skim 

well.    If  it  boils  too  long,  the  meat  becomes  thready,  and  if  not  dim« 

.«Qough,  the  spawn  is  not  rod :  this  must  be  obviated  by  great  atttmtiaB. 

Unb  the  shell  over  with  a  little  butter  or  sweet  oil,  which  wipe  cff 

again, 

ZVfflc.—Small  lobster,  20  minutes  to  i  hour ;  large  ditto,  i  to  {  hoar. 

Average  eott,  medium  size,  Is.  Bd.  to  2j.  6d. 

SeaaonabU  all  tbe  year,  but  best  &om  Haroh  to  October. 

To  Cboosb  L03SIBBS,— This  sbsll-Osb,  if  it  hss  boon  oooked  sIEto,  u  It 

ought  to  have  bscn,  will  bavs  a  itiShen  in  the  tail,  which,  if  geotl;  raised,  will 

retom  with  a  spring.     Cus,  howaver,  must  be  talieD  in  thus  proving  it ;  fiir  if 

the  toil  u  pulled  straight  out,  it  will  not  return  ;  when  Ihe  G^  might  be  pr». 

uounced  inforior,  which,  in  reality,  may  not  b«  the  case.     In  order  to  be  gooi^ 

lobetcrs  ahould  be  veiehty  for  their  bulk ;  if  light,  they  will  be  wataiy  ;  and 

ihosoofthe  medium  size,  nre  always  the  best.     Gmall-aired  lobsters  aroche^- 

cst,  and  answer  Tory  well  for  sauce.     Iq  boiling  lobateis,  tho  appearance  of  Uw 

^ell  will  bo  much  improved  by  rubbing  otot  it  a  little  butter  or  salad-oSl  OQ 

being  immediately  taltea  from  the  pot. 

of  ths  rooW  ooests 
.  ..  „..  ..thehiflii.lmtUi* 
ch  wrve  all  tl»  pDrp«n  dT  ft  CTSP| 
Lit#dwithf*rbu«-  TbenrekfaBOad 

,,  ..  thU  whao  die  bbiten  oDM  mUr 

tbem,  thajsuDOt  gat  ont  >|^-  lb*)'  1*  bataned  to  ■  nd 
and  nnk  in  the  aaa,  and  their  place  marked  bye  bnor.  Tbe 
flflb  ia  very  proHfie,  and  depoatta  tta  ton  in  ue  maSt  whaie 
they  era  Hon  hatched.  OathecoastofNonnT.theyBraTn 
■bimdaBt,  and  it  li  from  ttiere  that  the  Eajpiah  metmpcu 
ia  nwatly  ispplicd.  They  ar«  rather  IndiiieatiUa,  and,  aaa 
food,  not  ao  nntritiTe  aa  they  ire  geDaraHy  rappoaed  to  bt. 

HOT  Z.OBBTEB. 
471,  iHGKEDiEim.— 1  lobster,  2  01.  of  buttar,  grated  nntmef ;  nit, 
•^p^T,  and  pounded  mace,  to  taste ;  bread  crumbs,  2  eggs. 


FISH.  i;;7 

Jfo&.— Pound  the  meat  of  the  lobster  to  a  smooth  paste  with  the 

batter  and  seasoning,  and  add  a  few  bread  orumbs.    Beat  the  egf^ 

and  make  the  whole  mixtore  into  the  form  of  a  lobster ;  pound  the 

t^wn,  and  iprinkle  over  it.    Bake  i  hoar,  and  just  before  serTini?, 

lay  orer  it  the  tail  and  body  shell,  with  the  small  daws  underneath^ 

to  TCsemble  a  lobster. 

7W.— i  hoar.    Average  cost,  2«.  6dL 

Staunable  at  any  time; 

SfifaaU  for  4  or  5  persons. 

IiOBSTEB  SAIiAD. 

•Tt-  IroBKDiENTS. — 1  hen  lobster,  lettuces,  endive,  small  salad 
fffltttever  is  in  season),  a  little  chopped  beetroot,  2  hard-boiled  efrg:s, 
afcv  slices  of  cucumber.  For  dressing,  4  tablespoonsrul  of  oil,  2  do  of 
vaffir,  1  teaspoonful  of  made  mustard,  the  yolks  of  2  eggs ;  cnycnnc 
vdsslt  to  taste;  i  teaspoonful  of  anchovy  sauce.  These  ingredients 
iboald  be  mixed  perfectly  smooth,  and  form  a  creamy-looking  sauce. 

Ifade.— Wash  the  salad,  and  thoroughly  dry  it  by  shaking  it  in  a 
dotb.  Cat  up  the  lettuces  and  endive,  pour  the  dressing  on  them,  and 
Ij^tly  tbrow  in  the  small  salad.  Mix  all  well  together  with  the  pick- 
ing from  the  body  of  the  lobster ;  pick  the  meat  from  the  shell,  cut  it 
vpinto  nice  square  pieces,  put  half  in  the  salad,  the  other  half  reserve 
fi*  gunishing.    Separate  the  yolks  from  the  whites  of  2  hard-boiled 
«CTi  I  chop  the  whites  very  fine,  and  rub  the  yolks  through  a  sieve, 
sad  iiterwards  the  coral  from  the  inside.    Arrange  the  salad  lightly 
OQ  a  |:Llss  dish,  and  garnish,  first  with  a  row  of  sliced  cucumber,  then 
»ith  the  pieces  of  lobster,  the  yolks  and  whites  of  the  eggs,  coral,  and 
beetroot  placed  alternately,  and  arranged  in  small  separate  bunches, 
■0  that  the  colours  contrast  nicely. 

Aztragt  cost,  Zs.  6d.    Sufficient  for  4  or  5  persons. 

SmtonahU  from  April  to  October ;  may  be  had  all  the  year,  but 
calad  is  scarce  and  expensive  in  winter. 

JfllL — A  few  crayfish  make  a  jirotty  garnishing  to  lobster  salad. 

To  SbilIi  ov  thb  LoBsntB.— Like  the  others  of  it^  tribe,  the  lobster  annnany 
*BrtiiU  iheU.  Prerioailj  to  its  throwing  off  the  old  one,  it  appears  sick,  Innguid.  and 
■VMlm,  bat  in  the  course  of  a  f<>w  dnys  it  is  entirely  inTcated  in  its  now  coat  of 
■■our.  WhilKt  it  is  in  a  defrnc<*leiid  state,  however,  it  seeks  some  lonelv  place. 
*k^  it  may  lie  ondistarbed,  and  escape  the  horrid  fate  of  beine  devoured  by  aomo 
<iitiavt  species  who  hare  the  advantage  of  still  being  encased  in  tucir  mail. 

IiOBSTEB  (a  la  Mode  Trancaise), 
^73.  XsGBEjfTEXTS,— 1  lobster,  4  tablcspoonfala  of  white  stocV     2 
^.po^^uls  of  cr^,  pounded  nu,ce,nadcaycwie  to  taste  5  breail 
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Mode, — ^Piok  the  meat  firom  the  shell,  and  oat  it  up  into  amall 
eqaore  pieces ;  put  the  stock,  cream,  and  seasoning  into  a  stewpan,  add 
the  lobster,  and  let  it  simmer  gently  for  6  minutes.  Serve  it  in  the 
shell,  which  must  be  nicely  cleaned,  and  have  a  border  of  puff-paste ; 
cover  it  with  bread  crumbs,  place  small  pieces  of  batter  over,  -and 
brown  before  the  fire,  or  with  a  salamander. 

Time, — i  hour.    Average  cost f  2$,  6d, 

Seasonable  at  any  time. 

CxLXBiTT  09  TSB  L0B8TBB. — ^In  itt  dement,  the  lobeter  is  eble  to  nm  with  gnat  epeed 
upon  its  legs,  or  small  claws,  and.  if  alarmed,  to  spring,  tail  foremost,  to  a  oonaiderable 
distance,  *'  eren,"  it  is  said,  "  with  the  swiftness  of  a  bird  flying."  Fuihermea  htsf  aaea 
some  of  them  pass  abont  thirty  feet  with  a  wonderful  de-gree  of  swfltneis.  When 
frightened,  thej  will  take  their  sprins,  and,  like  a  chamois  of  the  Alps,  plant  i  * 
ux>on  the  verj  spot  upon  which  tnej  oeeigned  to  hold  themselree. 


IiOBSTBB  CUBBT  (an  Entree). 

874.  Inobediekts. — 1  lobster,  2  onions,  1  oz.  butter,  1  taUeflpoonfnl 
of  curry-powder,  |  pint  of  medium  stock,  No.  105,  the  juice  of  i  lemon. 

Mode. — Pick  the  meat  from  the  shell,  and  cut  it  into  nice  square 
pieces ;  fry  the  onions  of  a  pale  brown  in  the  batter,  stir  ia  the  ourry- 
powder  and  stock,  and  simmer  till  it  thickens,  when  put  in  the 
lobster ;  stew  the  whole  slowly  for  i  hour,  and  stir  occasionally ;  and 
lust  before  sending  to  table,  put  in  the  lemon-juice.  Serve  boiled  rioe 
with  it,  the  same  as  for  other  curries. 

lYwic— Altogether,  J  hour.    Average  cost,  Z$, 

Seasonable  at  any  time. 

IiOBSTEB  OUTliETS  (an  Entree). 

275.  iKGBEDiEirTS.— 1  large  hen  lobster,  1  oz.  fresh  butter,  i  salt- 
spoonful  of  salt,  pounded  mace,  grated  nutmeg,  cayenne  and  white 
pepper  to  taste,  egg,  and  bread  crumbs. 

Mode. — Pick  the  meat  from  the  shell,  and  pound  it  in  a  mortar 
with  the  butter,  and  gradually  add  the  mace  and  seasoning,  well 
mixing  the  ingredients ;  beat  all  to  a  smooth  paste,  and  add  a  little  of 
the  spawn ;  divide  the  mixture  into  pieces  of  an  equal  size,  and  shape 
them  like  cutlets.  They  should  not  be  very  thick.  Brush  them  over 
with  egg,  and  sprinkle  with  bread  crumbs,  and  stick  a  short  piece  of 
the  small  daw  in  the  top  of  each ;  fry  them  of  a  nice  brown  in  boiling 
lard,  and  drain  them  before  the  fire,  on  a  sieve  reversed ;  arrange  them 
nicely  on  a  dish,  and  pour  bechamel  in  the  middle,  but  not  over  the 
cutlets. 

JZKm^,— About  8  minutes  after  the  cutlets  are  made, 
^veraffecost  for  this  dish,  2s.  9d. 
Seasonable  all  the  year.     Sufficient  for  G  or  (>  vciaona^ 
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Aircmrr  moss  ow  CooKnronni  Lobstbb.— When  tbi»  flsh  ^avto  bo  served  for  the 
table,  mmong  the  ancients,  it  waa  opened  lene:thwi9e,  and  filled  with  a  f^r^vj  composed  of 
Oder  and  pepper.    It  was  then  put  on  the  eridiron  and  ■lowlr  cooked,  whilst  it  waa 
basted wnth  ua  Mme kind  of  gravj  with  which  the fleih  hadMoomeunpregnUed. 


TO  DBXSS8  IiOBSTlIBS. 

•7^.  Wlieii  the  lobster  is  boiled,  rab  it  over  with  a  little  salad-oil, 
wlueh  wipe  off  again ;  separate  the  bodj  from  the  tail,  break  off  the 
great  daws,  and  erack  them  at  the  joints,  without  injuring  the  meat; 
split  the  tail  in  halves,  and  arrange  all  neatly  in  a  dish,  with  the 
body  upright  in  the  middle,  and  garnish  with  parslej.  [See  Coloured 
PlateJ 

IiOBSTm  FATTISS  (an  Entree). 

977-  Ingbedibkts. — ^Minoed  lobster,  4  tablespoonfols  of  bechamel, 
6  drops  of  anchory  sauce,  lemon-juice,  cayenne  to  taste. 

Mode, — ^line  the  patty-pans  with  puff-paste,  and  put  into  each  a 
■mall  piece  of  bread :  cover  with  paste,  brush  over  with  egg,  and  bake 
of  m  liffht  colour.  Take  as  much  lobster  as  is  required,  mince  the 
meat  Tery  fine,  and  add  the  above  ingredients ;  stir  it  over  the  fire  for 
5  wfttwiifaw ;  remove  the  lids  of  the  patty-cases,  take  out  the  bread,  fill 
with  the  mixture,  and  replace  the  covers. 

S§am>nable  at  any  time. 

IiOCAK  AxTACXXXirT  ov  THB  LoBSTSB.— It  .ifl  Said  that  the  attachment  of  this  animal 
is  wtrong  to  aome  partioolar  parts  of  the  sea,  a  circnmatance  celebrated  in  the  following 

**  IVongfat  like  their  home  the  constant  lobsters  prize^ 
And  foreign  shores  and  seas  unknown  despise. 
Thooeh  cruel  hands  the  banish'd  wretch  expel. 
And  force  the  captire  from  his  native  cell. 
He  will,  if  freed,  return  with  anxious  care. 
Find  the  known  rock,  and  to  his  home  repair  | 
Vo  norel  oustoms  learns  in  different  seas. 
But  wonted  food  and  home-taoght  manners  please.** 

POTTED  IiOBSTEB. 

«78.  IiroBxniEirTS. — 2  lobsters ;  seasoning  to  taste,  of  nutmeg, 
pounded  mace,  white  pepper,  and  salt ;  i  lb.  of  butter,  3  or  4  bay-leaves. 

Mode, — ^Take  out  the  meat  carefully  from  the  shell,  but  do  not  cut 
it  up.  Pat  some  butter  at  the  bottom  of  a  dish,  lay  in  the  lobster  as 
evenly  as  possible,  with  the  bay-leaves  and  seasoning  between.  Cover 
with  butter,  and  bake  for  f  hour  in  a  gentle  oven.  When  done, 
drain  the  whole  on  a  sieve,  and  lay  the  pieces  in  i)otting-jar8,  with  the 
•eaaooing  about  them.  When  cold,  pour  over  it  clarified  butter,  and, 
if  very  highly  season^,  it  will  keep  some  time. 

Itme, —  f  hour.    Average  cost  for  this  quantity,  4s.  id. 

Seasonable  at  any  time. 

ScU, — ^Pottod  lobatsr  may  be  used  cold,  or  as  %Jrteatte$  with  oream  saooe. 
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Hew  THB  LomsTiB  Vnss.— The  pinoen  of  the  lobstei^e  l«rae  dUwi  an  An 
t%ith  nobs.  Mid  those  of  the  other,  are  tXwmjt  aerrsted.  With  the  former,  Ift 
llrm  hold  of  the  stalks  of  submarine  plants,  and  with  the  latter,  it  outs  and  i 
iU  food  with  great  dexterity.  The  knoobed,  or  numb  claw,  as  it  is  called  br  flihi 
is  tometimeB  on  the  right  and  sometimes  on  the  left,  indifferent|j, 

BASSD  MACKEBEIk 

I 

979.  iKGBEDiEirrs. — 4  middling-sized  mackerel,  a  nice  del 
fo^meat  (see  Forcemeats),  3  oz.  of  butter ;  pepper  and  salt  to  tii 

Mode. — Clean  the  fish,  take  out  the  roes,  and  fill  up  with  forcei 
and  sew  up  the  slit.  Flour,  and  put  them  in  a  dish,  heads  and 
alternately,  with  the  roes ;  and,  between  each  layer,  put  some ! 
pieces  of  butter,  and  pepper  and  salt.  Bake  for  i  an  hour,  and  « 
serve  with  plain  melted  butter  or  a  maUre  d*hutel  sauce. 

Time, — i  hour.    Average  cost  for  this  quantity,  1«.  lOdl 

Seasonable  from  April  to  July. 

Sufficient  for  6  persons. 

Nate. — Bakod  mackerel  may  be  dressed  in  the  same  way  as  baked  "hm 
{ne  No.  26S),  and  may  also  be  stewed  in  wine. 

Wbzout  ov  tbb  Macxbbxl.— The  greatest  weif^ht  of  this  flsh  seldom  ezoeeda 
whiUt  their  ordinary  length  runa  between  14  and  20  iuche.i.  They  die  almost  immed 
after  they  arc  taken  from  their  element,  and,  for  a  short  time,  eizhibit  a  phosphorio 

BOIIiED  MACKEBEIi. 

«8o.  Inobedients.— J  IJ)..of  salt  to  each  gallon  of  water. 

Mode. — Cleanse  the  inside  of  the  fish  thoroughly,  and  lay  it  ii 
kettle  with  suificicnt  water  to  cover  it  with  salt  as  above ;  brii 
gradually  to  boil,  skim  well,  and  simmer  gently  till  done ;  dish  1 
on  a  hot  napkin,  heads  and  tails  alternately,  and  garnish  with  fei 
Fennel  sauce  and  plain  melted  butter  are  the  usual  accompanin 
to  boiled  mackerel ;  but  caper  or  anchovy  sauce  is  sometimes  se 
with  it.    {See  Coloured  Plate.) 

Time. — After  the  water  boils,  10  minutes ;  for  large  mackerel,  i 
more  time.    Average  cost,  from  4</. 

Seasonable  from  April  to  July. 

Ncie, — ^When  variety  is  desired,  fillet  the  mackerel,  boil  it,  and  poor 
parsley  and  butter ;  send  some  of  this,  besides,  in  a  tureen. 

BBOHiED  MACKBHEL. 

a8i.  Ixghedients.— Pepper  and  salt  to  taste,  a  small   quai 

of  oil. 

Jfode. — ^Jifackerel  should  never  be  washed  when  intended  ti 

broiled,  but  merely  wiped  very  clean  auOi  ^17 »  ^^^^^  \»J&\Ti^  out 

^i/Js  and  insides.   Open  the  back,  and  pwt in  a^i^\^^ -^c^^t^w^ 
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A :  I'ril  :t  o%  cr  a  clear  fire,  turn  it  over  on  both  sides,  and  also  on  the 
OCX.  WL^n  sufficiently  cooked,  the  flesh  can  he  detached  from  tho 
^ae,  which  Trill  b«r  in  about  10  minntes  for  a  small  mackerel.  Chop 
ilitt'fc  p-ir.-l.y,  work  it  up  in  the  butter,  with  pepper  and  salt  to  taste, 
vA  &  sqitctrze  of  lemon-juice,  and  put  it  in  the  back.  Serve  before  the 
littcT  i-  quite  melted,  wilh  a  maitre  (Thutcl  sauce  in  a  tureen, 

TiMr.— <mall  mackerel  10  minutes. 

Airr-ji^f  CKist,  from  Ad, 

Stt-J! 'Tiihle  from  April  to  July. 

Tn  Mirrs&zL. — ^Thxs  i*  not  ooljono  of  th« 
«tt*  •'"  ■dz:Jv.f..na?<i,  bat  one  of  the  nio-tt 
fiLJif  ._r-;.  ...-.zTO'l  fl.-h'^,  whfra  ttktfu  out  of 
trfix  r--;i  ».■  hiT?.  Death,  in  svmo  rI»fgroe, 
i:^ij--  ■.  ■■!  n-'.:d  y].>lendour  of  it^  colour*:  but 
'•*•-'.«  .t  *at.K.'jy  i-i!.i]jt/»nite  llv*m.  It  visit! 
ti«'i-.r--  'if  (ir.iCl  Britain  in  C'tuutl'»«!i  plioal.i, 
tRhrjir-i,-  i*  ..-1?  31  arch,  ofl'  tho  Land' .4  End;  in 
ti*l  iT.  ,.f  I)«^c-rj!.hirr,  aU'nit  April ;  off  Dri^hton  in  the  botrinninj:?  of  May ;  and  on  th« 
"W  ',f  r  .f  ,\j  4>--.oi  the  be^nuin;  of  Jun*.*.    Jn  tli«  Orkneys  Ihcy  arc  scon  till  Au^^M ; 

~.  tii  ;r-iit-ts  fi>I»erT  iti  on  the  wc>t  ro:u!t!i  of  Kngland. 

» j'..i  -.'-L  Mackerel. — In  chuo.sin^  this  fish,  purchasors  should,  to  a  ^'roat 
'J'--;::  :•:  re-jTulaioJ  Ly  tho  britjhtnc*-*  of  iu  upi-vanincc.  If  it  have  a  tran^- 
i  vcr  fj.try  hue,  i)ic  flesh  is  good  ;  but  if  it  be  rc-d  about  the  head,  it  ia 

PUiLETS  OP  MACKEHEL. 

**J-  lycREnrENTS.— 2  lar?e  mackerel,  1  oz.  butter,  1  small  bunch 
'■•'■•'^riihorh.?,  3  tablespoon fuls  of  medium  stock,  No.  105,  3  table- 
-?or-'"ui  of  Lifchamel  (see  Sauces) ;  salt,  cayenne,  and  lemon-juice  to 

J/^'i^.— Clean  the  fish,  and  fillet  it ;  scald  the  herbs,  chop  tlicm 
*-'.,  E2i  put  them  with  the  butter  and  stock  iato  a  stewpan.  Lay  in 
^mackerel,  and  dimmer  very  ircntly  for  10  minutes;  take  tlicm  out, 
^^  ic*.  them  on  a  hot  dish.  Dredj^re  in  a  little  Hour,  add  the  other 
^'iitnts,  give  one  boil,  and  pour  it  over  the  mackerel. 

Tiw.—  20  minutes.    Arcraje  cost  for  this  quantity.  Is.  6d, 

*\i»'jnahle  from  April  to  July. 
'^ift.itnt  f-.r  4  persons. 

-V.'ff. — Filkts  of  inackcrol  inriy  lie  cov(»rcd  with  ccpr  and  broad  crumbs,  and 
'••i   .fa  Lie--'  br:»-A'n.     Scito   with  Tnalire  dhCtcl  s;iuco  and  plain  molted 


Tjte  v.-  lir 'ty  of  Tnr  M  ac ifbt.l.— Th*  vor^cUy  r.f  thi«  (Inh  is  Tory  prrcat,  and,  from 
ij  :  a:;. .■,-.-  ■  m  ■  -I-  ts,  Uimt  ar-  bold  in  altsckincobjwt!*  of  which  tliey  niinht,  oth<«r- 

*  **  '*■■!.  '"'!*.  t  .  }.»•.«?  a  nh'  l"i?onie  dr»Md.    ri.nt(.|i[«idan  r*'lolca  au  unecdoto  of  a 
"■■jf  r  *•  .  ...  :.;.'  1-  a  Fh:p  lyi!";*  in  ouo  of  tl.-?  harl'  tirs  «in  ihi.'  coa^^t  of  NorwHV,  who, 

i".":;  .■.  r.-'  :t '  'I  \'.t*  ■»'-:i  to  'utiif,  Wi^  Hud.ii'nly  rui--*!  vl  l<y  Ip  ^  rosripanionH ;  in  thn  coUTHvs 

*  « :* »  .T.  r.  .•■•■•.  h^jWHT^^r,  h'r  was  «o<?u  on  th'-  ~urf;i<y*',  vrtth  i^r/Ht  numhen  of  mucker*'! 

"  .*  ~z  ♦'■      ':^  by  tl-,.>iT  xD^'orhs.    ///*  ror/jni'ifv  L:i.'^tnm-:1  in  a  l>oat  to  /lis  AKsistanci* ;  hvX 

■  :  .'-  !.i-i  'frc- 1  tht^  ti-'he:*  from  him  mnd  got  him  tip,  ihvvi'tjauCL  he  was  bo  m«tpti' w 
.:..,  ri^T  JL^Mjbc-rt/j'MUertnrd*  expired,  '  ow,.vi«»».j 


N  BOUBEHOLD  COOEEsr. 


PIOKLBD  ICACKEBEIi. 

983.  iKOHKDiEirrs.— 12  pepperooma,  2  bay-IesTci,  i  pint  of  Tinegu. 
4  mackerel. 

JUoJe.—Boil  the  nuokerehas  in  the  r«oip«  No.  282,  and  la^  tiiem 
ia  a  dish ;  take  half  the  liquor  they  vera  boiled  is ;  add  u  mnoh 
vinegar,  peppe^oom^  and  bay-lcaTei;  boil  for  10  minutes,  and  vlun 
cold,  pour  over  the  fiah. 

TVifie. — I  hour.    Avtragt  cost,  I*.  6d. 

UlciimiL  OiiDii,— Tliii  briis.  k  {tmUj  catoemed  bf  thai 
from  TviouB  kindi  offiabefl.    Wbm  mukerel  wid  emplojwi, 

uneoTeTPd,  uid  plft«d  in  ■  utUKtioti  to  eat  tba  nji  of  the  iuu.    . 
tbr««  moDthi,  It  wu  facnncEiGKllj  k^h7  aftar  bkTing  hAd  Addad 

OBBY  UTrXJ^T. 

flR*.  InokedibHtb.— 1  lb.  of  salt  to  each  gallon  of  water. 

Jfotfe.— If  the  fiah  be  very  large,  it  should  be  laid  in  cold  watar, 

and  gradually  brought  to  a  boil ;  if  amoll,  put  it  in  hoiUng  vater, 

■  ^l^  1      1       salted  in  the  aboTO  proportion.    Sarw 

Sv_^\\',J,  ^l/     witb anchovy saaoe  and  pUin  nwUed 

.^j        aiioM.— According  to  uze,ito)lunir. 
^"  Average  coal,  Sd.  per  lb. 

SeaionabU  fiom  July  to  Ootober, 


flog  flih.    It  imptoTH : 


UoiLir.— Thji  ii  quite  ■  ( 
at  Grttt  Biitun,  ud 

M.     On  th*  KUth  UUt  ll 


HED  MDXiIjET. 

385.  iNonEDiERTS. — Oiled  paper,  thickening  of  butter  and  flmr, 
i  teaepoonful  of  anohovy  aauce,  1  gloas  of  aherry ;  cayenne  and  lalt  to 

Jlfoi^e.— Clean  the  fitb,  take  out  the  gill^  but  leave  the  inaide,  fold 
in  oiled  paper,  and  bake  them  gently.  When  done,  take  the  liquor 
that  flows  from  the  lUh,  add  a  thickening  of  butter  kneaded  with 
flour ;  put  in  the  other  ingredients,  and  let  it  boil  for  2  minute*.  Serve 
the  aauce  in  a  tureen,  and  the  fiah,  either  with  or  withoat  the  papei 

Z^'ma.— About  25  minutes.    Average  eott,  li.  each. 
Scaumahle  at  any  time,  but  more  plentiful  in  aomnwr. 
JVMf.'^Rad  njdUetnwy  b«  broiled,  and  ihavildbafoldod  in  odladpqiar,  the 


prcccdiiig  ndpe,  tad  iw»on»d  irjUi  pappar  ud  salt.    Thoj 
irithDut  ftiuca ;  but  if  yidy  is  required,  \ut  Dkft1t«d  botU^ 
1*7  KkDoa.    They  ahould  dstst  bo  plain  boiled. 
Bid  UfftLn^^-TUa  lUi  w 

rbo  f%T*  tb«  noal  vitrtTuul  — ^-^ 

9H  af  *  Iba.  weight  «■»  nlntil  '■^d 

;llKi«orilba.>lMO,uid,iD  ^" 
Ttn*,  Ihrae  o/  tbsm  we»  "ftH 

■I7H  their  dTiDf  uoidflt,  wifl 
ip^  nuDDi  thii  luEh  >  high 
rr  on*  of  thne  flibn.  It  t»- 
iih  ud  Bdbr  cowti,  ud  l( 
h*  flaih  bsBf  DriD,  vhita,  aDdwvIl  fUTonied, 

TRIED  oVBTTTRn 
HIEXTS. — 3  dozen  OTiten,  2  oz.  tutter,  1  tcblespoonfnl 
.  little  chopped  lemon-peel,  1  teupoonful  of  chopped 

1  the  ofsterB  for  1  minate  in  their  own  liquor,  and  drain 
!m  with  the  batter,  ketchup,  Icmon-pcet,  and  parsley ; 
I  di&h,  and  garnish  with  &ied  potatoes,  toasted  tippets, 
This  is  a  deliciona  delicacy,  and  is  a  favourite  Italian 

inutcs.     Average  cost  for  thb  qnantitj,  Ii.  Srt 
Crom  September  to  April. 
a  4  persons. 


1  Bp  bf 
orer  itia  b<d>. 

pnTTw**,  TLiniiibed  with  iLui 
ThiiwMir,  htiiig  III  cunt.  Koo     t  .^ 

u«a  ^nr  TBlnr  in  the  inukEt. 

'  till  dia  tnd  nf  til  or  rieht  wfi.;:ii. 
Mwlnrd  proper  fur  tb«  tihla  till  llirj  irn 


SOAXLOFED  OTSTBBa. 
I. 
DIKSTS.— Oystcre,  say  1  pint,  I  oz.  butter,  flour,  2  tablo- 
»lut«  atock,  2  tablcspoonfula  of  erEom  i  pepper  and  salt 
id  crambB,  oiled  butter. 
id  tlie  oysters  in  their  owa  liquor,  take  tbem  out,  beaid 
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them,  and  atrain  the  liquor  free  from  grit.  Fat  1  oz.  of  batter  into  a 
sifewpan ;  when  melted,  dredge  in  sufficient  flour  to  dry  it  up ;  add  the 
stook,  cream,  and  strained  liquor,  and  give  one  boiL  Put  in  the 
03r8ters  and  seasoning ;  let  them  gradually  heat  through,  but  not  boil. 
Have  ready  the  soallop-sheUs  battered ;  lay  in  the  oysters,  and  as 
much  of  the  liquid  as  they  will  hold ;  cover  them  over  with  bread 
crumbs,  over  which  drop  a  little  oiled  butter.  Brown  them  in  the 
oven,  or  before  the  fire,  and  serve  quickly,  and  very  hot. 

Time. — Altogether,  J  hour. 

Average  cost  for  this  quantity,  3s.  6d, 

Sufficient  ior  5  or  6  persons. 

n. 

Prepare  the  oysters  as  in  the  preceding  recipe,  and  put  them  in  a 
scallop-shell  or  saucer,  and  between  each  layer  sprinkle  over  a  £sw 
bread  crumbs,  pepper,  salt,  and  grated  nutmeg ;  place  small  pieces  of 
batter  over,  and  bake  before  the  fire  in  a  Dutch  oven.  Put  sufficient 
bread  crumbs  on  the  top  to  make  a  smooth  surface,  as  the  oysters 
should  not  be  seen.    (See  Coloured  Plate.) 

2Vm0.— About  i  hour.    Average  costf  Za,  2d, 

Seasonable  from  September  to  April. 


STE'WED  OYSTEBS. 

a88.  Ingredients.— 1  pint  of  oysters,  1  oz.  of  butter,  flour,  |  pint 
of  cream ;  cayenne  and  salt  to  taste ;  1  blade  of  pounded  mace. 

ilfa£^.— Scald  the  oysters  in  their  own  liquor,  take  them  out,  beard 
them,  and  strain  the  liquor ;  put  the  batter  into  a  stewpan,  dredg(^ 
in  sufficient  flour  to  dry  it  up,  add  the  oyster-liquor  and  maoe» 
and  stir  it  over  a  sharp  fire  with  a  wooden  spoon ;  when  it  oomes 
to  a  boil,  add  the  cream,  oysters,  and  seasoning.  Let  all  simmer  for 
1  or  2  minutes,  but  not  longer,  or  the  oysters  would  harden.  Serve 
on  a  hot  dish,  and  garnish  with  cro6tons,  or  toasted  sippets  of  bread. 
A  small  piece  of  lemon-peel  boiled  with  the  oyster-liquor,  and  taken 
out  before  the  cream  is  added,  will  be  found  an  improvement. 

2Vm6.— Altogether  15  minutes.  A  verage  cost  for  this  quantity*  3s.  6d, 

Seasonable  from  September  to  ApriL 

Sufficient  for  6  persons. 

Tn  OrnxB  Ltra  tsi  SoxLLor.— The  ojateris  described  as  a  bivalve  8bell*flah,]ittfiDf 
the  TalTes  {;enerally  aneqnal.  The  hince  is  without  teeth,  but  furnished  with  ft  iMDe- 
what  oral  cavitj,  and  mostly  with  latenu  transrene  grooTes.  From  a  similarity  in  the 
atmcture  of  the  hinee,  oysters  and  scallops  have  been  classified  as  one  tribe ;  but  they 
dificr  rery  essentially  both  in  their  external  appearance  and  their  habits.  Ojstera 
adhere  to  rooks,  or,  as  in  two  or  three  species,  to  roots  of  trees  on  the  shore;  whue  the 
scallops  are  always  detached,  and  uaoally  lurk  in  the  sand. 


V(^/  7^^^^^ 
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OYBTMXB  FATTIES  (an  Bntree). 

DIEHT8. — 2  dozen  oysten,  2  oz.  batter,  3  tablespoonMi 
ttle  lemon-juice,  1  blade  of  pounded  maoe ;  cayenne  to 

lid  the  ayitert  in  their  own  liquor,  beard  them,  and  out 
>  8  pieoes.    Put  the  butter  into  a  etewpan,  dred^  in 
r  to  dry  it  up ;  add  the  strained  oyster-liquor  with  the 
ents ;  put  in  tho  oysters,  and  let  them  heat  gradually, 
ast.   Make  the  patty-cases  as  directed  for  lobster  patties, 
with  the  oyster  mixture,  and  replace  the  covers, 
dnutes  for  the  oysters  to  simmer  in  the  mixture. 
Iff,  exclusiye  of  the  patty -cases,  U,  Ad, 
from  September  to  AprU. 

TnaMKTf-ThB  oytUr  fisheiy  in  BriUin  is  Mt«eraed  of  to  iniiob  impori- 
inlAtcd  bj  »  Coui  of  Admiralty.  In  the  month  of  Maj,  the  fiihermen 
ace  the  oyiten,  in  order  to  leparate  the  ipawn  from  the  coltch,  the 
I  throfirn  in  •cnin,  to  preaerre  the  bed  for  the  Aitore.  After  this  month, 
arry  away  the  colton,  and  otherwiae  pnniahable  to  take  anj  ojater. 
Da  flc  vhicli,  vhcD  doaed,  a  ahilling  will  rattle. 

TO  XEBF  OYSTEBS. 

hem  in  a  tub,  and  cover  them  with  salt  and  water.  Let 
for  12  hours,  when  they  are  to  be  taken  out,  and  allowed 
mother  12  hours  without  water.  If  left  without  water 
;te  12  hours,  they  will  be  much  better  than  if  constantly 
^eTer  put  the  same  water  twice  to  them. 

07STEBS  FBIES  IN  BATTEB. 

EDlEirTB.— i  pint  of  oysters,  2  eggs,  i  pint  of  milk,  suffi- 
make  the  batter ;  pepper  and  salt  to  taste ;  when  liked, 
eg;  hot  lard. 

aid  the  oysters  in  their  own  liquor,  beard  them,  and  lay 
ith,  to  drain  thoroughly.    Break  the  eggs  into  a  basin, 
r  with  them,  add  tho  milk  gradually,  with  nutmeg  and 
.d  put  the  oysters  in  the  batter.    Make  some  lard  hot  in  a 
pan,  put  in  the  oysters,  one  at  a  time ;  when  done,  take 
h  a  sharp-pointed  skewer,  and  dish  them  on  a  napkin, 
s  are  frequently  used  for  garnishing  boiled  fish,  and  then 
crumbs  should  be  added  to  the  flour. 
>r  6  minutes.    Average  cost  for  this  quantity,  If.  lOd, 
'  from  September  to  ApriL 
fur  3  nersons 
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wUsh  or*  «(«iii«d  tha  bat  in  Znron,  wm  oriEiiullj  pmaimd  from  Cuealla llir, 
BwrBbHdoi  bnttbajf  uil(BBopiooYK)rtUi,  It  !•  ■  OiM,  howanr,  tbM  UuOTitan 
«iA«o  ia  UHMnt  Bomv  wen  noonthod  fa  Ui*  rhuuicl  whica  tiun  put«d  Uib  Ia1«  ol 
^■nit  from  Bp^udj  and  irhi^  hH  ibuia  bean  filled  up,  ud  uuuvviUd  Into  miadgwi, 

HOUiED  PBBOK. 
aga.  InoKniEim.— i  lb.  of  ult  to  each  gallon  of  water. 
Modt.—Bceie  the  Rah.  take  oat  the  gills  tod  clean  it  thoronghlf ; 
lay  it  in  boiling  wttet,  lalted  as  above,  and  Eimmer  gently  for  10 
minnteg.    If  the  fish  is  very  large,  longer  time  most  be  allowed. 
Qaraish  with  paisley,  and  serve  with  plain  melted  hntter,  or  I)at«h 
•ance.    Feroh  do  not  preserye  so  good  a  flayoni  when  stewed  as  when 
dressed  in  any  other  way. 
n'mc— Middling- Eiied  perch,  J  honr. 
Btfuonahle  Irom  September  to  November. 

JFob.— Tmch  tasy  b«  boilad  the  wn* 
my,  uiil  BerTed  with  tha  aame  sancaa. 

Tmi  Pncn.— Tlui  i>  cms  af  tlia  bMt,  ■■  it  ■ 
oiw  of  the  mon  comnwD,  ot  osr  fMta-nUi 
Sihea,  ud  ii  fuuad  in  stulr  kll  the  Ukee  ud 


beat  Haecm  to  aaeia  for  it  it  tnm  the  benmiiis 

ofUntotlwiniddlaarJnlf.    Lug* DiuiibmS 

tUi  bb  an  bred  in  tlie  Bunptan  Court  and 

are  vail  npplied  vith  raDDing  w4ter  ud  with  pleatf  ai 

liTH  >iie.    In  tha  BfiBDt't  PHk  \h»)  an  dao  toj 

iar  than  three  quartarm  of  a  poDndf 


•gg.  IiTGBEnrEHTS. — Egg  and  bread  ommbs,  hot  lard. 

Jlfm/e.— Scele  and  clean  the  fish,  brush  it  over  with  egg,  and  eorei! 
with  bread  orumba.  Save  ready  tome  boiling  lud ;  pnt  the  fish  in, 
end  fry  a  nice  brown.  Setve  with  plain  mdted  butter  or  anchovy 
«anoe. 

TuM.-—\f>  minntes. 

Seatonable  from  September  to  ITorember. 

KtU. — Fry  tench  in  Uie  aanie  way. 

PBBCH  BTKWED  WITU  WINE. 

B94.  IvsBXDiEKTB.—Eqiial  quantities  of  stock  No.  10£  and  sheity, 
1  bay-leaf,  I  elove  of  garlic,  a  smell  banch  of  parsley,  2  doves,  salt 
to  taste;  thickening  of  batter  and  flour,  pepper,  grated  nutmeg, 
i  tcuspoonful  of  anehovy  sauce. 

Jfoife.— Scale  the  fidi  and  take  oat  the  gills,  and  dean  than 
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tkn^hlr ;  lay  them  in  k  liswpui  with  nifflcieiit  stock  and  then? 
JBittbcoTcr  them.  Pat  in  the  htj-leat,  gulio,  panle^,  doves,  and 
n1^  ud  iimmer  till. tender.  When  done,  taks  out  the  fiih,  Btruin 
tbcbiiwr,  add  a  thickeainK  of  batter  and  flour,  the  pepper,  nntmcj?, 
tad  llu  uiclioTy  lauce,  uid  atii  it  orer  the  flie  ontil  lomewhat 
adaccd,  when  ponr  orei  the  flih,  and  mre. 

Ibi.— Abont  20  mioatee. 

ftwwel/t  from  September  to  Norember. 


BOILSD  FLEB. 

lb.  of  salt  to  each  gaUcn  of  water ;  a  little 


JUr.— Scale  and  clean  the  pike,  and  &aten  the  tail  in  its  month  hf 

iWtUM  of  a  duwer.    La  j  it  in  cotd  water,  and  when  it  boils,  throw  in 
tialt  and  Tinefrar.    llie  time  for  boiling  depends,  of  oonrse,  on  the 
te  gf  the  fiah  :  but  a  middlinR-sized  fike  will  take  about  i  an  bonr. 
I    hn  with  Dutch  or  aneho*7  sauce,  and  plain  melted  butter. 
'       liMf.— According  to  size,  1  to  1  hour.— .^c«rafH  f't-  Seldom  boQght. 

Hwwatfit  from  September  to  Uurch. 
'       Td  hn.— Thia  flih  it.  o 

i       >*H>Ui .  _^      . 

■tB^HHiirnilil  frrl.iuLtpUndudBullI*. 
BiBda  Utn.  i.1  iL]<  cfuDtTT  ind  Irelud, 
'~  '  it  fivh  tbrr  produae;  k"  ~ 

ro  h*  loftlbf r',  hovt 


1  t»  killfd  in  u  (•nme  in  Derrcciu,  nhfiM 
Aj  poDiidi."    At  *B  «Uui|[  Cab,  tba  jfika  i*  ia 


BAKED  PIKES. 

■9>.  krcBEDiEKTs.—l  or  3  pike,  a  nice  delicate  stufCng  (mcFoiso- 
u<^*^).  1  ('fTS'i  bread  crumba,  j  lb.  butter. 

Jfodr- — Scale  the  fish,  take  out  the  gills,  wash,  and  wipe  it  thoroughly 
drj  i  ituff  it  with  forcemeat,  sew  it  up,  and  foiten  the  tail  ia  the 
SDotb  by  meoni  of  a  skewer;  brash  it  over  with  cg^,  sprinkla 
with  bread  crumbs,  and  baste  with  butter,  before  putting  it  in  the 
eren,  which  must  be  well  heated.  'When  tlie  pike  is  of  a  nice  brown 
colour,  cover  it  with  battered  paper,  as  the  outside  would  become  too 
diT.    If  2  are  dtcsKd,  ahtil&  ranety  maj  be  made  by  ■makxa^  oneol 


thmi  gnea  with  «  Uttl*  Aapfti  pud«7  mixad  witit  (ha  brtad  onimlN. 
S«T«  ksohoTT  or  Dstoh  mbiwi  asd  plain  malted  bntter  with  it. 

Time. — AoowdinK  t«  iIm,  1  hour,  mora  or  kM. 

Avtragt  eoit. — Seldom  bovght. 

StatonabU  tram  Scptambar  to  Mtioh. 

Wa(<:— Hke  4  bt  gMrttt  THkr  bs  rt«w«d  In  (ho  wma  nanAw  u  aafanon 
ilaginirttt. 


S97.— InoBSDiXMn.— Hot  laid,  or  clarified  dripping ;  egg  and  hraad 
Ommbfl* 

Jfwir.— Thia  flili  ia  fiiad  in  tho  Muno  mnnner  m  atlea.   Vaoh  wd 
wipe  them  thoronghly  dry,  and  let  them  remain  in  a  cloth  nntU  it  ia 
time  ta  dieu  them.    Bniah  tlwtn  over  with  9gg,  and  oovar  with  bnad 
onunba  mixed  with  a  little  floor.   Fry  of  a  nice  brown  in  hot  dri^BV 
or  Urd,  and  Karmah  with  fried  partley  and  cnt  lemon.    Sand  tium  to 
t*Ue  with  ihrimp-unoe  and  plain  melted  batter. 
Time. — About  6  minntM.    Avera^  coMt,  3d,  eaoh. 
Staumabl*  from  U^  to  Korember. 
Svfficieal,  4  plaioe  for  4  persona. 

jir«C(.— Plaico  may  be  bailed  plain,  and  lerTed  wiUi  molUd  bottar,  flailfafc 
witk  panley  and  cot  lamon. 

STBWSD  PXlUOB. 
agS.  Inaumxms.— 4  or  6  plaice,  2  oniona,  |  01.  gronad  Kinitt^ 
1  pint  of  lemon- jnioft,  1  pint  water,  e  egga ;  cayenne  to  taste. 

Jlfnb.— Cut  the  fiib  into  pieces  about  2  indiea  wide,  salt  them,  nad 
let  them  remain  J  honr.  Slice  and  Ery  the  anioas  alight  hrownt 
pnt  them  in  a  stewpan,  on  the  top  of  which  pat  the  fish  without 
washing,  and  odd  the  ginifer,  lemon-jaioe,  and  water.  Ccok  slswly 
for  1  boar,  and  do  not  let  the  fish  boil,  01  it  will  break.  Take  it 
ont,  and  when  the  liqnor  is  cool,  add  i  well-beaten  eggs ;  simmer  till 
it  thickens,  when  pour  over  the  fish,  and  serve. 

3Vme.— f  honr.      Average  eott  for 
this  qnantjty,  li.  9d. 
BeaionaUt  from  May  to  November. 
StfffieieiU  tar  .4  persona  ;  acewdinr 
^^^     toaise. 

_  Ta>  Puin.— lUi  Sdi  b  b 


poor.  'T)i*  b«M  bronjtit  to  lk«  lendoo  Batat 
ace  wnd  Drntm  plwim,  frna  Uteir  Goiiia  niuU  in  tha  Dswol  «r  flati,  MwaiB 
SHtlwaDdMkitaar 
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TO  BOIL  PRAWNS  OB  8HBIMP8. 

«99.  Ihobsdisitts.— i  lb.  salt  to  each  gallon  of  water. 

Mode.—TnwTiB  should  be  rery  red,  and  have  no  spawn  under  the 
tail;  mnbh  depends  on  their  freshness  and  the  way  in  which  they 
an  eooked.  Throw  them  into  boiling  water,  salted  as  above,  and  keep 
tken  bmling  for  about  7  or  8  minutes.  Shrimps  should  be  done  in  the 
same  way ;  but  less  time  must  be  allowed.  It  may  easily  be  known 
idien  they  are  done  by  their  changing  colour.  Care  should  be  taken 
lliat  they  are  not  orar-boiled,  as  they  then  beoome  tasteless  and 
indigestible. 

Afie.— Prawns,  about  8  minutes ;  shrimps,  about  6  minutes. 

Average  cost,  prawns,  2s.  per  lb. ;  shrimps,  6c/.  per  pint. 

8$atonabh  all  the  year. 

TO  DBS88  FBAWKS. 

900.  Cover  a  dish  with  a  large  cup  reversed,  and  over  that  lay  a 
small  white  napkin.  Arrange  the  prawns  on  it  in  the  form  of  a 
pyramid,  and  garnish  with  plenty  of  parsley. 

BOILED  SAIiMOir. 

* 

901 .  IvefBEDiEirTS.— 6  oz.  of  salt  to  each  gallon  of  water,--8nfilieient 
water  to  oovcr  the  fish. 

Mode, — Scale  and  clean  the  fish,  and  be  particular  that  no  blood 
ii  left  inside ;  lay  it  in  the  fish-kettle  with  sufficient  cold  water  to 
eoter  it,  adding  salt  in  the  above  proportion.  Bring  it  quickly  to  a 
boil»  take  off  all  the  scum,  and  let  it  simmer  gently  till  the  fish  is 
doney  which  will  be  when  the  meat  separates  easily  from  the  bone. 
Experience  alone  can  teach  the  cook  to  fix  the  time  for  boiling  fish ; 
bat  it  is  especially  to  be  remembered,  that  it  should  never  be  under* 
dressed,  as  then  nothing  is  more  unwholesome.  Neither  let  it  remain 
in  tiie  kettle  after  it  is  sufficiently  cooked,  as  that  would  render  it 
insipid,  watery,  and  colourless.  Drain  it,  and  if  not  wanted  for  a  few 
adnntes,  keep  it  warm  by  means  of  warm  cloths  laid  over  it.  Serrs 
on  a  hot  napkin,  garnish  with  cut  lemon  and  parsley,  and  send  lobster 
or  sbrimp  sauce,  and  plain  melted  butter  to  table  with  it  A  dish  of 
tossed  Mummber  usually  accompanies  this  fish.    (See  Coloured  Plate.) 

IVnitf.— 8  minutes  to  each  lb.  for  large  thick  salmon ;  6  minutes 
for  thin  fish.    Average  cost,  in  full  season.  Is.  3J.  x>er  lb. 

Seasonable  from  April  to  August. 

B^gicient,  i  lb.,  or  rather  less,  for  each  pejraen. 


160  MODERN  BOUBXHOLD  COOKEBT. 

NoU. — Cut  lemon  should  be  put  on  the  table  with  this  fish ;  and  a  litUe  of 
the  juice  squeezed  over  it  is  considered  by  many  persons  a  most  agreeable 
addition.  Boiled  peas  are  also,  by  some  connoisseurs,  considered  especially 
adapted  to  be  served  with  salmon. 

To  Choose  Salmon.— To  be  good,  the  belly  should  be  firm  and  thick,  which 
may  readily  be  ascertained  by  fiBeling  it  with  the  thumb  and  finger.  The  d^ 
eomstance  of  this  fish  having  red  gills,  though  given  as  a  standing  role  in 
most  cookery-books,  as  a  sign  of  its  goodness,  is  not  at  aU  to  be  relied  <ak^  as 
this  quality  can  be  easily  given  them  by  art. 

BAIiMON*  Aim  CAFEB  8AIT0E. 

30a.  Inobedients.— 2  slices  of  salmon,  Jib.  batter,  |  teaspoonMof 
chopped  parsley,  1  shalot ;  salt,  pepper,  and  grated  nutmeg  to  taste. 

Mode,— Ijky  the  salmon  in  a  baking-dish,  place  pieces  of  batter 
oyer  it,  and  add  the  other  ingredients,  rubbing  a  little  of  the  seasoning 
into  the  fish ;  baste  it  frequently ;  when  done,  take  it  out  and  drain 
for  a  minute  or  two ;  lay  it  in  a  dish,  pour  caper  sauce  oyer  it,  and 
serve.  Salmon  dressed  in  this  way,  with  tomato  sauce,  is  Twy 
delicious. 

jTemtf.— About  $  hour.    Average  cost,  1«.  Zd.  per  lb. 

Seasonable  from  April  to  August. 

Sufficient  for  4  or  5  persons. 

Ths  Hiobatobt  Habits  ov  tks  SAixoir.— The  instinot  with  which  the  lahiKm 
reTiuts  iU  native  river,  ia  one  of  the  moft  curiooa  circamitances  in  ito  natvnl 
history.  Ab  the  swallow  retoniB  annually  to  ita  neet,  so  it  retunu  to  the  same  root  to 
deposit  its  ova.  This  fact  would  seem  to  have  been  repeatedly  proved.  M.  De  liiade 
fastened  a  copper  ring  round  a  salmon's  tail,  and  found  that,  for  three  successive  seaaens, 
it  returned  to  the  same  place.  Dr.  Bloch  states  that  gold  and  silver  rings  have  been 
attached  by  eastern  princes  to  salmon,  to  prove  that  a  communication  eristed  between 
the  Persian  Gulf  and  the  Caspian  and  ^Northern  Seas,  and  that  the  ezpesuneal 
succeeded. 

COTjTiARET)  8 AIiMON. 

303.  Ikgbebiekts. — A  piece  of  salmon,  say  3  lbs.,  a  high  seasoning 
of  salt,  pounded  mace,  and  pepper ;  water  and  vinegar,  3  bay-leaves. 

Jtrod^.—Split  the  fish ;  scale,  bone,  and  wash  it  thoroughly  clean ; 
wipe  it,  and  rub  in  the  seasoning  inside  and  out ;  roll  it  up,  and  bind 
firmly ;  lay  it  in  a  kettle,  cover  it  with  vinegar  and  water  (^  vinegar, 
in  proportion  to  the  water) ;  add  the  bay-leaves  and  a  good  seasoning 
of  salt  and  whole  pepper,  and  simmer  till  done.  Do  not  remove  the 
lid.  Serve  with  melted  butter  or  anchovy  sauce.  For  preserving 
the  collared  fish,  boil  up  the  liquor  in  which  it  was  cooked,  and 
add  a  little  more  vinegar.    Pour  over  when  cold. 

Time, — f  hour,  or  rather  more. 

Bjjaxai  01  nn  SAXrHOir.— The  salmon  is  styled  by  Walton  the  "  king  of  flreah-witer 
llsh,*'  end  is  found  diitribated  o?er  the  norih  of  Burope  and  Asia,  from  Britata  to 


m 


.  tat  it  never  finiiid  in  murm  lAtitadei,  nor  hM  it  erer  been  cMigbt  eren  iO' 
■th  ee  tlM  Meditermneen.  It  Urea  in  freih  u  well  u  in  ealt  waters,  dq^tinc  its 
wanm  in  tkm  fynom,  Inindreds  of  milee  from  the  monthB  of  tome  of  thoee  rivera  to  wnich 
it  kae  been  known  to  retort.  In  1869,  greet  efforte  were  made  to  introduce  this  liah  into 
tbeAnlndieaookmiet;  and  it  it  beliered  thet  the  attempt,  after  many  difflonltiet,  iihkik 
rmj  akiUtallf  overcome,  hat  been  ioooeatfoL 


CXEKIMFin>  BAIiHOir. 

904.  BBlmon  18  frequently  dressed  in  this  way  at  many  fashionable 
tdblef,  bat  must  be  Tery  fresh,  and  cut  into  slices  2  or  8  inches  thick. 
Lay  these  in  cold  salt  and  water  for  1  hour ;  have  ready  some  boiling 
water,  salted,  as  in  recipe  No.  301,  and  well  skimmed;  put  in 
the  fish,  and  simmer  gently  for  J  hour,  or  rather  more ;  should  it  be 
Tery  thick,  garnish  the  same  as  boiled  salmon,  and  serre  with  the 
samesanoes. 

Umim.— i  honr,  more  or  less,  aocord- 
iagtosiEe. 

UToCc — ^NoTor  nte  vinegar  with  salmon,  as 
H  ^dls  the  taste  and  colour  of  the  fish. 

Tn  SiLxoir  Tbibs.— This  is  the  Abdominal 
idi,  farming  the  fourth  of  the  orders  of  Linnsua. 
Theyare  distinguished  from  other  fishes  b^  having 
two  donal  fins,  of  which  the  hindmost  is  fleshj 
tad  without  rays.  Thej  hare  teeth  both  on 
the  tongoe  and  in  the  jawi,  whilst  the  body  is  corered  with  round  and  minutely  strialed 


THX  SALMOir. 


OUBHIED  SALHOir. 

905.  LroBEDiENTS. — Any  remains  of  boiled  salmon,  {  pint  of  strong 
or  medium  stock  (No.  105),  1  onion,  I  tablespoonful  of  curry-powder, 
1  tsaspoonful  of  Harvey's  sauce,  1  teaspoonful  of  anchovy  sauce,  1  oz. 
of  batter,  the  juice  of  |  lemon,  cayenne  and  salt  to  taste. 

Hode. — Cut  up  the  onions  into  small  pieces,  and  fry  them  of  a  pale 
bfown  in  the  butter ;  add  all  the  ingredients  but  the  salmon,  and 
aimmfir  gently  till  the  onion  is  tender,  occasionally  stirring  the 
contentB ;  cut  the  salmon  into  small  square  pieces,  carefully  take 
away  all  skin  and  bone,  lay  it  in  the  stewpan,  and  let  it  gradually 
heat  through ;  but  do  not  allow  it  to  boil  long. 

Tmte.—i  hour.    Average  cost,  exclusive  of  the  cold  fish,  9d, 

OaowiM  o*  ran  Salhov.— At  the  latter  end  of  the  year— eome  at  toon  at  Norember— 
fdnon  begin  to  preet  up  the  rivers  as  fkr  as  ther  can  reach,  in  order  to  deposit  their  spawn. 
wUcb  they  do  in  the  sand  or  gravel,  about  eighteen  inches  deep.  Here  it  lies  buried  till 
the  spring,  when,  about  the  Utter  end  of  March,  it  begins  to  exclude  the  rovaig,  which 
gradaalW  inereate  to  four  or  five  inches  in  length,  and  are  then  termed  smelts  or  smonts. 
Sbont  the  be^nning  of  Biay,  the  river  seems  to  be  alive  with  them,  and  there  is  no  forming 
SB  idea  of  thenr  numbers  without  having  seen  them.  A  seasonable  flood,  however,  comes, 
sad  harries  them  to  the  "  great  deep ;"  whence,  about  the  middle  of  June,  th^  oom* 
iMnon  tlwir  retom  to  the  rirer  again.  By  this  time  they  are  twelve  or  sixteen  inches  long* 
sadprogrsssiTely  increase,  both  in  nomber  and  sise,  tUl  aboot  the  end  of  JvljfUwsa, 


U.^  MODIBR  HOUSIHOU)  OOOUEBT. 

tliej  hayabeeome  lam  anough  to  ba  daBomiBatadfpUit.    Barif  la  Ancoal  Um^ 
fewer  in  numbera,  bat  of  graatar  aiaa,  bavinf  advaooad  to  a  w«gbi  of  bom  atz  to 


■abnonc 

SAIiHON  OUTIiETS. 

306.  Cat  the  slices  1  inch  liiick,  and  season  them  with  pepper  tsd 
salt ;  batter  a  sheet  of  white  pai)er,  lay  each  slioe  on  a  separate  pieoe, 
with  their  ends  twisted ;  broil  gently  oyer  a  clear  fire,  and  aofm 
with  anohoyy  or  oaper  saaoe.  When  higher  npniioning  it  veqniredt 
add  fr  few  chopped  herbs  and  a  little  spice. 

Time.— 6  to  10  minutes. 

SAIiMON  A  IiA  GEmrCTESIL 

307.  Ingbedie:7TS.— 2  slices  of  salmon,  2  chopped  shalots,  a  little 
parsley,  a  small  bunch  of  herbs,  2  bay -leaves,  2  carrots,  pounded  maoe, 
pepper  and  salt  to  taste,  4  tablespoonfuls  of  Madeira,  i  pint  of  white 
stodc  (No.  107)>  thickening  of  butter  and  flour,  1  teaspoonfbl  of 
essence  of  anchovies,  the  juice  of  1  lemon,  cayenne  and  salt  to  taste. 

Mode. — Hub  the  bottom  of  a  stewpan  over  with  butter,  and  pat  in 
the  shalots,  herbs,  bay-leaves,  carrots,  mace,  and  seasoning;  atir 
them  for  10  minutes  over  a  clear  fire,  and  add  the  Madeira  or  sheiry; 
simmer  gently  for  i  hour,  and  strain  through  a  sieve  over  the  fish, 
which  stew  in  this  gravy.  As  soon  as  the  fish  is  sufficiently  cooked, 
take  away  all  the  liquor,  except  a  little  to  keep  the  salmon  moist,  and 
put  it  into  another  stewpan  ;  add  the  stock,  thicken  with  batter  and 
flour,  and  put  in  the  anchovies,  lemon-juice,  cayenne,  and  salt ;  Ulj 
the  salmon  on  a  hot  dish,  pour  over  it  part  of  the  sauce,  and  serfe 
the  remainder  in  a  tureen. 

Time. — 1^  hour.    Average  cost  for  this  quantity,  Zs,  td. 

8t{ffieient  for  4  or  5  persons. 

PIGKIiED  8AI1HON. 

308.  iKQBKDTEirTS.— Salmon,  i  oz.  of  whole  pepper,  i  oz.  of  whole 
allspice,  1  tcaspoonful  of  salt,  2  bay-leaves,  equal  quantities  of  vinegar 
and  the  liquor  in  which  the  fish  was  boiled. 

Mode. — After  the  fish  comes  from  table,  lay  it  in  a  nice  dish  with  a 
cover  to  it,  as  it  should  be  excluded  from  the  air,  and  take  away  the 
bone ;  boil  the  liquor  and  vinegar  with  the  other  ingredienU  for 
10  minutes,  and  let  it  stand  to  get  cold ;  pour  it  over  the  gftlw^ni)^  and 
in  12  hours  this  will  be  fit  for  the  table, 

TijnCf  10  minutes. 


■a  IkM  vUMm*  K  <Bta  pidib  ta  biba  nroTidKl  for 
iriiogt  ri>w*Ai,wliaUiatdmcnit,prHHd  ud 


hi  nUKItii  a*  Bib 
iTidad  for  Ui*  pdrpi 


pTHHd  ud  p«kl>d  in  OHkl,  mltlifa^Mi  bT 


FOTTXS  BAI.K(»T. 

jog.  iBoaKsnam.— Salmon ;  poonded  mace,  dovw,  and  peppir  to 
tade;  f  bay-leaTci,  ilb.  butter. 

Jfodf. — Skin  tiie  salinoD,  tnd  clean  it  thoroaKhly  bj  wiping  witli  a 
dath  [wkter  would  apoil  it) ;  out  it  inta  Bqaore  piocea,  wbioh  rub  witb 
hU;  let  tliein  remain  till  tboronglily  drained,  then  lay  them  la  s 
diih  with  the  other  injiedieDti,  and  bake.  When  quite  done,  drain 
tiimi  from  tbe  gravy,  preit  into  pot«  for  nee,  and,  when  cold,  pour 
srcr  it  clarilied  butter. 

Tww.— I  hour. 

ix  Atbho*  nr  m  Sitainr.— Tla  Mbaon  ■•  nid  to  )»•«  u  antrioa  to  ■ajtUay 
hJ-  fi«n-*  fl-bfnn«n  cnngnl  io  nlchinf  It  do  not  ««ar  juketB  or  «ftpi  of  IbftI  Aolmr. 
iIk  >>t*. 'b^  it  b(4uiibhnrnmcflDr»FTuiii,  and  if  hi j  hipixni  to  ba 
LS  plMoei  it  hMinH,  it  i]Din«li«t«lj  f<vuk#t  tbnn,  Tbo  rvmMv  idopt«d 
rmy,  ia  to  throw  ii]Eo  ch«  poUiilad  «at«r  a  lifvhtRl  lorc-b.  Ajfood,  ulnmii, 
tum,  ii  ons  of  ttao  moit  deliciou  ud  notiilin  of  oar  Oak. 


BASED  8SA-BBEA3E. 

gio.  IxoBEiiTinTTa. — I  bream.  Seuoning  to  taato  of  lolt,  pepper, 
and  cayenne ;  1  lb.  of  butter. 

Mode.— Vi'eil  waih  the  bream,  but  do  not  remove  the  saalei,  and 
«ipa  away  all  moisture  with  a  nice  dry  oloth.  Senwia  it  iniide 
tnd  oat  with  Eolt,  pepper,  and  cayenne,  and  lay  it  in  a  bohioK-dith. 
nue  the  butter,  in  small  pieces,  upon  the  fish,  and  bake  for  rather 
■ore  than  1  an  hour.  To  stuff  this  fioh  before  baking,  will  be  found  a 
|Rat  improvement. 

7fiM«.— Bather  more  than  i  an  honr.  C    '^  ' ' 


KtU. — Tliis  fiih  may  be  broiled  OTcr  a 
lin  dear  fire,  and  Mrvad  with  a,  good 
bpni  gravy  or  white  sauco,  or  it  may  be 


finrnU.  ud  it  ii  fHqaaBllT  found  in  Iha 
baa  k  iwt  in  iBuab  eitcaai. 

*Wbn  tbonnithlTElHTiaad,  the  Hi] 


>D  tabic,  lb<  wbola  ih 


IM 


MODnUV  HOUBIBOLD  OOOKEBT. 


TO  DBSS8  SHAD. 

311.  IN0BEDIXNT8.— 1  Bhad»  oU,  pepper,  and  salt 
Mode.—Saelet  empty  and  wash  the  fish  carefully,  and  make  two  or 
three  incisions  aoross  the  back.    Season  it  with  pepper  and  salt,  and 
let  it  remain  in  oil  for  i  hour.    Broil  it  on  both  sides  oyer  a  clear  fire, 

and  serre  with  caper  sauce.    This  fish 
is  much  esteemed  by  the  French,  and 
by  them  is  considered  excellent. 
TOiw.— Nearly  1  hour. 
Average  eosf.— Seldom  bought. 
Seasonable  from  April  to  June. 

tsi  SHAD.  Ths  8sa2>.— Thif  U  a  salt-wftter  fiah,  but  it 

heild  in  little  eiteem.  It  enters  our  nren  to 
flBtwB  in  M*j,  And  great  nnmban  of  them  we  taken  opposite  the  Isle  of  Dogs,-ia  the 
Taames. 

POTTED  8HBIMPS. 

313.  Ingbsdients.— 1  pint  of  shelled  shrimps,  i  lb.  of  fresh  batter, 
1  blade  of  pounded  mace,  cayenne  to  taste;  when  liked,  a  little 
nutmeg. 

Mode, — Have  ready  a  pint  of  picked  shrimps,  and  put  them,  with 
the  other  ingredients,  into  a  stewpan ;  let  them  heat  gradually  in  the 
butter,  but  do  not  let  it  boil.  Pour  into  small  pots,  and  when  ooldt 
cover  with  melted  butter,  and  carefully  exclude  the  air. 

Time, — i  hour  to  soak  in  the  butter. 

Average  eo$t  for  this  quantity,  U,  Zd, 


BUTTERED  PBAWNS  OB  8HBIMF8. 

313.  Ikobbbisnts. — 1  pint  of  picked  prawns  or  shrimps,  {  pint  of 
stock  No.  104,  thickening  of  butter  and  fiour;  salt,  cayenne,  and 
nntmeg  to  taste. 

Mode,'-Ti6k  the  prawns  or  shrimps,  and  put  them  in  a  stewpan  with 
the  stock ;  add  a  thickening  of  butter  and  flour ;  season,  and  simmer 

gently  for  3  minutes.    Serre  on  a  dish 
garnished  with  fried  bread  or  toasted 
sippets.    Cream  sauce  may  be  substi- 
tuted for  the  gravy. 
Time, — 3  minutes. 
Average  cost  for  this  quantity.  Is.  4dL 

fn  BSBUCP.  ^l^s^  Shbxict.— This  shell-IUh  is  smaller  than 

the  prawn,  and  is  greatly  relisbeil  in  London  aa 
ft  ddicacj.  It  inhabits  most  of  the  suidj  shores  of  Europe,  and  the  Isle  of  Wi^t  is 
•specially  Ihinoas  for  them. 


aOILSD  BEA.Tm 

M.  ImnniTi.— i  lb.  of  ult  to  each  gallon  of  water. 

JUHlwM  ud  ikin  the  ikat^  lay  it  in  a  £ah-kettl«,  vith 
■ABrtntarto  eurer  it,  wlted  in  tits  above  proportioo.  Let  it 
^g^ffatlj  till  done ;  then  diah  it  on  a  hot  napkin,  and  wrre 
IB^BhliiUter,  or  caper  aauoe. 

IfaL-inriiog  to  ain,  from  i  to  I  Jionr.  Avtrage  eott,  id.  per  lb. 

ftMrilihm  Anput  to  April. 

obucfxid  bxatb. 
M  bamnm.— j  lb.  of  lalt  to  each  gallon  of  vater. 
JU-ClNa,  lUn,  and  out  the  flah  into  ilioes,  which  loU  and 

*  Mil  vith  itring.      Ebto  ready  some  water   highly  aalted, 

•  ■  tbf  lib,  and  boil  till  it  i>  done.  Drain  well,  remore  the 
■L  Aih  CD  a  hot  napkin,  and  aerre  with  the  some  sanoea  aa 
IW.  fttte  ihonld  never  be  eaten  out  of  aeason,  as  it  is  liable  to 
Mm  ^hm  and  other  diseaaea.  It  may  be  diahcd  vithont  a 
^a.  tad  tie  Mace  poured  over. 

'■■'-AlKiit  20  minute*.    Artrage  eoit,  id.  per  lb. 
•^■•it  from  Aogost  to  April. 

"(UBflun.— ThiifiA  ihonld  bedMMD  fbr  its  Snanon,  breadth, 
"^^i^  ud  ibould  huTS  a  creamy  appearance.  ^Vhen  crimped,  it 
"■Whkqrt  longerthan  aday  ortwo,  _  ^ 
'■iMofaiiiipedfiihsoonbeoamsiooT.  i^^  ~'. 
^fcia-Ih^  i>  una  oT  tlu  ng'  triba,  mnd 
~^  itaiidul  mnd  eh»n  in  ths  fiihinf 
*.«h|hi4.   Th.  H«h  ii  while.  Uucli,  ud 

jvEsi     

**Hiiitk  it  la  ^MttS. 

^•fariDf  the  iprinff  ud  BumiBer  monCha, 

■  MiiMt  •»  E«»  wit  ialnBoTCmbai,    It  li,  in  ncird  Is  qulitr,  In&rioi 

SKATE  WITH  OAPEB  SAUOB  (a  la  Tranoaiael 
,  Ifceewesis.— 2  or  3  dice*  of  akate,  i  pint  of  vinegar,  3  oz.  of 
teaapoonfnl  of  pepper,  1  »liced  onion,  a  imall  bnnoh  of  puatey, 
InTC*,  2  or  S  eprigi  of  thyme,  anffioient  water  to  cover  the  fish. 
tr.— Fat  in  a  fiah-kettle  all  the  abore  ingredienU,  and  aimmec 
■t*  fal  tiutt  no  tfoAr.     Whea  it  ia  done,  akin  it  neatly,  and 
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poor  oTer  it  some  of  the  liquor  in  which  it  has  been  boiling.  Drain  it, 
put  it  on  a  hot  dish,  pour  over  it  caper  sance,  and  send  soma  of  the 
latter  to  table  in  a  tureen. 

2Yme.— i  hour.    Average  cost,  id,  per  lb.  * 

Seaeonable  from  August  to  April. 

ilTole.— Skate  may  olse  be  served  with  onion  saaoe,  or  panOey  aad  batter. 

BMAliIf  SKATB  FBIED. 

317.  Ikgrediekts.— Skate,  sTiffioient  yinegar  to  ooTer  them,  salt 
and  pepper  to  taste,  1  slioed  onion,  a  small  bunch  of  parslej,  the  juioa 
of  4  lemon,  hot  dripping. 

Mode, — Cleanse  the  skate,  hy  them  in  a  dish,  with  sufficient  Tinegar 
to  cover  them ;  add  the  salt,  pepper,  onion,  parsley,  and  lemon-jvioe, 
and  let  the  fish  remain  in  this  pickle  for  1}  hour.  Then  drdn  tbem 
well,  flour  them,  and  fry  of  a  nice  brown,  in  hot  dripping.  They  may 
be  served  either  with  or  without  sauce.  Skate  is  not  good  if  dressed 
too  fresh,  unless  it  is  crimped ;  it  should,  therefore,  be  kept  for  a  day^ 
but  not  long  enough  to  produce  a  disagreeable  smelL 

Time, — 10  minutes.    Average  cost,  id,  per  lb. 

Seasonable  from  August  to  April. 


Othbs  BPICIX8  OT  Sk  ATX  .—Besides  the  trae  skate,  there  ire  sereral  oClier 
foond  in  our  seas.  These  are  known  as  the  vkitt  skate,  the  long-oosed  skate,  maid  thm 
H«mel  jn  ray,  which  am  of  inftxior  qoali^,  though  often  cringed,  and  tM  Ifar  Ira* 
akate. 

TO  BAKE  SMELTS. 

318.  Ikcbestekts.— 12  smelts,  bread  crumbs,  I  lb.  of  fresh  butter, 
2  blades  of  pounded  mace ;  salt  and  cayenne  to  taste. 

Mode.—'WBsih,  and  dry  the  fish  thoroughly  in  a  cloth,  and  aTraage 
them  nicely  in  a  flat  baking-dish.  Cover  them  with  line  bread  crumbs* 
and  place  little  pieces  of  butter  all  over  them.  Season  and  bake  for 
16  minutes.  Just  before  serving,  add  a  squeeze  of  lemon-juioe,  and 
garnish  with  fried  parsley  and  cut  lemon. 

Time. — J  hour.    Average  cost,  28.  per  dozezL 

Seasonable  from  October  to  May. 

Student  for  6  persons. 

To  CnoosE  SuELTS.— When  good,  this  fish  is  of  a  fine  sQvery  t^tpeannee^ 
and  when  alivo,  their  backs  are  of  a  dark  brown  shade,  which,  after  death, 
fades  to  a  light  fitwn.  Tboy  ought  to  have  a  refireehiug  fragrance,  tvsembBqg 
that  of  a  ciummber. 

Tub  Odovs  ot  m  SirsiT.— Thh  peenliarity  !n  the  melt  has  been  CNnmand*  hf 

some,  to  the  firagrance  of  a  encumber,  and  br  others,  to  that  of  a  violet.    It  ia  a  veiT 

elegant  flsh,  and  formerly  abounded  in  the  Thames.    The  Athann9t  w  sand  smelt,  tt 

sometimes  sold  (br  the  true  one;  but  it  is  an  inferior  flsh,  being  driar  in  the  quality  os'lto 

^aah.    ^xi /ir«aouth  coast  of  flnglaad,  where  the  true  smelt  is  rare,  it  iapleatiftiL 


TO  rST  8MXII.T8. 
LnEBDiun.— Bg;  ind  bread  dmrnbi,  b  llttia  floor)  bnlinc 

'.-^nelti  ilionlii  1m  tci?  freah,  and  not  wuhed  mon  Hum 
mtaj  to  dean  then.  T>ry  ttmu  in  a  elotb,  Ughtl^  floor,  dip 
I  cKKi  and  iprinUe  over  with  rery  fine  bread  onunbi,  ud  piU 
its  boiliuft  lard.  Fry  of  a  aloe  palo  broim,  and  be  earefbl  not 
off  the  light  Tonghneu  of  the  cnimba,  or  their  beauty  will  be 
Dry  them  before  the  Ira  on  a  diainer,  and  aene  with  ^ain 
batter.  Ibia  fiah  {■  often  naed 
viihing. 
, — S  minntca. 
wge  eott,  2i.  per  dozen. 
rnoNe  from  Ootober  to  Hay. 

■BW.— TbH  l>  ft  dsUokti 
«u«a.    Mr.Ttrrdl 
tiamtireljcoadiiBd  toULfl«Ht« 
HIM  b(  BriUm.    It  to;  nntj 


IxoMDiSitTS.— 2  BcJee.  llb.ofbntter,  egg,  and  bread  oranbe, 
panley,  IglaMofiherrfJemon-juioe;  cayenne  and  lalt  to  taata. 
L  —  Clean,  skin,  and  weU  waih  the  fieb,  and  dry  them 
Uy  in  a  cloth.  Briuh  them  over  with  egg,  iprinkla  with 
immbe  mixed  with  a  little  minced  paraley,  lay  them  in  a 
at  boking-di^h,  white  aide  nppermoit ;  oi  if  it  will  not  hidd 
t  aolea,  they  may  each  be  laid  on  a  dish  by  itself;  but  they 
at  be  pot  one  on  the  top  of  the  other.  Melt  the  batter,  and 
orer  the  whole,  and  bake  for  2D  minntea.  Tiike  a  portion  of  tbe 
hat  flows  from  the  fiah,  add  the  wine,  lamon-jaice,  and  aeaaon- 
« it  one  boil,  skim,  pour  it  under  the  fiah,  and  aerre. 
.—20  miantee.  Avtragt  eo§t,  U.  to  2t.  per  pair. 
moU*  at  any  time. 
*«■<  for  1  or  5  peraoni. 
weaa  Boleb.— Thia  flsb  iboald  ba  i 
lek  and  fina.  It  tbe  akia  i 
to  ba  takes  off,  and  the  Seeh  looka  | 
iagood. 


■  SB  (be  BortberD.  th*  taaC  ■»  nngU  lii  Totbv<  "^  ftfqoanllrwal^t  *> 
rf^.   ltiAMk)Miicllnp,«Ut«,aDld*lioMe,ii(n*UrMU«Mi. 
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BOHiBD  80IiB8. 

331 .  iKeBEDiBNTS.— 2  lb.  Salt  to  eaoh  gallon  of  water. 

Jlfod^.-T-Gleanse  and  wash  the  fish  carefully,  cut  off  the  fins,  but  do 
not  skin  it.  Lay  it  in  a  fish-kettle,  with  sufficient  cold  water  to 
ooyer  it,  salted  in  the  aboTe  proportion.  Let  it  gradually  come  to  a 
boil,  and  keep  it  simmering  for  a  few  minutes,  according  to  the  size 
of  the  fish.  Dish  it  on  a  hot  napkin  after  well  draining  it,  and  garnish 
with  parsley  and  out  lemon.  Shrimp,  or  lobster  sauce,  and  plain 
melted  butter,  are  usually  sent  to  table  with  this  dish. 

21mm.— After  tiie  water  boils,  7  minutes  for  a  middling-sized  sole. 

Average  eoet.  It.  to  2a.  par  pair. 

Seaeanable  at  any  time. 

StiffieietU,—!  middUng-dsed  sole  for  2  persons. 

8OI1B  OB  COD  FIB. 

Saa.  Ikobxdiektb.— The  remains  of  cold  boiled  sole  or  cod,  seaaoning 
to  taste  of  pepper,  salt,  and  pounded  mace,  1  dozen  oysters  to  eaoh  lb. 
of  fish,  3  tablespoonfols  of  white  stock,  1  teacupf ol  of  cream  thickened 
with  fiour,  puff  paste. 

Mode.—Cieax  the  fish  from  the  bones,  lay  it  in  a  pie-dish,  and  be- 
tween each  layer  put  a  few  oysters  and  a  little  seasoning ;  add  the 
stock,  and,  when  liked,  a  small  quantity  of  butter ;  coyer  with  puff 
paste,  and  bake  for  i  hour.  Boil  the  cream  with  sufficient  flour  to 
thicken  it ;  pour  in  the  pie,  and  serve. 

Time. — |  hour.    Average  cost  for  this  quantity,  lOdL 

Seasonable  at  any  time. 

Sufficient  for  4  persoils. 

80LB8  WITH  CBBAIC  SAUOE. 

333*  Ingbediekts. — 2  soles ;  salt,  cayenne,  and  pounded  mace  to 
taste ;  the  juice  of  i  lemon,  salt  and  water,  ^  pint  of  cream. 

Mode, — Skin,  washi  and  fillet  the  soles,  and  divide  eaoh  fillet  in 
2  pieces ;  lay  them  in  odd  salt  and  water,  which  bring  gradually  to  a 
boiL  When  the  water  boils,  take  out  the  fish,  lay  it  in  a  delicately  clean 
stewpan,  and  cover  with  the  cream.  Add  the  seasoning,  simmer  very 
gently  for  ten  minutes,  and,  just  before  serving,  put  in  the  lemon* 
juice.  The  fillets  may  be  rolled,  and  secured  by  means  of  a  skewer  % 
but  this  is  not  so  economical  a  way  of  dressing  them,  as  double  tht 
quantity  of  cream  is  required. 

Time,-^10  minutes  in  the  oream. 
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Average  cost,  from  If.  to  2«.  per  pair.       Seasonable  at  any  time. 
Stifficient  for  4  or  5  persons. 

Thii  will  be  found  a  moet  delicate  and  deliaioiia  diah. 


Tib  Soli  ▲  vatovsiti  wxtx  nn  Axeman  OBBm^-JThii  flihwM 
altar b7tlieta«»ei|t6reela<mM0oimt of iteU^uidiioiuidiinfqiu^^  Tlwbrill,i 
floondfldr,  fha  diamond  and  Datch  plaiee,  wbieh,  with  the  sole,  ware  known  under  the 
aauatal  name  of  yowert^  were  all  agnally  ertewnad,  and  had  ganiacaD^the  lamx 
atteflmted  to  them. 


FHiIiETED  SOIiBS  a  IiTFAIiHINinO. 

3^4.  IiroBBDiENT8.~2  soles ;  salt,  pepper,  and  grated  ttntmeg  to 
taste ;  e^%  and  bread  cnimbs,  butter,  the  juice  of  1  lemon. 

Jf<x2e.~Skin,  and  carefully  wash  the  soles,  separate  the  meat  from 
the  bone,  and  divide  each  fillet  in  two  pieces.  Brush  them  over  with 
white  of  egg,  sprinkle  with  bread  crumbs  and  seasoning,  and  put 
them  in  a  baking-dish.  Place  small  pieces  of  butter  over  the  whole, 
and  bake  for  i  hour.  When  they  are  nearly  done,  squeeze  the  juice 
oC  «  lemon  over  them,  and  s^fo  on  a  dish,  with  Italian  aauoe  (•#• 
Anoea)  poured  over. 

2iM«. — I  hour.    Avera^  eot$,  from  U.  to  2#.  per  pair. 

Smwmable  at  any  time. 

BHffieient  for  4  or  5  persons. 

WHimro  may  be  dressed  in  the  same  manner,  and  will  be  found 
delicious. 


Tsa  FiATOTTB  or  thb  Sou.—- This,  ea  a  matter  of  eoone,  greatty  dependi  on  the 
natore  of  the  ground  and  bait  upon  which  the  animal  feeda.  Ita  natural  food  are  nnall 
en^  and  ahell-flsh.  It«  colour  also  depends  on  the  colour  of  the  ground  where  it  feedi ; 
for  if  this  be  white,  then  the  sole  is  called  the  white,  or  lemon  sole ;  but  if  the  bottom  be 
moddy,  then  it  is  called  the  black  eole.  SmaU^iiMd  MLes,  caught  in  shallow  water  on 
the  ooaata,  are  the  best  in  flaroor. 


7BI0ASSEED  SOtiES. 

,  S*5.  Ingbedients. — 2  middling-sized  soles,  1  small  one,  i  tea- 
spoonful  of  chopped  lemon-peel,  1  teaspoonful  of  chopped  parsley,  a 
little  grated  bread ;  salt,  pepper,  and  nutmeg  to  taste ;  1  egg,  2  oz. 
batter,  i  pint  of  good  gravy,  .2  tablespoonfuls  of  port  wine,  cayenne 
and  lemon -juice  to  taste. 

M6de,—FTj  the  soles  of  a  nice  brown,  as  directed  in  recipe  No.  327» 
end  drain  them  well  from  fat.  Take  all  the  meat  from  the  small 
iole»  chop  it  fine,  and  mix  with  it  the  lemon-peel,  parsley,  bread,  and 
seasoning ;  work  altogether,  with  the  yolk  of  an  egg  and  the  butter ; 
make  this  into  small  balls,  and  fry  them.  Thicken  the  grayy  with  . 
a  dessert-spoonful  of  fiour,  add  the  port  wine,  cajenne,  and  lemon*     J 
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juices  lay  in  the  2  soles  and  balls ;  let  them  aimnitr  gvntly  £01 
5  minutes ;  serre  hot,  and  garnish  with  oat  lemon. 

TVnte.— 10  minutes  to  fry  the  soles. 

Afferage  coU  £or  this  quantity,  St. 

8M9ondbie  at  any  time.    SnffimtfU  for  4m  6  penons. 


Hovr.SoiiM  An  OArg«g^— The  liirtiiii— it  umilly  wiploy^d  fa  *  tmrl  w^  «kkh  k 
riiaped  like  m  pocket,  of  fltim  eixtj  to  eightr  feet  kmg,  and  open  aft  Um  nMlli  flnn 
thiny-two  to  forty  feet,  and  three  deep.  Thie  ia  drajj^ged  along  the  grooi^  br  the 
feaed,  and  on  the  art  of  the  flthennan  mitaemploTment.  in  agreat  measure  dependa  thi 
qaaUty  of  the  flah  he  eatohea.  If,  for  ezample,  ne  draga  i&  net  too  qnicklf ,  all  thai 
are  eanght  are  aweot  -rapi^  to  the  end  tfi  the  net,  where  tber  an  araotMrod,  moi 
•ometimea  destroyed.  A  mediom  has  to  be  obierred,  ia  order  that  aa  fbir  as  poaaihh 
sioapa  bciaff  eanght  in  the  net,  and  as  many  aa  poiaible  preserred  alire  in  it. 

VBIBD  PIZiUBTED  SOIiSa 

8t0.  Boles  for  filleting  should  be  large,  as  the  flesh  oan  be  more  easily 
separated  from  the  bones,  and  there  is  less  waste.  Skin  and  wash 
the  fish,  and  raise  the  meat  oarefully  from  the  bones,  and  diride  it 
into  nioe  handsome  pieoes.  The  more  usual  way  is  to  roll  thftffllntsj 
after  cbriding  eaoh  one  in  two  pieoes,  and  either  bind  them  romid 
with  twine,  or  run  a  small  skewer  through  them.  Brush  orer  witfi 
egg,  and  oover  with  bread  orumbs ;  fry  them  as  directed  in  the  fas- 
going  recipe,  and  garnish  with  fried  parsley  and  out  lemon.  WIma  a 
pretty  dish  is  desired,  this  is  by  Ceu*  the  most  elegant  mode  of  drenfaig 
soles,  as  they  look  muoh  better  than  when  fried  whole.  (See  Ooloored 
Plate.)  Instead  of  rolling  the  fillets,  they  may  be  out  into  aqoait 
pieoes,  and  arranged  in  the  shape  of  a  pyramid  on  the  dish. 

TYme.— About  10  minutes.    Average  coet,  from  Is.  to  2s.  per  pair* 

Seaeenable  at  any  time. 

St^fficient,-'2  large  soles  for  6  persons. 

VBXEJ)  SOIiES. 

337.  Ikgbedisnts.— 2  middling-sized  soles,  hot  lard  or  olarified 
dripping,  egg,  and  bread  crumbs. 

Mode.Skin  and  oarefally  wash  the  soles,  and  out  off  the  fins, 
wipe  them  very  dry,  and  let  them  remain  in  the  oloth  until  it  is  time 
to  dress  them.  Have  ready  some  fine  bread  orumbs  and  beaten  egg; 
dredge  the  soles  with  a  little  fiour,  brush  them  over  with  egg,  and 
OOTer  with  bread  orumbs.  Put  them  in  a  deep  pan,  with  plenty 
of  clarified  dripping  or  lard  (when  the  expense  is  not  objected  to^  ofl 
is  still  better)  heated,  so  that  it  may  neither  scorch  the  fish  nor  maki 
them  sodden.  When  they  are  sufficiently  cooked  on  one  side,  tom 
them  earefully,  and  brown  them  on  the  other :  they  may  be  considered 
ready  when  a  thick  smoke  rises.    lift  them  out  oarefully,  and  la| 
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th«m btforo  the  fire  on* rerflned  sieye  and  soft  paper,  to  absorb  the 
hL  Paxtumlar  attention  should  be  paid  to  this,  as  nothiog  is  more 
diiagiMaUa  than  greasy  fish :  this  may  be  always  avoided  by  dress- 
ing them  in  good  time,  and  allowing  a  few  minutes  for  them  to  get 
thonmghly  erisp,  and  free  from  greasy  moisture.  Dish  them  on  a 
hot  napkin,  garnish  with  out  lemon  and  fried  parsley,  and  send  them 
ts  table  with  shrimp  sauce  and  plain  melted  butter. 

Thm.^lO  minutes  for  large  soles ;  less  time  for  small  onei. 

Avmrofft  Mft,  from  It.  to  2«.  per  pair. 

StammMg  at  any  time. 

AtflctimI  for  4  or  6  persons. 

SOIiES  WITH  UirSHBOOMS. 

gta.  Ikobvdievts.— 1  pint  of  milk,  1  pint  of  water,  1  oz.  butter, 
I  OB.  salt,  a  little  lemon-juioe,  2  middling-sized  soles. 

Mode. — Cleanse  the  soles,  but  do  not  skin  them,  and  lay  them  in  a 
tth-kettle,  with  the  milk,  water,  butter,  salt,  and  lemon-juioe.  Bring 
Ikem  gradually  to  boil,  and  let  them  simmer  very  gently  till  done, 
wfcioh  will  be  in  about  7  minutes.  Take  them  up,  drain  them  well  on 
a  flietii,  put  them  on  a  hot  dish,  and  pour  over  them  a  good  mushroom 
moe.    [See  Sauces.) 

Tune, — After  the  water  boils,  7  minutes. 

9eaetmahle  at  any  time. 

8^ffleiefU  for  4  persons. 

SFBATS. 

gag.  Bprats  should  be  oooked  very  fresh,  which  can  be  ascertained  by 
fheir  bright  and  sparkling  eyes.  Wipe  them  dry ;  fasten  them  in  rows 
by  a  skewer  run  through  the  eyes ;  dredge  with  flour,  and  broil  them 
on  a  gridiron  oTcr  a  nice  clear  fire.  The  gridiron  should  be  rubbed 
with  suet.    Serve  very  hot 

Time. — 3  or  4  minutes.    Average  eost.  Id.  per  lb. 

SeaeonahU  from  November  to  March. 

To  Cboosx  Sprais.— Choose  these  from  their  sUvexy  appearance,  as  the 
h^ttr  they  are,  so  are  they  the  fresher.  ^ 

SFBATS  FBIED  IN  BATTIHEt. 

S30.  IvoREDiXNTS. — 2  cggs,  flour,  bread  crumbs ;  seasoning  of  salt 
ind  pepper  to  taste. 

Mode. — ^Wipe  the  sprats,  and  dip  them  in  a  batter  made  of  the  above 
ingredients.  Fry  of  a  nice  brown,  serve  very  hot,  and  garnish  with 
fried  parsley. 

Sprats  may  be  baked  like  herrings.    (See  No.  268.) 

M 
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DBISD  SFBATa 

331.  Dried  sprats  should  "be  pat  into  a  basin,  vA  boiling  watn 
poured  over  them;  they  may  then  be  skinned  andsenrad,  andtiiia 
will  be  found  a  mnoh  better  way  than  boiling  them. 

Txi  Spbax.— Thii  migntoiy  fldi  ii  rtrdj  found  longer  tlim  fbnr  or  tvt  indbei^  wmA 

Tints  tbe  ihocct  of  Britain  ftfUr  tko  hMirinc  and 
other  kinds  of  ilsh  hsre  taken  their  depertnro 
from  them.  On  the  ooaats  of  SnflbD^  Bmk,  nd 
Kent,  thej  ere  Tery  abundant,  and  from  4kQ0  to 
too  boats  are  emplojed  in  oatching  them  daring 
the  winter  season.  Besidea  plentiraUty  aqp^yiBC 
the  London  market,  thej  are  freqnentlj  aofil  m 
frizpenoe  a  bushel  to  farmers  for  manunnc  pur- 

poeea.    Ther  enter  the  Thames  about  the  bef^nniqgof  Noremberj  and  ksr*  it  ia  Mneh. 

At  Yarmouth  and  OraTeaend  thej  are  oared  like  red  herrings. 


BAKED  8TUBGEOB'. 

33a.  Ingbebibfts.— 1  small  storgeon,  salt  and  pepper  to  taste, 
1  small  bunoh  of  herbs,  the  jnioe  of  i  lemon,  i  lb.  of  butter,  1  pint  of 
white  wine. 

Mode, — Cleanse  the  fish  thoroughly,  skin  it,  and  split  it  along  tha 
belly  without  separating  it ;  have  ready  a  large  baking-dish,  in  whiob 
lay  the  fish,  sprinkle  OYjsr  the  seasoning  and  herbs  Tery  finely  minoed, 
and  moisten  it  with  the  lemon-juice  and  wine.  Place  the  butter  ift 
small  pieces  over  the  whole  of  the  fish,  put  it  in  the  OTon,  and  baita 
frequently ;  brown  it  nicely,  and  serve  with. its  own  gravy. 

Time. — ^Nearly  1  hour.    Average  coat,  U,  jto  It.  6d.  per  lb.. 

Seaeondble  from  August  to  March. 

Thi  Stubosov.— This  ilsh  commences  tbe  sixth  of  the  Linnsan  order,  and  all  tlia 
apecies  are  large,  seldom  measuring,  when  full-grown,  lees  than  three  or  four  Aet  hk 
length.    Its  flesh  is  reckoned  eztzemelr  delicious,  and,  in  the  time  of  the  emperor 

__  ifererur,  was  so  nighlj  Talned  bj  the  aneunl^ 

tbat  it  was  brought  to  taUe  bj  serrants  orowaod 
with  coronets,  and  preceded  by  a  band  of  mosia. 
It  OS  an  inhabitant  of  the  Baltic,  the  Meditav- 
ranean,  the  Caspian,  and  the  Black  Sea,  and  cf 
the  Danube,  the  Volga,  the  Don,  and  other  lartfa 
rivers.  It  is  abun&nt  in  the  rivers  (^  Noiui 
America,  and  is  occasionaDj  taken  in  theTbsmi% 
as  well  as  in  the  Eake  and  the  Eden.  It  is  oaa 
of  those  fishes  considered  as  rojal  propeitjr.  H 
is  from  its  ro9  that  eaviart,  a  faTourite  loo< 
the  Bussians,  is  prepared.    Its  flesh  is 


(bod  of 


IBl  STUBGBOV. 

firm,  and  white,  but  is  rare  in  the  London  market,  where  it 'sells  for  It.  or  It.  fid,  pee  Jku 

Thb  SraaLST  is  a  smaller  species  of  sturgeon,  found  in  the  Caspian  Sea  ana  M 
Bossian  rivers.    It  also  is  greiwtj  prised  on  account  of  the  delioaoy  ox  its  flesh. 


BOAST  STITBaEOK. 

393*  iNGBEBrEBrTS.— Yeal  stuffing,  buttered  paper,  the  tail-end  of  a 
^sturgeon. 
Mode.—deuiae  the  jBsh  bone  and  skin  it:  make  a  nice  yea!  stuffing 


(iM  FcMimeihi),  and  fill  it  with  tin  part  when  the  bonas  came  from  j 
idl  ft  in  bnttered  paper,  bind  it  mp  flrmlr  with  tape,  like  a  fillet 
rf  TMdt  sad  tout  it  in  a  Datoh  oren  before  a  clear  fire.  Serve  witli 
gBsd  Imm  gtKvj,  at  plain  melted  bnttar. 

Am. — Aboat  1  hour.    Averag»  eoit,  \».  to  li.  6tf.  per  lb. 

StmwomtMn  bom  An^iut  to  Maioh. 

S*lt. — Btargwm  ma;  ba  [dain-boilad,  and  lamd  wlUi  Dntoh  ntua.    The 
U  ii  VB7  Ann,  aad  rcqniiM  lone  boiling. 

n  Bmoiiw  >t  m  Avcihts.— Br  tlw  ustnta,  tbeflHfa  of 


Ir  «a  m0j  en^  ft  modnn 


If  «a  wia  endit  %  na 
^rrir  BMUiD  ftom  It, 


'■n'Xr  ii 


III  iii^j  ■  fan  iifliii^iiBhul  riiimiiiM 


Lhfl  po«t  UkTtiHl  puaei  «  hijfli 


1U.TELOT  or  TZmOH. 

334.  LroBiDiXHTS.— )  pint  of  itock  No.  lOS,  |  pint  of  port  wine, 
1  diiieii  bntton  onioni,  a  few  mnthrooms,  a  faggot  of  herbs,  2  bbdea 
Vt  maoe,  1  oz.  of  batter,  1  teaapoonfol  of  minced  ponley,  Ihjme, 
1  ihalot,  2  anchoviea,  1  teacnpfol  of  Btook  No.  105,  flour,  1  dozen 
•jatan,  the  juice  of  1  lemon ;  (he  number  of  tenoh,  according  to  size. 

Made. — Scale  and  clean  the  tench,  cut  them  into  pieces,  and  laj 
ftnn  in  a  stewpan ;  add  the  rtock,  wine,  onions,  mushrooms,  herbs, 
■ad  mace,  and  simmer  gently  fori  hoar.  Fat  into  another  stewpan  all 
tike  remaining  ingredients  bat  the  oysters  and  lemon-juice,  and  boU 
dowly  for  10  minutes,  when  add  the  strained  liquor  from  the  tench, 
■nd  keep  Btirring  it  over  the  fire  nntU  somewhat  reduced.  Eub  it 
ftrongh  a  sieve,  poor  it  over  the  tench  with  the  oysters,  which  mnst 
bt  previoualy  scalded  in  their  own  liquor,  squeeze  in  the  lemon-juice, 
md  MTve.    Gitmish  with  crofltont. 

Timt. — 1  hour. 

SeatmabU  &om  October  to  Jone. 


Tbs  Txvck. — Tlhii  flili  ii  pmflrillj  foond  In 
fe^  aai  ir«*dy  «M<n,  and  m  oocb  pIvflB  u  art 
wB  mpplicd  villi  nuhEi.    Ttw^  Ihrin  bat  in 


i.»ly  felid.  Ib(ii  fl»>onr,  if 


it  I  but  if  thaj  an  tmul^md  iato 


TXITCE  BTKWED  "WITH  WIWE. 
S3S.  IiflBSDixns.— i  pint  of  stock  No.  lOS,  i  pint  of  Uadun  QC 


IM  VODIBN  EOUSKHOLD  OOOKSBT. 

sherry,  salt  and  pepper  le  taste,  1  bay-leaf,  thiekenint  of  Imttar  and 

flOBT. 

il/<Mfe.--Clean  and  erimp  the  tench ;  earefolly  lay  H  ia  a  iWwpaa 
with  the  stock,  wine,  salt  and  pepper,  and  bay-leaf;  let  it  stew  gentiy 
for  i  hour ;  then  take  it  oat,  put  it  on  a  dish,  and  keep  hot  8(nin 
the  liquor,  and  thicken  it  with  butler  and  flour  kneaded  tefetiMTi  and 
■tew  for  6  minutes.  If  not  perliBetly  smooth,  sqneeie  it  threni^  a 
tammy,  add  a  Tery  little  oay6nQ%  and  pons  over  the  fish.  Gamiiii 
with  balls  of  veal  fovoemeat. 

2YiiM.— Rather  more  than  i  hour. 

Seasonable  from  October  to  June. 


A  mroui^v  quautt  nr  nn  Tnrav.— Ilit  Mid  that  Am  toneh  it  poMetni  «#  wndk 

heaUn^  propertiet  among  tho  flnny  tribes,  that  eren  the  Toraoioaa  pike  aparea  it  m  thia 

•OOOBIkt. 

The  pike.  Ml  tfrant  of  the  liquid  plain. 
With  raTenona  waata  deroun  hie  fellow  train| 
Yet  howaoe'er  with  raging  fkmine  pined. 
The  tendi  he  rpaveiKi  a  medicinal  kind ; 
For  when  br  woonds  distreat'd,  or  sore  disesss^ 
He  courts  tne  salutary  fldi  for  ea«e ; 
dose  to  his  scalea  the  kind  phrsioian  glides. 
And  sweats  a  healing  balsam  nom  his  sides. 

Ib  omr  estimation,  howerer,  thia  self-denisl  in  the  pike  mar  be  attribated  tea  leas 

Ktioal  cause ;  namelr,  firom  the  mud^loTing  dispoeinon  of  the  tench,  it  is  enabisd  to 
p  itself  so  oompletel  J  concealed  at  the  bottom  of  its  aqueoDS  h«09ta»  thai  it 
aaeure  from  the  atta<^  of  its  predatoiy  neighboor. 


8TJUWKD  TBOTTF. 

33$-  IvoBEDiEKTS. — 2  middllng-sized  trout,  (  onion  cut  in  thin 
aUoes,  a  little  parsley,  2  doves,  1  blade  of  maoe,  2  bay^lcaYes,  a  litUe 
thjrme,  salt  and  pepper  to  taste,  1  pint  of  medium  stock  No.  IQ^ 
1  glass  of  port  wine,  thickening  of  butter  and  flour. 

Mode.'-'Wfuih  the  fish  very  clean,  and  wipe  it  quite  dry.  Lay  it  in 
a  stewpan,  with  all  the  ingredients  but  the  butter  and  flour,  pnd 
simmer  gently  for  i  hour,  or  rather  more,  should  not  the  fish  be  quile 
done.  Take  it  out,  strain  the  gravy,  add  the  thickening,  and  stir  it 
over  a  sharp  fire  for  5  minutes ;  pour  it  over  the  tnmti  and  servtt. 

2Vm«. — ^According  to  size,  i  hour  or  more. 

Average  coaL—Beldom  bought. 

Seasonable  from  May  to  September,  and  fatter  from  the  middle  to 
the  end  of  August  than  at  any  other  time. 

Stifficient  for  4  persons.  • 

Trout  may  be  served  with  anchovy  or  caper  sauce,  baked  in  buttered 
paper,  or  fried  whole  like  smelts.  Trout  dressed  k  la  G&i€ve8C  is 
extremely  delicate }  for  this  proceed  the  same  as  with  salmon.  No.  307* 


*■**,  ttv  «tt  tha  Jm*  mlcr  ts  lAInk  tli^ 
Iri  mKT  Aftaf  Uw  Em  VMttor,  fn  tba 
p^MM  rf  HHinuK.  TUi  tb«  alvni  do  «a  > 
>JM*>»gik.  ar*L«Er««l*aiHDa>ra 

•^^        _  .  •         •       •.    • 

■liM  rf  ^n^iB.  At  tkk  period  thej  bean* 
■toAribtiM  Ow  feaad  aad  mf ,  *ad  bieoa*  (oft 
nl  ^Bkriaa^H.  IW*  an  ■mr  iDod  whn 
««  <Nkv*U  n*|   but  l^n.B*  ta  d 

•grtH*|Md  ll«t>n^«M  a 
••■■a  buoL  lbs  ibMah  i 


M  uuU  itODM  in 


BOILXD  TDBBOT. 

an.  I«SKEDiEfT«.--6  02.  of  nit  to  each  gallon  of  water. 

Ihda. — Cliooie  a  middling-iiied  tofbot ;  for  Qitj  are  icvarinbly  the 
mart  Tilnahle  :  if  tctt  \azge,  the  meat  will  be  ton^'h  and  threadj. 
Thnt  or  fcnir  botin  before  drening',  took  the  fish  in  salt  and  ^atcr  to 
tikaefftbcelime;  then  thorouKhIr  cleanse  it,  and  with  a  knife  make  an 
iaetnoB  down  the  middle  of  the  bnck,  to  prevent  the  skin  of  the  bcUy 
Aiacnekinff.  Itnb  it  over  with  lemon,  and  be  purticulnr  not  to  out  oS 
Ifaafiu.  Lay  the  fish  in  a  reiy  clean  tuibot-ketUc,  with  sufficient 
edd  w«ter  to  cover  it,  and  salt  in  the  above  proportion.  Let  it 
CndniHj  eome  to  a  boil,  and  akim  very  carefully;  keep  it  gently 
■Mmerinr,  and  on  no  oocoimt  let  it  boil  fust,  u  the  fi^ib  would  have 
■  mraniightly  appearance.  When  the  meat  separates  easily  from 
tki  bone,  it  i*  done ;  then  take  it  ont,  let  it  drain  well,  and  diah  it  on  a 
hat  napkin.  Itab  a  little  lobster  ipawn  through  a  sieve,  Eprinkla  it 
ant  the  fish,  and  ^mish  with  tufts  of  parsley  and  cut  lemon. 
Utrtw  or  shrimp  sauce,  and  plain  melted  butter,  should  be  sent  to 
tdk  with  it.    {See  Coloured  Plate.} 

IiMc — Alter  the  water  boils,  abont  {  hour  for  a  large  turbot ; 
ig  Kxe,  about  SO  minntes. 
w  eiut, — Urge  tnrbot,  from  10*.  to  lit. ;  middling  size,  from 
lit.  to  I5i. 

&BwmaMe  at  any  time. 

S^ffleitnt,  1  middling-sized  tnrbot  for  S  persons. 

H<M.~An  tam^ag  sneedota  is  Tolnteil,  by  Miss  Erl~eworth,  dF  n  binliap, 
•bo,  daceading  to  his  kitchen  to  aupsrinlcnd  tho  iln^sing  ol  n  lurbot,  snd 
•IseorariDK  that  hi*  eookhad  stupidly  cut  ofTtho  fins,  iminoiliatcly  ccimmcnccd 
rnht^thoD  od  agnin  with  hU  ovo  ppismpa]  Bngan.  Thit  dignitary  koew 
Ua  nloo  i(a  taAotigalttiama  apptndagtM. 


US  HODKBR  BOUaEDOLD  OOOKEBT. 

OABZnSH  rOB  TUBBOT  OB  OTHBB  ZiABOX  TZ8H. 
saS.  Tkke  tlie  eramb  of  a  ctile  lo»t,  ant  it  into  mull  pyrtmida  viUi 
flat  tops,  and  on  the  top  of  eaoh  pyramid,  put  rather  mora  Qkan  a  tabl«- 
(poonfol  of  whit«  of  egg  Iwaten  to  a  stiff  froth.  Over  thio,  tprinkla 
finelr-ohopped  panley  and  fine  roopings  of  a  dark  oolomr.  Airango 
these  on  the  napkin  loand  the  fish,  one  green  and  ona  brown  altar- 

To  Cboosb  Torsot.— Sm  Ibat  It  li  tlikic,  andof  afallowishwhita;  brif 
of  a  blnii^  tkil,  it  ti  not  good. 
TnTnaoi.— nd«lia*iMft  ntMaaaof  iScnrSBt  Ihk.    Ths  northsn  nutt  of 

of  Bolliiid,  prddaoa  tnrboC  fa  (roit  ibonduisa, 
ud  In  graiteT  ■mlleDca  thu  ui  otligr  nwti 
at  Uw  world.  Tta*  Landon  nuriei  ii  ahlaflj 
ntpBai  br  Dutch  flili«rm(n,  who  bring  toit 
B*^  9(^01)0  a  JHT.  Thn  flsih  i>  Im.  whila, 
licli,  ud  g«Utiiioiu,  and  ii  Uie  bctlar  ft»  bliB( 
h^  ■  dH  or  two  prerlooi  to  oookiDE  it    Im 

mu^  earu  sf  tha  RnntiT,  toibot  aod  hillbBt 

—  .'-^      ua  udiianmiutalT  aold  for  aaoh  otliar.    Thar 

^^-?      ■ra.hawanr.paiActljdiatlnHjtlisspperpBfi 

or  thofbrmcvbeut  marked  with  larni  DBaaaalt 

and  obtDM  tubareua,  wbHa  thoa*  St  (ha  eite 

■TV  quita  amooth,  and  eorered  with  obkH  soft 

:h  flnglj  adhare  to  tha  bodj. 

7iiM-mR.n  an  mad*  in  *a  oUnif  ftm, 
and  hai«  two  handlea,  with  a  EDorabla  botlM&t 
piarMd  full  of  hal«,  on  which  the  flah  ia  laid, 
and  on  which  it  maj  bs  lifted  ttom  the  wal*^ 
hr  maaoa  ot  two  Iode  baadlei  attvihad  toaaah 
■itla  ot  the  morable^iotlom.  Thii  i*  (o  pr*. 
•ont  tha  liability  of  breakiDf  the  Oih,  u  II 
rirmmn^  v>**t ■  woold  necewiij  bc  if  itweraooakrd  ins  00^ 

TUUOT-EITTLB.  moBiHicepao.    In  theLiitofHeHn.  BUw4 

and  John  BlKk  (iMn),  the  prise  of  two  ortheHii  mt  dawn  at  IC*.  Tha  tutbot-katda, 
u  will  be  aeen  hj  oni  onl,  il  made  dilTsrenllj  from  ordioarj  flih-kellla.  it  b«na  lew 
deep,  whilit  it  ■•  wider,  asd  mora  pointed  at  tha  lidaa  i  tbni  euoUj  aniwai4B(  {i>  O* 
•hapa  af  the  fith  which  it  it  intended  abonld  ba  boiled  in  iC    U  nuij  ba  obtaind  from 


BASmt  rlLLSTS  OP  TUBBOT. 

3S9.  IiroBEDiBFTB.— The  remaina  of  cold  torbot,  lobster  sanoe  left  ' 
from  the  preceding  day,  egg,  and  bread  cmmbs;  oayenne  and  salt  to 
taste ;  minced  parsley,  nutmeg,  leinon-jaice. 

Mode. — After  having  cleared  the  fieh  from  all  skin  and  bone,  divide 
it  into  square  pieces  of  an  eqaal  dxe;  brash  them  over.vith  egg, 
sprinkle  with  bread  orombs  mixed  with  a  little  minoed  parsley  and 
seasoning.  Lay  the  fillets  in  a  baking-dish,  with  suiBcient  batter  to 
baste  with.  Bake  for  i  honr,  and  do  not  forget  to  keep  them  well 
moistened  with  tlie  butter.  Put  a  little  lemcn-juice  and  grated  nnt- 
meg  to  the  odd  lobster  tanoe ;  make  it  hot,  and  pour  over  the  fiidii 


VZSH.  107? 

which  mmt  he  well  drained  from  the  hatter.    Ghmiah  with  parsley 
and  oat  lemon. 

Tune. — ^Altogether,  i  hoar. 

SemmnahU  at  any  time. 

NcU. — Cold  torbot  thus  warmed  hi  the  remaiiif  of  lobetor  unoe  wiU  be 
fMmd  nraoh  nicer  than  patting  the  fiah  again  in  water. 

VHiIJBTS  OT  TUBBOT  A  Ii'ITAIiIBirNIL 

340.  Inobediskts.— The  remains  of  oold  torbot,  Italian  sanoe.  (See 
Sanoea.) 

Mode. — dear  the  fish  carefully  from  the  bone,  and  take  away  all 
aksBt  whioh  gives  an  unpleasant  flayour  to  the  sauce.  Make  the  sauce 
hat,  lay  in  the  fish  to  warm  through,  bat  do  not  let  it  boiL  Garnish 
with  oroiitons. 

Tune. — 6  minutes. 

Seaeondble  all  the  year. 

Tma  AJrcniTT  Boxaki'  Ernicim  ov  TvaBO*.— Ai  thii  lozoriom  pMple  compared 
■oka  to  vartridges,  aod  storgeons  to  peaoooks,  ao  thrf  found  a  resemblance  to  the  turbot 
la  the  pfieaitnt.  In  the  time  of  Domitian,  it  ia  said  one  was  taken  of  snoh  dimensions 
■a  to  require,  in  the  imperial  kitohen,  a  new  stove  to  be  erected,  and  a  new  dish  to  be 
made  for  it,  in  order  that  it  misht  be  cooked  and  serred  whole :  not  even  imperial 
Boma  oonid  furnish  a  stove  or  a  dish  large  enoueh  for  the  monstrous  animaL  Where  it 
eaoght,  we  are  not  aware:  but  the  turbot  ofthe  Adriatic  Sea  held  a  high  rank  in  the 
"  City.- 


TUBBOT  A  IiA  OBBIOI. 

341 .  LroBBDiBirrs.— The  remains  of  cold  turbot.  For  sauce,  2  oz.  ol 
batter,  4  tablespoonfuls  of  cream ;  salt,  cayenne,  and  pounded  mace 
to  taste. 

Mode. — Clear  away  all  skin  and  bone  from  the  flesh  of  the  turbot, 
which  should  be  done  when  it  comes  from  table,  as  it  causes  less  waste 
when  trimmed  hot  Cut  the  flesh  into  nice  square  pieces,  as  equally 
as  possible ;  put  into  a  stewpan  the  butter,  let  it  melt,  and  add  the 
cream  and  seasoning ;  let  it  just  simmer  for  one  minute,  but  not  boil. 
Lay  in  the  fish  to  warm,  and  serve  it  garnished  with  croiitons  or  a 
paste  border. 
.  Tkne. — 10  minutes. 

Seaeonable  at  any  time. 

Not4, — ^The  remains  of  cold  salmon  may  be  dressed  in  this  way,  and  the 
abore  mixture  may  be  served  in  a  voUau-vtnL 

TUBBOT  AU  GBATIN. 

S4S.  iKOBSDiBirrs. — Remains  of  cold  turbot,  bechamel  {see  Sauces}» 
bread  crumbs,  butter. 
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Jfoc^ff.— Cut  the  flesh  of  the  tarbot  into  small  dioe,  ouefully  fireemf 
it  from  all  skin  and  bone.  Put  them  into  a  stewpan*  and  moisten 
with  4  or  5  tablespoonfnls  of  bechamel.  Let  it  get  thoroughly  hot, 
but  do  not  allow  it  to  boil.  Spread  the  mixture  on  a  dish*  ooT«r  with 
finely-grated  bread  emmbs,  and  place  small  pieces  of  butter  oyer  the 
top.    Brown  it  in  the  oven,  or  with  a  salamander. 

lYnM.— Altogether,  i  hour.        Seasonable  at  any  time. 


BOHiED  WUITINGK 

343*  Ikobediekts. — i  lb.  of  salt  to  each  gallon  of  water. 

ilfoc2e.~Qean8e  the  fiah,  but  do  not  skin  them ;  lay  them  in  a  fish* 
kettle,  with  sufficient  cold  water  to  cover  them,  and  salt  in  the  above 
proportion.  Bring  them  gradually  to  a  boil,  and  simmer  gently  for 
about  6  minutes,  or  rather  more  should  the  fish  be  very  large.  Bisli 
them  on  a  hot  napkin,  and  garnish  with  tufts  of  parsley.  Serve  with 
anchovy  or  caper  sauce,  and  plain  melted  butter. 

7Vm«.— After  the  water  boils,  6  minutes. 

Average  cost  for  small  whitings,  id,  each. 

Seasonable  all  the  year,  but  best  from  October  to  March. 

Sufficient,  1  small  whiting  for  each  person. 

To  Choose  Whiting.— Choose  for  the  finnneas  of  its  flesh  and  tiie^aQvwy 

hue  of  its  appearance. 

Ths  WHiniro.— This  fisb  forms  %  lifj^t,  ten- 
der, and  delicate  food,  easy  of  dige«tioB.     It 


■-•^^m'0^^ 


appears  ia  our  acaa  in  the  spring,  within  three 
miles  of  the  shores,  where  it  arrives  ia  lane 
shoals  to  deposit  ita  spawn.  It  ia  ean^t  ^f 
line,  and  is  usually  between  ten  and  twelve  mehes 
long,  and  seldom  exceeding  a  pound  and  a  half 
in  weight.  On  the  edge  of  the  Dogger  Bank, 
ra-A  WHXTuro  however,  it  has  been  caught  so  heavy  aa  to 

weigh  firom  three  to  seven  or  eighl 
When  leas  than  six  inchea  long^  it  is  not  allowed  to  be  caught. 


bbohiED  whitinq. 

344.  IiraiiCDTENTS.~Salt  and  water,  flour. 

Mode, — Wash  the  whiting  in  salt  and  water,  wipe  them  thoroughly, 
and  let  them  remain  in  the  cloth  to  absorb  eSl  moisture.  Flour 
them  well,  and  broil  over  a  7ery  clear  fire.  Serve  with  maitre  d^h&td 
sauce,  or  plain  melted  butter  {see  Sauces).  Be  careful  to  preserve  the 
liver,  as  by  some  it  is  considered  very  delicate. 

Time.— 5  minutes  for  a  small  whiting.    Average  cost,  Ad.  each. 

Seasonable  all  the  year,  but  best  from  October  to  March. 

Sufficient,  1  small  whiting  for  each  person. 


BccxnoEir.— WhitiagB  canght  in  Cornwall  are  salted  and  dried,  and  in  winter  taken 
I,  and  sold  under  the  singular  name  of  "  Buckhom." 


to  the  markets. 


raw.  109 

345.  iKaKEBinrrs.— Egg  and  bzaod  orambs,  a  little  floar»  hot  lard 
or  clarified  dripping. 

Jfodls.— Take  off  the  akin,  dean,  and  thoroughlj  wipe  the  fiab  freo 
from  all  moietore^  as  this  is  most  essential,  in  order  that  the.^gg  and 
bread  cnunbs  may  properly  adhere.  Fasten  the  tail  in  the  month  by 
means  of  a  small  skewer,  brash  the  fish  over  with  egg,  dredge  with  a 
little  fbnr,  and  cover  with  bread  crumbs.  Fry  them  in  hot  lard  or 
clarified  dripping  of  a  nioe  colonr,  and  serve  tiiem  on  a  napkin,  gar- 
aished  with  fried  parsley.  (See  Coloured  Plate.)  Send  them  to 
table  with  shrimp  sauce  and  plain  melted  butter. 

Tune. — ^About  6  minutes.    Average  coet,  4d,  each. 

Seaeonable  all  the  year,  but  best  from  October  to  March. 

SHffieieiU,  1  small  whiting  for  each  person. 

Ifoie, — Laige  whitings  may  be  filleted,  rolled,  and  aonred  as  fi4ed  ffibted 
loles  (see  Coloured  Plate  A).  Smiill  fried  whitings  arse  frequently  used  far 
garnishing  large  boiled  fish,  such  as  turbot,  cod,  &o. 

WHITINQ  AIT  QBATIN,  or  BAE3D  WJilTlEr«. 

346.  IjrGBBniJEin8.-Hl  whiting,  butter,  1  tablespooniul  of  minoed 
pazaley,  a  few  chopped  mushrooms  when  obtainable ;  pepper,  salt,  and 
grated  nutmeg  to  taste ;  butter,  2  glasses  of  sherry  or  Madeira,  bread 
emmlM* 

Jfoitf.— Grease  the  bottom  of  a  baking-dish  with  butter,  and  over 
it»  atrew  some  minced  parsley  and  mushrooms.  Scale,  empty,  and 
wash  the  whitings,  and  wipe  them  thoroughly  dry,  carefully  preserving 
the  livers.  Lay  them  in  the  dish,  sprinkle  them  with  bread  orumbs 
and  aeaaoning,  adding  a  little  grated  nutmeg,  and  also  a  little  more 
minced  parsley  and  mushrooms.  Place  small  pieces  of  butter  over  the 
whiting,  moisten  with  the  wine,  and  bake  for  20  minutes  in  a  hot 
oven.  If  there  should  be,  too  much  sauce,  reduce  it  by  boiling  over  a 
sharp  fire  for  a  few  minutes,  and  pour  under  the  fish.  Serve  with  a 
eat  lemon,  and  no  other  sauce. 

Time. — 20  minutes.    Average  cost,  id,  each. 

Seaeonable  all  the  year,  but  best  from  October  to  March* 

St^ffieienL—Dm  quantity  for  4  or  5  persons. 

WHITHfO'  AUX  FINES  HEBBIIS. 

347*  iNQBKDiEirTS.— 1  bunch  of  sweet  herbs  chopped  very  fine; 
butter. 
Ifocfo.— Clean  and  skin  the  fish,  fasten  the  tails  in  the  mouths^  and 
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a  bnnoh  of  oliop|>ed  iMmdey,  some  roots,  and  sufficient  salt  to  make  it 
brackish.  Let  these  simmer  for  1  hour,  and  then  stew  the  fish  in 
this  water.  When  they  are  done,  take  them  out  to  drain,  have  ttady 
some  finely-chopped  parsley,  and  a  few  roots  cat  into  slices  of  abont 
one  inch  thick  and  an  indh  in  length.  Pnt  the  fish  in  a  tureen  or 
deep  dish,  strain  the  Hquor  over  them,  and  add  the  Ininoed  parsley 
and  roots.    Serve  with  brown  bread  and  butter. 


353.  SuFFLT  or  Tola  Vo  m  LoiTdon  Maskit.— Worn  ICr.  Msyhew^s 
fHoric  on  "London  Laboor  sAd  the  Lottdon  Poor/'  ttnd  other  SDiunMs,  we m 
oaiiA^led  to  give  the  £)llowing  tsble  of  the  total  annnal  inpply  of  fish  to  the 
London  market : — 


ITttmberof 
Fiah. 


I>e9oriptioB  of  Fiih. 

WET  PISH. 

Salmon  and  Salmon-Tront  (29,000  boxM,  14  ItA 

per  box)        ...        ...        ...        ...        ...        ...  406,000 

Torbot,  from  2  to  16  lbs.  each 800,000 

IdTe  Cod,  aTeraginff  10  Iba.  each       400,000 

Solea,  averafinc  4  lb.  eaoh      m       m*  87,6]M),(NX> 

Brin  and  Mallei,  averaging  3  lbs.  each        1,220,000 

Whiting,  averaging  6  os.  each 17,920,000 

Haddock,  averaging  2  Iba.  each         2,470,000 

Plaice,  averaging  1  lb.  each     33,600,000 

Mackerel,  averaging  1  lb.  each           23,520,000 

Freeh  herring*  (250,000  barrels,  700  fish  per  barrel)  175,000,000 

IMtto,  in  bulk 1,060,000,000 

sprata        ...        ...        ...        ...       •••        >••        •••  ^^ 

Sda  (from  Holland  prinotpaDj)  England  dt  Ireland  9,797,760 

Floondera  ...        ...        ...        ...        •>*        ...        ...  259,200 

vaba         •••       «••       •••       .*•       ««■       •••       •••  Z70,Quo 

DKTFlta. 

Barrelled  Cod  (15,000  barreb,  40  fish  per  barrel)  ...  750,000 

Dried  Salt  Cod,  5  Ibfl.  each       1,600,000 

Smoked  Haddock  (65,000  barrels,  300  fish  per  barrel)  19,500,000 

Bloaters,  265,000  baskets  (150  fish  per  basket)       ...  117.000,000 

Bed  Herrings,  100,000  barrels  (500  fish  per  barrel)  50,000,000 

Dried  Sprats,  9,600  large  bundles  (30  fish  per  bundle)  288,000 


SHELL  FISH. 

Uysters       ..•        ...        •••        .•■ 
Lobsters,  averaging  1  lb.  each 
Crabs,  averaging  I  lb.  eaoh 

Shrimps,  324  to  a  pint    

Whelks,  227  to  a  half-bosbel    ... 
Mussels,  1,000  to  ditto 
Cockles,  2,000  to  ditto 
Perimnkles,  4,000  to  ditto 


495,896,000 

1,200,000 

600,000 

408,428,60 

4,943,200 

50.400,000 

67,392,000 

801»000,000 


Welghler 
Fishmlbc 


3,480,000 

6,600,000 

4,000,000 

26.880,000 

3,306,000 

6,720,000 

4,»«(^000 

33.600,000 

83,520^000 

42,000,000 

262,000,000 

4,000,000 

1,632,960 

48,200 

48»780 


4,200,000 

8,000,000 

10,930,000 

10.600,00$ 

14LO0O,OOC 

^000 


1,900^000 
600«000 


The  whole  of  the  above  uaj  be,  in  rotmd  tanmbcM,  reckoned  to  MDoant  to  tha 
aormona  nmnber  of  3,000,000,000  fish,  with  a  weight  of  300,000  tons. 
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If  win  be  wen,  from  the  number  and  rariety  of  tbe  reeipee  whicli  we 
bttve  beeo  enabled  to  give  mider  the  head  of  Fish,  that  there  exists  in  the 
salt  oceaa,  and  fresh-water  liTers,  an  abondanoe  of  aliment^  which  the 
pteeent  state  of  gastronomio  art  enables  the  oook  to  introduoe  to  the  table 
in  the  most  agreeable  forms,  and  oftentimes  at  a  rery  moderate  cost. 

Lsss  nutritions  as  a  food  than  tho  flesh  of  animals,  more  saocolent  than 
f^getables,  fish  may  be  termed  a  middle  dish,  suited  to  all  temperaments 
and  oonstitutions;  and  one  which  those  who  are  reooTering  from  illness  may 
partake  of  with  safety  and  advantage. 

As  to  which  is  the  best  fidi,  there  has  been  much  discussion.  The  old 
Latin  prorerb,  however,  degmUhn  *tm  disputandum,  and  the  morp  modem 
Spanish  one,  Bokn  lot  gutiot  no  kai  duputa,  declare,  with  equal  force,  that 
where  iatU  is  ooncemed,  no  decision  ean  be  arrived  at.  Each  person's  palate 
mi^  be  diiforently  a&cted— pleased  or  displeased ;  fnd  there  is  no  standard 
ky  whidi  to  judge  why  a  red  mullet,  a  aole,  or  a  torbot,  shpuld  l«o  better  or 
wone  than  a  salmon,  tront*  pike^  or  a  tiny  tench. 

Ksh,  as  we  have  explained,  is  leni  nourishing  than  meat ;  for  it  is  lighter 
la  weight,  sise  for  size,  and  contains  no  ounazome  {tee  No.  loo).  Sh^l-flsh, 
oysters  particularly,  furnish  but  little  nutriment ;  and  this  is  the  reason  why 
so  many  of  the  latter  can  be  eaten  without  injury  to  the  sjrstem. 

In  Brillat  Savarin's*  clever  and  amTuring  volume,  "Tbe  Physiology  of  Taste,  * 
he  says,  that  towards  the  end  of  the  eighteenth  century  it  was  a  most  common 
thing  for  a  weU-arranged  entertainment  in  Paris  to  commence  with  oysters, 
and  that  many  guests  were  not  contented  without  swaQowing  twelve  dosen. 
Bsing  anxious  to  know  the  weight  of  this  advanced-guard,  he  ascertained  that 
a  doaen  oysters,  fluid  included,  weighed  4  ounces,— thus,  the  twelve  doKon 
wonld  weigh  about  8  lbs. ;  and  there  can  be  no  doubt,  that  the  same  persons 
who  made  no  worse  a  dinner  on  account  of  having  partaken  of  the  oysters, 
W'.iild  have  been  completely  satisfied  if  they  had  eaten  the  same  weight  of 
<>'Jbken  or  mutton.  An  anecdote,  perfectly  well  authenticated,  is  narrated  of 
a  French  gentleman  (M.  Leperte),  residing  at  Versailles,  who  was  extra- 
vagantly fond  of  oysters,  declaring  he  never  had  enough.  Savarin  resolved 
to  procure  him  tbe  satisfaction,  and  gave  him  an  invitation  to  dinner,  which 
was  duly  suscepted.  The  guest  arrived,  and  his  hoet  kept  company  with  him 
ha  swallowing  the  delicious  bivalves  up  to  the  tenth  dozen,  when,  exhausted, 

*  BriOsi  Savarin  wss  a  Frendi  Uwyer  sad  iadee  of  ooniidersble  eminence  snd  gresi 
Ulento,  sad  wrote,  under  the  above  title,  a  book  on  eaatronomy,  full  of  inirtmctiTe 
lafofmstion,  oilivened  with  a  fond  of  pleasaatly^told  anecdote. 
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ha  giTg  np,  ind  Ist  H.  Laperto  go  on  aloiM.  Thia  gentlaaun  numged  to 
mi  thirtj-two  doMD  within  an  boui,  and  would  doabtleM  bava  got  thnagh 
mon,  but  the  poaon  vho  opaDsd  Ihem  la  dceoribed  aa  dM  baiug  Tory  akilfii]. 
In  tha  iutarim  SaTarin  vm  idl«>  and  at  Isngth,  tired  vith  hli  p^dnfol  itata 
of  inaction,  ha  Mid  to  I^part^  whilat  tha  lattar  ma  ifill  !□  f^  oaner, 
"Hod  char,  yon  will  not  cat  aa  many  OTstara  to-day  a*  you  meant;  laCoa 
dine."  They  dined,  and  the  inaaUaUa  OTatar-eatar  aotad  at  the  repaat  aa 
if  ha  b«d  &atad  lor  a  week. 


FISH    CAETING. 


OBNEBAIi  SIBSaTIO^S  FOB  OABVtNQ  TI8H. 
la  CiRTina  Fisb,  care  ahonld  ba  taken  to  help  it  In  perfect  fiakaa,  ai.  If 
these  are  brolcen,  the  beauty  of  the  fish  ii  lost.  "Aib  carrer  should  be  an- 
quaiatad,  too,  with  tha  cboiceat  parts  and  morsels  ;  and  to  give  each  gatat 
an  equal  share  of  these  titiiti  ehould  be  hla  naiim.  Stael  koiTea  and  fb^ 
should  on  no  aoooont  be  nsed  in  helping  tab,  aa  theae  aie  liable  to  impact 
to  it  a  Tery  disagreeable  OaToor.  Where  eilTSr  flah-oairen  are  oonsiderad 
too  dear  to  ba  bought,  good  electro-plated  ones  answer  Tery  wall,  and  are 
Inexpenalie.  The  prioes  set  down  for  than  by  Heasra.  S'juA,  of  tha  Sband, 
are  tram  a  guinea  upwsjda. 


COD'S   HEAD   AJSm    BEOULDSHS. 
ir  recipe,  see  Ho.  232  ;  and  for  mode  of  aerring,  Coloured  Plata  O.) 

^  First  run  tha  knife  along 

the  centre  of  the  side  of  the 
fiah,  namely,  from  d  to  9> 
down  to  the  bone ;  then 
eaire  it  in  unbroken  iliece 
downwards  from  d  to  e,  or 
npwarda  from  d  to  e,  aa 
shown  in  the  engra^illff. 
The  carver  should,  uk  the 
gnests  if  they  would  like  a  portion  of  the  roe  and  liror. 

Aolt.— Ofthli  fish,  the  parti  about  the  backbone  and  ehouldan  arath'^ 
firmeat,  and  most  esteemed  by  connoiasears.  The  sound,  which  linee  (lie  ti<'i 
beneatb  the  backbone,  is  considared  a  deUoaoy,  ai  are  also  the  gelatiso.;.t 
/ari»  about  the  head  and  neck. 


wma  OABTXXO, 


U# 


SAIiMON. 
(For  recipe^  see  No.  301 ;  and  for  mode  of  drenfaig.  Coloured  Plate  B.) 

First  nm  ihe  knife  quite 
down  to  the  bone,  wltmg  the 
ride  of  the  fish,  from  a  to  6,  and 
alflo  from  c  to  d.  Then  help 
the  thick  part  lengthwise,  that 
is,  in  the  direction  of  the  lines 
from  a  to  5  ;  and  the  thin  part 
breadthwise,   that  is,  in  the 

direction  of  the  lines  from  0  to  /,  as  shown  in  the  engraying.  A 
alioe  of  the  thick  part  should  always  be  accompanied  by  a  smaller 
piece  of  the  thin  from  the  belly,  where  lies  the  fat  of  the  fish. 

JfcU^ — ^Maay  persons,  in  earring  salmon,  make  the  mUtakft  of  jiUcing  the 
thick  part  of  Ihia  fish  in  the  opposite  direction  to  that  we  have  itated ;  and 
thus,  by  the  breaking  of  the  flakes,  the  beauty  of  its  appearance  is  destroyed. 


BOHiED    OB   VBXED    SOLB. 
(For  recipes,  see  Nos.  821  and  827.) 

The  usual  way  of  helping  this  fish  is  to  out  it  quite  through,  bon« 
and  all,  distributing  it  in  nice  and  not  too  large  pieces.  A  moderately- 
sized  sole  will  be  suflicient  for  three  slices ;  namely,  the  head,  middle, 
and  taiL  The  guests  should  be  asked  which  of  these  they  prefer. 
A  small  one  will  only  giye  two  slices.  If  the  sole  is  very  large,  the 
upper  ride  may  be  raised  from  the  bone,  and  then  divided  into  pieces ; 
and  the  under  ride  afterwards  served  in  the  same  way. 

In  helping  Filletsd  Soles,  one  fillet  is  given  to  each  person.  (For 
mode  of  serving,  see  CSoloured  Plate  A.) 


TT7BBOT. 
(For  recipe,  see  No.  337 ;  and  for  mode  of  serving,  Colonred  Plate  E.) 

First  run  the  fish-slice  down  the  thickest  part  of  the  fish,  quite 
through  to  the  bone,  from  a  to  &,  and  then  cut  handsome  and  regular 
slices  in  the  direction  of  the  lines  downwards,  from  etoe,  and  upwards 
from  c  to  c^,  as  shown  in  the  engraving.  When  the  carver  has  removed 
l1  tha  meat  from  the  upper  side  of  the  fish,  the  backbone  should  be 
ndsed,  put  on  one  side  of  the  dish,  and  the  under  ride  helped  as 
the  upper. 


jr«M.— ^le  tbSak  pwli  of  tte  mtddli  jf  ihe  iMk 
a  tntbot ;  and  the  rlob  gdatinnM  iVIn  oorarius  the  tt\ 
the  Olok  put  of  tlw  'flm,  w»    '  ' 
oaoh  plats. 


H  wall »  a  Httla  oT 


Wliitin;,  inke,  liaddoek,  and  dthm  fiafa,  vhen  of  ft  raffloiesUT  laig» 
^M,  jsmj  be  tarred  in  the  ume  mauneT  m  aolmon.  When  anU» 
they  mK7  be  cnt  thmogh,  bene  uid  all,  and  helped  in  nie*  xiieiii. 
a  middlingi^iied  irhitinr  Mning  for  two  alioea. 

Aft— TbeTBiOKpartofllMl^tiTaokoiMdthabatt;  enil  IlililMlimne* 
otaU  flit  Bah. 

Tka  Uaef  the  LC—wn-ii  the  prime  part,  and  MoAto  Aat  the  cun. 


SAUCES,  PICKLES,  6BAVIES,  KSH  POECEKEATS. 
CHAPTER  IX. 

OaUTEBAIi   BSUABKB. 

354.  All  AraoDon  la  tou>  ot  tha  prinoe  de  SonbiM,  mho,  intanding  to 
eh«  u  entaitaiaDumt,  uked  for  tba  bill  of  &ra.  His  cA^stnn,  prMmUof 
■  Hat  adomad  wiUi  Tigoattaa,  mnd  tho  first  utide  of  wfaioh,  tlut  mat  tte 

1<I '■  Wfv,  wu  "fifty  hami."     "Bartreod,"  uid  the  priaea,  "I  think 

JOB  molt  b>  extravigaiit ;  Fifty  huna  I  ila  jrou  mtcnd  to  feait  mj  vhola 
rtgimaotl"  "No,  Prince,  there  will  be  but  ona  on  the  table,  and  tho 
•orptai  I  need  for  my  Eipagnale,  hlondei,  gtunitures,  ka."  "  Bectrand,  yon 
m  robbing  me:  this  Item  will  not  do."  "Honneigneur,' said  the  artuto, 
"  you  do  not  appredsta  me.  Givs  me  tha  order,  and  I  will  put  thoae  Oftj 
bnaa  in  a  ctrital  flaik  no  longer  than  my  thumb."  The  prinoo  noilad,  and 
tha  hami  were  pwwd.  Hua  was  all  very  well  Tor  ths  prineo  de  Soubiie  ;  but 
«wa  do  not  writs  fbrprinaca  and  noblaa  alone,  bat  Uiat  our  BriUih  >iat«B 
Bay  make  the  beat  diahea  out  of  tho  leaet  aipen^Te  ingtedianta,  we  will  abn 
paiB  the  buna,  and  give  a  few  general  directions  coDoeming  Saucaa,  Ita. 

355.  Tbe  PB(?aBATion  ahd  AmaitaifCB  or  Sadoes  ukd  Qutib  an 

of  the  hi^eat  oonsaquence,  and  in  nothing  does  the  talent  and  taste  of  tho 
eook  more  display  itaelf.  Their  apecinl  adaptability  to  the  larimu  naoda  they 
an  to  acoompany  cannot  be  too  much  studied,  in  order  that  tbe;  may  har- 
moDiaa  and  blend  with  them  u  perfectly,  so  to  Bpoolc,  as  doei  a  pianoforte 
aooompaoimant  wlUi  tha  Tolce  of  the  (Lngur. 

356.  Tas  Oemebu.  Basis  or  host  Gbavus  and  some  sauoea  ii  tba  mne 
(took  as  that  uaad  {at  aoaFs  («<  Nos.  104,  lag,  106,  and  107) ;  and,  by  Uie 
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employment  of  these,  with,  perbi^M,  an  additional  dioe  of  haiiiy  a  Klil 
a  few  herbs,  and  a  slight  flayouring  from  some  oold  sanoe  or  ketofai 
nice  grayies  may  be  made  for  a  rory  small  expenditore.  A  milt  (eU 
bullock  or  sheep),  the  shank-end  of  mutton  that  has  already  been  d 
and  the  necks  and  feet  of  poultry,  may  all  be  advantageously  used  §m 
where  much  is  not  required.  It  may,  then,  be  established  as  a  nila^  thi 
exists  no  necessity  for  good  gravies  to  be  expiensive,  and  that  th« 
occasion,  as  many  would  have  the  world  believe,  to  buy  •ver  so  maqf 
«f  fresh  meat^  in  order  to  fiiraish  an  ever  so  little  quantitj  of  gnavy* 

357.  Bbowv  Bmxjoem^  generally  speaking,  should  ■careely  b»  w  1i 
white  sauces ;  and  it  is  well  to  bear  in  mind,  that  all  those  whleh  ar»  li 
to  mask  the  various  dishes  of  poultry  or  meat,  should  be  of  a  ■ 
oonsistenoy  to  slightly  adhere  to  the  fowls  or  joints  over  whibh  tl 
poured.  For  browning  and  thickening  sauces,  ko,,  browned  ikniri 
properly  employed. 

358.  SaUCKS  SnOXTLD  POSSESS  A  DECIDED  OHARACTEB ;  and  whetlM 
or  sweet,  savoury  or  plain,  they  should  carry  out  their  names  in  •  i 
manner,  although,  of  course,  not  so  much  flavoured  as  to  make  tlM 
piquant  on  the  one  hand,  or  too  mawkish  on  the  other. 

359.  Gravies  and  Sauces  should  be  bent  to  table  txbt  hoii 
there  is  all  the  more  necessity  for  the  cook  to  see  to  this  point,  as,  fin 
being  usually  served  in  small  quantities,  they  are  more  liable  to  oool  ^ 
than  if  they  were  in  a  larger  body.  Those  sauces,  of  which  cream  i 
form  a  component  part>  should  be  well  stirred,  as  soon  as  these  iogn 
are  added  to  them,  and  must  never  be  allowed  to  boU ;  as,  in  that  OMi 
would  instantly  curdle. 

360.  Although  Pickles  mat  be  fuboilased  at  shops  at  as  low  a  \ 
they  can  usually  be  made  for  at  home,  or  perhaps  even  for  less,  yet  im 
advise  all  housewives,  who  have  sufficient  time  and  convenience,  to  p 
their  own.  The  only  general  rules,  perhaps,  worth  stating  here, — as 
recipes  all  necessary  details  will  be  explained,  are,  that  the  v^getdbli 
fruits  used  should  be  sound,  and  not  over  ripe,  and  that  the  very  best  H 
should  be  employed. 

361.  For  Forcemeats,  special  attention  is  necessabt.  Tlia  ; 
which  cooks  should,  in  this  branch  of  cookery,  more  particularly  obsw 
the  thorough  chopping  of  the  suet,  the  complete  mincing  of  tlit  ] 
the  careful  grating  of  the  bread-crumbs,  and  the  perfect  mixing  of  tbs  1 
These  are  the  three  principal  ingredients  of  forcemeats,  and  they  oaa  an 
be  cut  too  small,  as  nothing  like  a  lump  or  fibre  should  be  anjrwlMV 
oeptible.  To  conclude,  the  flavour  of  no  one  spice  or  herb  should  1m 
miUed  to  prodominatew 


RECIPES. 


CHAPTER  X. 


SanttB,  pickles,  (Srabies,  atitr  ^axttxatnh. 


r 


r 


AirCHOVT  SAUCE  FOB  FISH. 

IJBi.  IvoBKDiEinrs. — 4  anohoyies,  l  oz.  of  butter,  i  pint  of  melted 
butter,  eajvnne  to  taste. 

J(U!e.~Bone  the  ancboyies,  and  pound  them  in  a  mortar  to  a  paste, 
vith  1  OS.  of  batter.  Make  the  melted  butter  hot,  stir  in  the  i)oundcd 
tDchoTiei  and  cayenne ;  simmer  for  3  or  4  minutes ;  and  if  liked, 
■dd  a  iqaeeze  of  lemon-juice.  A  more  general  and  expeditious  way 
of  mkinff  this  sauce  is  to  stir  in  1}  tablespoonfuls  of  anchovy  essence 
to)pi£t  of  melted  butter,  and  to  add  seasoning  to  taste.  Boil  the 
whdt  sp  f or  1  minute,  and  serve  hot. 

Tone. — 5  minutes.    Average  cost,  bd.  for  i  pint. 

Si^cient,  this  quantity,  for  a  brill,  small  turbot,  3  or  4  soles,  &c. 

AvcHOTT  BuTT££  (see  No.  227). 

CiSBsn.— TkiM  is  the  mmt  acrid  aod  ■timalftting  spice  with  which  we  are  ecquainted. 
■h»  powder  prepared  from  sereral  rarieties  of  the  capsionm 

(•ImU*  plants,  of  which  there  are  three  so  far 
in  this  oouAtry  as  to  be  able  to  grow  in  the  open 

lire  the  Gnisea,  the  Cherry,  and  the  Bell  pepper. 
Al  Iks  Dods  of  these  are  extremdy  pangent  to  the  taste, 
aai  M  iSs  green  state  are  used  by  us  as  a  pickle.  When 
fV^tWy  SiY  grotmd  into  cayenne  pepper,  and  sold  ss  a 
MrwiiMii.  The  best  of  this,  howcTer,  u  made  in  the  West 
uAcs,  from  what  is  called  the  Bird  pepper,  on  account  of 
k4s  aad  turkeys  bring  extremely  partial  to  it.  It  is  im* 
FKed  ready  for  use.    Of  the  capsicum  species  of  plants  there 


with  yellow  fmit.  2.  CapMcam  baccaiumt  or  binl 
ppfcr,  which  ris*a  with  a  shmbbj  stalk  four  or  five  feet 
Jjvh,  with  ita  berries  growing  at  the  division  of  the  branches ; 
ttu  it  smaD.  OTal*shaped,  and  of  a  bright-rod  colour,  fmm 
*kieh,  ss  we  have  said,  the  best  cayenne  is  nuide.  3.  Cap- 
^m  jroMtrnm,  the  hell-pepper.-  ibe  fruit  of  tbie  is  red,  »ud 
^tbi  cs^  km.4  Btii»rpiAJ^g. 

n2 
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TBI  CAPSICUU. 
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AFFLIC  BAUCIS  FOB  GEESa,  FOBS,  ta. 

363.  IxoitEDiKKTS. — 6  ^ood-sized  apples,  nftcd  lagar  to  futab  %^ 
piece  of  butter  the  size  of  a  walnut,  water. 

Made. — Pare,  core,  and  quarter  the  applet^  and  throw  than 
cold  water  to  preserve  their  whiteness.    Put  them  in  a  saaoepaiii ' 
sufficient  water  to  moisten  them,  and  boil  till  soft  enough  to 
Beat  them  np,  adding  sugar  to  taste,  and  a  small  pieoe  of 
This  quantity  is  sufficient  for  a  good-sized  tureen. 
Time, — According  to  the  apples,  about  S  hour.    Average  coet,  idL 
SHffieient,  this  quantity,  for  a  goose  or  couple  of  ducks. 

BBOWHr  AFFIiE  SATJOZL 

364.  Inobedients. — 6  good-sized  apples,  i  pint  of  brown 
cayenne  to  taste. 

Mode.  Put  the  gravy  in  a  stewpan,  and  add  the  apples^  afte^ 
pared,  cored,  and  quartered  them.  Let  them  simmer  gently  till  1 
beat  them  to  a  pulp,  and  season  with  cayenne.    This  aaooo  11^ 
ferred  by  many  to  the  preceding. 

2Yf»e.— According  to  the  apples,  about  J  hour.    Average  cot^ 


ASPABAaUS  8ATJOBL 

365.  IiroEEDiENTS. — 1  buuch  of  green  asparagus,  salt,  1  oz.  of  4H£ 
butter,  1  small  bunch  of  parsley,  3  or  4  green  onions,  1  large  lain|i  ir 
sugar,  4  tablespoonf uls  of  sauce  toum6e. 

Mode, — ^Break  the  asparagus  in  the  tender  part,  wash  well,  and  ptk 
them  into  boiling  salt  and  water  to  render  them  green.  When 
are  tender,  take  them  out,  and  put  them  into  cold  water ;  drain 
on  a  cloth  till  all  moisture  is  absorbed  from  them.  Put  the  bottar 
a  stewpan,  with  the  parsley  and  onions ;  lay  in  the  asparagw^ 
fry  the  whole  over  a  sharp  fire  for  6  minutes.  Add  salt,  the  o^M 
and  sauce  tourn^e,  and  simmer  for  another  5  minutes.  Bab  h| 
through  a  tammy,  and  if  not  a  very  good  colour,  use  a  little  ijimj| 
{^rocn.    This  sauce  should  be  rather  sweet. 

2une. — Altogether  40  minutes. 

Average  cost  for  this  quantity,  U.  id. 


ASPIC,  or  OBNAMENTAIi  SAVOUB7  JBIiIiT. 

3^(f.  IxGUEDiEms. — 4  lbs.  of  knuckle  of  veal,  1  cow-heel,  S  €ff  I 
a/Iccs  of  ham,  any  poultry  lilinming^  1  eoxt^Va^  V  Quion,  1  DaggoC  tl 


RECIPES. 


CHAPTER  X. 


Saucis,  pickles,  (BxisbuB,  atitr  ^oxttxatnU. 


▲KCHOVT  SAUCE  FOB  FISH. 

363.  Ikokediskts. — 4  anolioyies,  l  oz.  of  butter,  i  pint  of  melted 
batter,  cayenne  to  taste. 

Mode, — ^Bone  the  anchoyies,  and  pound  them  in  a  mortar  to  a  paste, 
with  1  oz.  of  batter.  Make  the  melted  batter  hot,  stir  in  the  pounded 
anchovies  and  cayenne ;  simmer  for  3  or  4  minutes ;  and  if  liked, 
add  a  squeeze  of  lemon-juice.  A  more  general  and  expeditious  way 
of  making  this  sauce  is  to  stir  in  1}  tablespoonfuls  of  anchovy  essence 
to  I  pint  of  melted  butter,  and  to  add  seasoning  to  taste.  Boil  the 
whole  up  for  1  minute,  and  serve  hot. 

Time. — 6  minutes.    Average  cost,  5d.  for  i  pint. 

Svffident,  this  quantity,  for  a  brill,  small  turbot,  3  or  4  soles,  &c. 

Ahchovt  Buttsb  (ue  No.  227). 

CMXmwn. — ^Thifl  ia  the  moat  acrid  and  stimolfttinff  spice  with  whieh  we  sre  teqiudntdd* 
It  is  ft  powder  prepared  from  sereral  vurietiefl  of  the  caprioom 
Monial  Baat-India  plants,  of  which  there  are  three  so  far 
aatoralised  in  this  coontry  as  to  be  able  to  grow  in  the  open 
sir :  these  are  the  Oninea,  the  Cheny,  and  the  Bell  pepper. 
AH  the  pods  of  these  are  extremelj  pungent  to  the  taste, 
aad  in  the  green  state  are  used  b j  us  as  a  pickle.  When 
ttfie,  they  are  ground  into  cayenne  pepper,  and  sold  as  a 
ecmaiment.    The  best  of  this,  howeyer,  is  made  in  the  West 


ladies,  from  what  is  called  the  Bird  pepper,  on  account  of 
hens  and  turkeys  beine  extremely  paraal  to  it.  It  is  im- 
parted ready  for  use.  Of  the  capsicum  species  of  plants  there 
are  fire ;  but  the  princi]^  are, — 1.  Captieum  annvMai,  the  com- 


maa  long-podded  capsicum,  which  is  cultirated  in  our  gar- 
dens, and  of  which  there  are  two  varieties,  one  with  red,  and 
another  with  yellow  fhut.  2.  Canticum  baeaUuvi,  or  bird 
Mpper,  which  rises  with  a  shrubby  stalk  four  or  five  feet 
B^,  with  its  berries  growing  at  the  dirision  of  the  branches  : 
ttis  is  small,  OTsl-shi^ped,  and  of  a  bright-red  colour,  from 
which,  as  we  have  said,  the  best  cayenne  is  made.  3.  Cajh- 
tieum  grouum,  the  beU-penper :  the  fruit  of  this  is  red,  and 
is  the  only  kind  fit  fbr  pickfing. 

n2 


fU  C^PBlCTIIft. 


US  lUDIBX  HOmSBOLD  OOOKXBT. 

2Tm«.— Altogetlier,  2  honn.    Average  eoet,  U.  per  idnt. 

Tn  Cian,— Th*  clcm-tn*  la  ■  mUt*  of  flu  Kaln— 
Uudi,  putlcalirl7ABitKijiii.iBd  attaiai  Ifaa  M^  (T 
» iHnl-trH,  Kd  DO  nrdnn  i*  mr  hh  (udw  it  nm 
tba  ntnaiitita  of  the  bruahn  qoMitillH  of  flomn  as<r. 


VS^       nana»HT« 


r^S  Ih*  flowon,  vhsa  ftiUr  denkwvd,  hv  anito  !■ 

..^  «Dd  that  Um  ml  tnUl  la  not  in  Uia  Uaat  arainalij.    am 

torm  ia  that  of  >  b^  b»iB(  •  ilobiilar  had.  KiiMwd  al 
tha  fear  pvtala  of  tli*  ooroOai  aad  four  laaraa  of  tba  aa|^ 
BOt  aipanded,  with  a  Bmilj  tjBndriaJ  (annaii,  aoanilrai 
inehmlaDith,  ^tuatabahiw. 


BXCOAMin^  HAIOBS.  or  WITHOtTT  US&V. 

36S.  iNOKBiiiEirra.— 2  onioni,  1  blade  of  maoe,  mnahroom  trim- 
miiigt,  a  small  boncli  of  poraley,  1  oi.  of  butUr,  flour,  i  pint  <tf 
initeT,  I  pint  of  milk,  ult,  tLe  juice  of  i  lemon,  2  e^a. 

Jfod«.— Pat  in  a  itewpan  the  milk,  uid  i  pint  of  water,  with  flu 
onions,  maoe,  moshnHims,  panlej,  and  salt.  Let  tbe«e  simmer  gentlj 
for  20  minatas.  In  tbe  mean  time,  rub  on  a  plate  1  oz.  of  flonr  aad 
batter ;  pat  it  to  the  liqnor,  and  stir  it  well  till  it  boils  up ;  thnL 
place  it  b7  the  side  of  the  fire,  and  continae  stirring  until  "it  i> 
perfectly  smooth.  Now  strain  it  throngh  a  sieve  into  a  basin,  tftw 
which  pat  it  back  in  the  stewpan,  and  add  the  lemon-jaioe.  Beat  ap 
the  yolks  of  the  ej^  witii  aboat  4  dessertspoonfuls  of  milk ;  atnin 
this  to  the  sanoc,  keep  stirring  it  over  the  fire,  bnt  do  not  let  it  boil, 
lest  it  cardie. 

2Vm«.— Altogether,  (  hoar.    Average  cott.  Si.  per  pint. 

This  is  a  good  bbkoo  to  poor  over  boiled  fowls  when  they  are  «  bod 

FICKZ.SD  BBBTBOOT. 

369.  IlTOBKDIlirrs.— Soffioient  Tinegar  to  cover  tha  beet*,  S  oi. 
of  whole  pepper,  2  oz.  of  allepiee  to  each  gallon  of  vinegar. 

Mod*. — Wash  the  beets  free  from  dirt,  and  be  very  careful  not  to 
prick  the  outside  skin,  or  they  would  lose  their  beautiful  oolonr. 
Put  them  into  boiling  water,  let  them  simmer  gently,  and  what 
about  three  parts  done,  which  will  be  in  1}  bonr,  take  them  out  and 
let  them  eool.  Boil  the  vinegar  with  pepper  and  allspioe,  in  tlM 
above  proportion,  for  ten  minutes,  and  when  cold,  pour  it  on  tiM 
ie^t^  wbiab  most  be  peeled  and  out  into  slices  about  i  inoh  thiok. 


UDOM,  no. 

Oner  wiUk  Uiddar  to  axohide  Om  ah,  and  in  &  w 
fltlbriiM. 
Amrag*  eoff,  U,  per  gallon. 

iKUtc  Fmsmr-^Ui  «ril-knoini  iroitlB  irio*  ti  Uia  fndt  of  -  ._~_  „  _„„, 
At,  Md  I*  ■  BUln  irf  tki  brt  laaiM,  lad  li  atnuinlj  enlUntod  In  MilalMC  wul 
— ■—■-•--»---" — TO,  tamtOt,  iBi  tun,  uti-"-  —  '-'^ .-..-...     .. 

•t  nOBtiiM,  Iml  it  buBow] 

.    It  !■  Mimllf  OBpland 

M'snarlM  feriottai,  |£m,  l  _ 

H  BTodmM  dBtrimmtal  tfftet*  on 

^^  ItDtfiiw.    Dr.  Put*,  in  U>  work  on 

BiM,  i^*,''Tairi|Baiii«  wan  Botnladedbr  Niton 
Ac  tba  iikitittat*  of  tOBMTM*  eUoM  i  thn  M*  best, 
tu,  Hd  UiblT  itimBlat.  I  am,  honnr,  not  uiiDBi 
lalbnMninUt  to  tU*  aUMtioa  tbiB  U  dMtrw. 
Xm  k  »  loiieK  dw  ohild  arHiila»,Hi(tbapuBn 
tiliilrfttint  of  v^  Hitiailir  nfioB.  H«  rum  orfor 
•mT  put  of  tlw  ^u*.  lad  (Uigta  soubluinitboiii  tha 
■nMOOtknu  of  tut  *"■"*■  2f ■tun  ii  tuj  kind  ia 
bnariBs  tba  iiowih  of  tluo  ptodnatloM  *Uch  m 
BOM  Ulwly  to  iniwr  our  loc*l  nati.    TboH  idimUH, 

finiil.  mitiiiiiil  til  I  In  1 11  mill  of  |iLKit>tluit<]|wnt«  u 
•otidotntothaiii.  But  irw>  fo  lo  tb«  Eut  for  to,  thrra 
ta  H>  nwn  w^  ■•  (Iwiildiiot  to  to  Iha  W»I - 
Tbo  dy*p«ptio  imalid,  bowerar,  ahoakl  b*  ci 
th^  ■HI  tlwr  iwf  nfford  t«Bpar>i7  baiu 
0l|iHKt  iiriiiiiimiiiinl  iiiiiiTiiiif     it  hiw  beeo  nru  bkiu, 
(lut  tbo  b«t  qoalilj  of  tpioei  i»  to  ttiinulato  tJie  ■prwl^te,  uid  thr 
^  tMrniUo  dcgm,  the  ton*  or  Oi«  itoniKb.    Tht  {uOinMi:  gaof- 
■maji  b*  nupflcta^  wbon  th^  Rouin  ipic^  MbODian  to  i?omp«ii 
«^  of  luddl^."     Tba  qualitj  of  pepper  ia  known  bj^  mbbiDg  il 
llui  wblab  witutKhdi  thji  opentioTi  u  nod,  that  which  it  redai 
hod.    naqoiati^orpapperinipoTtadintDBnTopaia  Tarjc"*t- 

BXNTOII'  8Anc&  (to  Mrre  with  Hot  or  Cold  BoMt  Beaf). 

tjo.  Ikosbsientb.— 1  UbleEpoonful  of  scraped  horseradish,  1  te»- 
■poonfnl  of  made  mustard,  I  toaspoonful  of  pounded  angai,  i  table- 
■poonfub  of  Tinegar. 

Mod*. — Grata  or  scrape  the  hoTseradish  veiy  fine,  aa3  mix  it  with 
tlie  other  ingredients,  which  must  be  all  well  blended  together  i 
MTTo  in  a  tOKen.  With  cold  meat,  thia  sauoe  is  BTery  good  substitute 
for  pickles. 

Average  cott  for  thia  quantity,  M, 

BHKAD  BACOE  (to  aerra  with  Boaat  Tnrke7i  Fowl.  Oama,  AoJ. 


371.  IiroKEDiZFTs.— 1  pint  of  milk,  fib.  of  &.B  emmb  of  a  stale 
loaf,  1  onion ;  ponnded  maoe,  cajenne,  and  salt  to  taite ;  I  OZ.  Ot 

Modt.—Tetil  and  quarter  the  onion,  and  simmer  it  in  the  milk  till 
perfeotlr  tender.  Break  the  bread,  which  should  he  stale,  into  nnil& 
pieoe«,cartfaUrpiokiivcii'«o^^anJoat9ide pieces;  patitma^ctf 


lU 


MODBUr  HOUnBOU)  OOOKIBT. 


clean  Bauoepan,  tAnm  tIiQ.xiii1k  ovist  it»  ooror  it.  np^  i^  let  it  nauuii 
for  an  hour  to  soak.  Now  beat  it  up  with  a  fork  Yerj  tmoothly, 
add  a  seasoning  of  ponnded  maoe,  oayenne*  and  u^t,  witk  1  os.  of 

batter ;  give  the  whole  one  boil*  and  serye.  To  eniioh 
this  sanoe,  a  small  qjuantity  of  cream  may  be  added 
jnst  before  sending  it  to  table. 
Time. — ^Altogether,  1}  hour. 
Average  cost  for  this  quantity,  id^ 
Sufficient  to  serve  with  a  turkey,  pair  of  lbw]% 
or  brace  of  partridges. 

Maob.— Tut  ii  tlM  meinVruie  wliidk  nrroimdi  ilia  thdl  of  th* 
nutmeg.  Ite  general  ausUtiee  ere  the  eeme  m  tiiose  of  the  nntwnfc, 
producing  en  egreeeble  arometic  odour,  with  a  hot  and  acrid  taete. 
It  is  of  an  olea^nous  natore,  ii  yellowieh  in  ita  hue,  and  ie  need 
largely  as  a  condiment.  In  *'  Beaton's  Dictionarr  "  we  find  thai 
the  four  largett  of  the  Baada  Islands  produce  160,000  Iba.  cf  it 
annuallji  which,  with  nutmegs,  are  their  principal  artidee  of  export. 


XAOl. 


n. 

37e.  Ingbedients.— Giblets  of  poultry,  }  lb.  of  the  crumb  of  a 
stale  loaf,  1  onion,  12  whole  peppers,  1  blade  of  mace,  salt  to  taste* 
2  tablespoonfuls  of  cream  or  melted  butter,  1  pint  of  water. 

Ifoc^e.— Put  the  giblets,  with  the  head,  neck,  legs,  &c.,  into  a 
stewpan ;  add  the  onion,  pepper,  mace,  salt,  and  rather  more  than 
1  pint  of  water.  Let  this  simmer  for  an  hour,  when  straia  the  liquor 
over  the  bread,  which  should  be  previously  grated  or  broken  into 
small  pieces.  Cover  up  the  saucepan,  and  leave  it  for  an  hour  by 
the  side  of  the  fire ;  then  beat  the  sauce  up  with  a  fork  until  no  lumpa 
remain,  and  the  whole  is  nice  and  smooth.  Let  it  boil  for  3  or  4 
minutes ;  keep  stirring  it  until  it  is  rather  thick ;  when  add  3  table* 
spoonfuls  of  good  melted  butter  or  cream,  and  serve  very  hot. 

2Yme.— 21  hours.    Average  cost,  6d, 

BKOWmNa  FOB  aBAVIBS  AND  8AU01DS. 

373.  The  browning  for  soups  (see  No.  108)  answers  equally  well  fat 
sauces  and  gravies,  when  it  is  absolutely  necessary  to  colour  them  in  this 
manner ;  but  where  they  can  be  made  to  look  brown  by  using  ketchup, 
wine,  browned  flour,  tomatoes,  or  any  colour  sauoe,  it  is  far  preferable. 
As,  however,  in  cooking,  so  much  depends  on  appearance,  perhaps  it 
would  be  as  well  for  the  inexperienoed  cook  to  use  the  artificial  meant 
(No.  108).  When  no  browning  is  at  hand,  and  you  wish  to  heighten 
the  colour  of  your  gravy,  dissolve  a  lump  of  sugar  in  an  iron  spoon 
over  a  sharp  fire ;  when  it  is  in  a  liquid  state,  drop  it  into  the  sauoe 
or  gravy  quite  hot.  Care,  however,  must  be  taken  not  to  pat  in  too 
innelt,  as  it  would  impart  a  very  disagreeable  flavour. 


BXUBBB.  VOXB»  at  BBOWBIBD  BUTTUB  (ft  Motih  Saaoe). 

S74.  IvsBEDiSHTS.— i  lb.  of  butter,  1  taUespoonfiil  of  minoed  pan- 
kj»  8  tablespoonfaU  of  vinegar,  salt  and  pq^per  to  tasta. 

JKiMfo.— Fat  the  batter  into  a  fryingpan  oyer  a  nioe  dear  fire,  and 
wben  it  unokea^  throw  in  the  parsley,  and  add  the  vinegar  and 
seaaoning.  Let  the  whole  dmmer  for  a  minate  or  two,  when  it  is 
ready  to  aenre.    Thia  is  a  yery  good  aaooe  for  skate. 

Hufitf.— ilioar« 

CIiABIFI2a>  BTJTTBB. 

375.  Pat  the  batter  in  a  basin  before  the  fire,  and  when  it  melts, 
stir  it  round  onoe  or  twice,  and  let  it  settle.  Do  not  strain  it  unless 
abaolately  necessary,  as  it  causes  so  much  waste.  Pour  it  gently  off 
intp  a  clean  dry  jar,  oarefdfy  leaying  all  sediment  behind.  Let  it 
osol,  and  carefully  exoludemie  air  by  means  of  a  bladder,  or  piece  of 
wash-leather,  tied  oyer.  If  the  butter  is  salt,  it  may  be  washed  before 
malting,  when  it  is  to  be  used  for  sweet  dishes. 

UBIiTED  BUTTBB. 
I. 

376.  IiroRBDiEKTS. — i  lb.  of  butter,  a  dessertspoonful  of  flour, 
1  wineglossful  of  water,  salt  to  taste. 

Mode, — Cut  the  butter  up  into  small  pieces,  put  it  in  a  saucepan, 
dredge  oyer  the  flour,  and  add  the  water  and  a  seasoning  of  salt ;  stir 
it  one  way  constantly  till  the  whole  of  the  ingredients  are  melt^  and 
thoroughly  blended.  Let  it  just  boil,  when  it  is  ready  to  serye.  If 
the  butter  is  to  be  melted  with  cream,  use  tlie  s(une  quantity  as  of 
water,  but  omit  the  flour;  keep  stirring  ii,  but  do  not  aUpw  it 
to  boiL 

Time, — 1  minute  to  simmer. 

Average  cost  for  this  quantity,  Ad, 

n. 
{Ifore  Eeonomieal,) 

377.  lK0iiEDiExrrs.~2  oz.  of  butter,  1  dessertspoonfnl  of  flour,  salt 
to  taste,  i  pint  of  water. 

Mbile.—^ix,  the  flour  and  water  to  a  smooth  batter,  which  put 
into  a  saucepan.  Add  the  butter  and  a  seasoning  of  salt,  keep  stirring 
one  foay  till  all  the  ingredients  are  melted  and  perfectly  smooth ;  let 
the  whole  boil  for  a  minute  or  two,  and  serye. 

Time,— 2  minutes  to  simmer. 

Average  coet  for  this  quantity,  2dL 


UB  VODHtN  HODUBOLU  OOOKIBT. 

MSZiTBS  mjTTXB  (tlw  FrsDoh  BmoM  Btonolirtt 
S7B.  iKaBEDLERTS. — }  Ib.offreab.  bntttr,  1  taUeBpoonfbl  of  fioor, 
wit  to  taate,  i  gill  of  water,  i  apoonfnl  of  white  yinegar, «  v«r7  little 
ented  notmeg. 

Mode.— ilix.  the  flonr  and.  water  to  a  imooth  hatter,  earefolly  mV 

bing  down  with  the  haak  of  a  apoon  any  lumpa  that  may  appear. 

Pnt  it  in  a  lanoepBiL  with  all  the  other  ingredienta,  and  let  it  thioken 

on  the  fire,  but  do  not  allow  it  to  boil,  leit  it 

j<f      ahonld  tuto  of  the  flour. 

I  L'Al  TiTM.—\  minute  U. 

Averagt  eoit,  6d.  for  tMs  qoantitf. 


tarutt  un  (ppnpriMcd  lo  Uw  coItiTttioii  of  SBtmcn,  of 
wycliilioatMW,OMllia.>HMBul^pBiiBsid.  Tkaplnt, 
thnojth  tlMaiiUrpiiMof  thoBiriiitli,bMnowf&iudnifaj 
into  fanwif  and  BnuHhdm,  who*  it  flouruhei  Bidpio- 
duHiwtll,  Ithai  tin  ben  triad  to  b*  utnnliHd  in  tk> 
iq,  KDdit  bean  fWittU  the  Teftrroand.  T3»rai 


HibjUuHwhoinarpanljtiiiar  ipoplrctiD  hj 


the  Teftrroand.  T3»ra  an 
ud  lour  audoral-afaapcd. 
->und.  The  bert  ii  BriD  vi 
laili.    KoD^ttolMBMd 


TKEOEXirEI)  BUTTEUL 

379-  IirGBEnniTTfl.— Jpint  of  melted  butter.  No.  378,  tiie  yoDca  of 
2  eggs,  a  little  lemon-Jo^oe. 

Jftxfe.— Malce  the  butter  qnite  hot,  and  be  oarefid  not  to  colour  it 
Well  whisk  the  yolks  of  the  egg«,  pour  them  to  the  hotter,  healing  them 
all  tlte  while.  Make  the  sauoe  hot  orer  the  fire,  bat  do  not  let  ^ 
boil  1  add  a  eqneeze  of  lemon- juice. 

MBLTSD  BUTTEB  BCADE  WITH  WTT.y 

380.  Ihobxhients. — t  teaspoonful  of  flour,  2  oz.  butter,  J  pint  of 
milk,  a  few  grains  of  lalt. 

Mode. — Mix  the  hotter  and  flonr  amoothly  together  on  a  plate,  pii( 
it  into  a  lined  lanoepan,  and  pour  in  the  milk.  Keep  stirring  it  <m» 
Kay  over  a  aharp  fire ;  let  it  boil  qniokly  for  a  minute  or  two,  and  it  ia 
ready  to  aerre.  Thia  is  a  very  good  foundation  for  onion,  lobster,  or 
oyster  sauoe  :  using  milk  instead  of  water  makes  it  look  so  mitok 
whiter  and  more  delicate. 

■^'"^■—■Altt^Qier,  10  minutes.  Average  aott  for  thia  anontitT,  9i 


8AUCX8.  Exa  187 

OAMF  VINEOAB. 

3B1.  IvoREDiEKTS.— 1  head  of  garlic,  |  oz.  cayenne,  2  teaapoonfals 
of  807,  2  ditto  walnut  ketclmp,  1  pint  of  vinegar*  cooliineal  to  colour. 

Mode, — Slice  the  garlic,  and  put  it,  with  all  the  above  ingredients, 
ioto  a  dean  bottle.  Let  it  stand  to  infuse  for  a  month,  when  strain 
it  off  quite  dear,  and  it  will  be  fit  for  use*  Keep  it  in  small  bottles 
vdl  sealed,  to  exdude  the  air. 

Average  eeet  for  thia  quantity,  Sd. 

CAPEB  BAUOE  FOB  BOILED  MUTTON. 

.389.  LroBEBnoTTS. — I  pint  of  melted  butter  (No.  376),  3  tablespoon* 
&!■  of  capers  or  nasturtiums,  1  tables  poonfol  of  their  liquor. 

Mode. — Chop  the  capers  twice  or  thrice,  and  add  them«  with  their 
liquor,  to  |  pint  of  mdted  butter,  made  very  smoothly;  keep 
stirring  well ;  let  the  sauce  just  simmer,  and  serve  in  a  tureen. 
Pidded  nasturtium-pods  are  fine-flavoured,  and  by  many  are  eaten 
in  preference  to  capers.    They  make  an  excellent  sauce. 

Time, — 2  minutes  to  simmer.    Average  cost  for  this  quantity,  8c^. 

SufflcierU  to  serve  with  a  leg  of  mutton« 

CAFEB  SAUCE  FOB  FISH. 


383.  IiroBSBiEKTS.— 4  pint  of  melted  butter  No.  876,  8  dessertspoon- 
fids  of  capers,  1  dessertspoonful  of  their  liquor,  a  small  piece  of  glaze, 
if  at  hand  (this  may  be  dispensed  with),  \  teaspoon ful  of  salt,  ditto 
id  pepp^,  1  tablespoonfnl  of  anchovy  essence. 

Mode, — Cut  the  capers  across  once  or  twice,  but  do  not  chop  them 
fine ;  put  them  in  a  saucepan  with  |  pint  of  good  melted  butter,  and 
add  all  the  other  ingredients.  Keep  stirring  the  whole  until  it  just 
simmers,  when  it  is  ready  to  serve. 

Time, — 1  minute  to  simmer. 
Average  cost  for  this  quantity,  (rd. 

SMfficient  to  serve  with  a  skate,  or  2  or  8 
jHoes  of  salmon. 

CATBVS.'-Tiieae  an  the  unopened  bade  of  a  low  tmU 
ing  ■hmb,  which  grow*  wild  among  the  crevices  of  the 
voeki  of  Orecee,  aa  well  as  in  northern  Africa :  the  plant. 
howarar,  haa  eoma  to  be  culfciTated  in  the  aouth  of 
Sorope.  After  bein^  pickled  in  rinegar  and  salt,  they 
«ra  imported  from  Biaaj,  Italj,  and  the  aootili  of  Franoa. 
Tha  beat  aM  from  Tookm.  m  omm. 


188  ICOOXBIff  HOUBinOU)  cookebt. 

A  BXTBBTlTUTJa  70B  CAFBB  8AUGBL 

384.  Ikobxdibkts.— i  pint  of  melted  batter.  No.  376,  2  tablespooft* 
fills  of  cat  parsley,  i  teaspoonf al  of  salt,  1  tablespoonM  of  vinegw. 

3fode.—-BoU.  the  parsley  slowly  to  let  it  become  a  bad  coloor;  ovt, 
bat  do  not  chop  it  fine.  Add  it  to  |  pint  of  smoothly-made  melted 
batter,  witb  salt  and  yinegar  in  the  above  proportions.  Boil  up  and 
serve. 

Time,— 2  minates  to  simmer.    Average  cost  for  this  qnantity«  8^ 

PIOSIifiD  CAPSICUMS. 

385.  Ikobedibnts.— Vinegar,  \  oz.  of  ponnded  maoe,  and  }  01.  of 
grated  natmeg,  to  each  quart ;  brine. 

Mode» — Gather  the  pods  with  the  stalks  on,  before  they  torn  red; 
slit  them  down  the  side  witb  a  small-pointed  knife,  and  remove  the 
seeds  only ;  pat  them  in  a  strong  brine  for  3  days,  changing  it  every 
morning ;  then  take  them  oat,  lay  them  on  a  cloth,  with  another  one 
over  them,  nntil  they  are  perfectly  free  from  moisture.  Boil  sofEloient 
vinegar  to  cover  them,  with  mace  and  natmeg  in  tbe  above  propor- 
tions ;  pat  the  pods  in  a  jar,  poar  over  the  vinegar  when  oold»  and 
exdade  them  from  the  air  by  means  of  a  wet  bladder  tied  over. 

CAYXITNX  VINEQAB,  or  ESSENCE  OF  GAYENira. 

386.  lNon£i)iEin:s.— i  oz.  of  cayenne  pepper,  |  pint  of  strong  apiiitr 
or  1  pint  of  vinegar. 

3f(Hftf.— Pat  the  vinegar,  or  spirit,  into  a  bottle,  witb  the  above 
proportion  of  cayenne,  and  let  it  steep  for  a  month,  when  strain  off 
and  bottle  for  ase.  This  is  excellent  seasoning  for  soaps  or  sanoei^ 
bat  mast  be  used  very  sparingly.  • 

CELEBY  SAUCE,  FOB  BOIIiED  TUBEEY.  FOUIiTBY»  fto. 

387.  IxoBEDiENTS. — 6  heads  of  celery,  1  pint  of  white  stock,  No.  107t 
2  blades  of  mace,  1  small  bunch  of  savoury  herbs ;  thickening  of  batter 
and  flour,  or  arrowroot,  J  pint  of  cream,  lemon-juice. 

ilfocfe.— Boil  the  celery  in  salt  and  wuter,  until  tender,  and  eat  it 
into  pieces  2  inches  long.  Put  the  stock  into  a  stewpan  with  the 
mace  and  herbs,  and  let  it  simmer  for  |  hour  to  extract  their  flavour. 
Then  strain  the  liquor,  add  the  celery  and  a  thickening  of  bottar 
kneaded  with  flour,  or,  what  is  still  better,  with  anowroot ;  Just  before 
serving,  put  in  the  cream,  boil  it  up  arl  squeeze  in  a  little  kmon- 
JtUce.    If  neceaaary,  add  a  seasoning  of  salt  and  white  pepper. 


3&W.— U  iBiBatM  to  boil  tlw  oelejry-    Jttragt  eott,  U.  3<£ 
AyflcMMf,    thii    qnutitr,    fiw  m   bail«d 

lliia  WKM  miT  be  nude  brows  by  nang 
gnrj  iiutMd  of  irtiite  itock,  and  jUtoqiuik 
it  witii  msabnom  katohnp  or  Ktrvefe  tanoe. 

AiBOwaooTf— TUi  buUIUmm  IWnU  ii  olitaiMil  from 
Asipalt  ir  ute  wUiik  to  ntliiaUd  is  boU  tka  BHt 
■idtVwtlBdfis,    'WknthtnoWwoboBtn  j«r  di' 


IhiJ  111  UmiII  *»ii.  iftn  ti'liil  II  ill  iinlnil.  ■iiliiiiti 
t»  » jntei  »Mil  ii  •lUfmrdLbriMU*  of  water.  Mp*- 
nMftnHatBbfOMiMM.  AltaTb^HpuHdUnnA 
■  itan^  «M*Bvi  wtad,  and  (tai  «Skr*dlo  muE, 
*»  ■itoirt  h  dtMiaOtnB,  wfanU  bH  tMooma 
MMHMt.  IkabMkalitafaiidhaBithaWatliidlH, 
M  ■!««•  NBtlH  of  vhM  ii  uia  fa  LesdoD  k  •dnl- 
OBiluJ  nttt  poMihoURlL  Am  ■  laiim  of  knowliif 
■•onoat  iA«  it  ii  nB^  It  ai^baM  wdlloMita, 
th*  tk*  loinlM  Mtidi,  wba  fimod  inta  a  jaDr,  will 
iMitii  iiai  Ibr  ttrw  or  fcmi  ji^i,  irtflrt  tto  adoUnattd  w!D 
tka  aoana  oftmlio  tinn. 

CdiflB?  SAUOB  (ft  Hon  Blmple  BooIim). 

StS.  IvaxxDmiTB. — (  beads  of  oelerjr,  i  pint  of  nieUed  bntter,  made 
widt  milk  (No.  380},  1  bUdo  of  ponndedniMe;  lalt  and  white  pepper 
totaate. 

Jbife.— Waili  tho  oel«nr,  boil  it  in  ult  and  WKt«r  till  tender, 
and  out  it  into  piecei  2  inches  lon^ ;  make  1  pint  melted  batter  by 
ivcipe  No.  380;  pat  in  the  oelery,  ponnded  maoe,  and  leuoning; 
rimmer  for  three  minutei,  when  the  sance  will  be  leady  to  terve, 

Time. —2d  minntei  to  boil  the  celery.     Average  eoit,  id. 

Stfffletmit,  thii  quantity,  for  a  boiled  fowL 

OKI.BBT  VINEOAB. 
3B9,  IvsBXDiSNTS. — i  oz.  of  celery-seed,  1  pint  of  vin^ar, 
JUoda,— Crash  tho  seed  by  pounding  it  in  a.  mortar ;  boil  the  Tineptr, 
■nd  when  cold,  poor  it  to  the  seed  i  let  it  infuse  for  a  fortnight,  when 
rtnin  and  bottle  oS  for  use.    This  ia  frequently  used  in  salad*. 

CSEBTyVT  BAUOB  FOB  FOVTLB  OB  TUBZirT. 

39a.  IiraaEDiBBTB.— 4  lb.  of  chestnuts,  }  pint  of  white  itockiaatiipa 
oflemon-peel,  cayenne  to  taste,  i  pint  of  cream  or  milk. 

Jfodf.— Feel  off  the  outside  skin  of  the  ohestnats,  and  put  them 
into  boiling  water  for  a  few  minutes  1  take  off  the  thin  inside  peel, 
and  put  them  into  a  saucepan,  with  the  white  stock  and  lemon-peel, 
and  lat  them  simmer  for  li  boar,  or  nntil  the  ebestunts  are  qail« 
tender.  Bab  the  whole  through  a  hair-sieve  with  a  wooden  spoon  ; 
add  aoaaDning  and  the  cream;  let  it  jutt  Mimmer.  but  not  boil,  tsA. 
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MODEIUI  nOUSEBOLD  COOKXBT. 


keep  stirring  all  the  time.  Serve  very  hot,  and  quickly.  If  milk  is 
used  instead  of  cream,  a  very  small  qoantity  of  tKlftVOTiing  m^  i^e 
required :  that,  of  coarse,  the  cook  will  determine. 

TViTitf.— Altogether  neariy  two  hours.   Average  cost,  8dL 

StijSlicient^  this  quantity,  for  a  turkey. 

BBOWN  OHEBTNUT  SAUGQBS. 

391.  Inobedeents. — \  lb.  of  chestnuts,  i  pink  of  stock  NOb  t05^ 
2  lumps  of  sugar,  4  tablespoonfnls  of  Danish  sauce  {eee  Sauces). 

Mode, — Prepare  the  chestnuts  as  in  tiie  foregoing  recipe,  by  scalding 
and  peeling  them ;  put  them  in  a  stewpan  with  the  stock  uid  sugar. 
and  simmer  them  till  tender.  When  done,  add  Spanish  sauce  in  the 
above  proportion,  and  rub  the  whole  through  a  tammy.  Keep  fhit 
sauce  rather  liquid,  as  it  is  liable  to  thicken. 

Time.—l^  hour  to  simmer  the  chestnuts.    Average  costp  9tL 

BENQAIi  BECIFE  FOB  MASINQ  MANQO  CHISTNinr. 
39a.  Ikgbediekts.— 1|  lbs.  of  moist  sugar,  S  lb.  of  salt»  ^  Vb.  of 
garlic,  i  lb.  of  onions,  f  lb.  of  powdered  ginger,  i  lb.  of  dried  dhilie8» 
i  lb.  of  mustard-seed,  J  lb.  of  stoned  raisins,  2  bottles  of  best  vinegar, 
30  large  unripe  sour  apples. 

3fode,^The  sugar  must  be  made  into  syrup ;  the  garlic,  cnionSt 
and  ginger  be  finely  pounded  in  a  mortar ;  the  mustard*seed  be 
washed  in  cold  vinegar,  and  dried  in  the  sun ;  the  apples  be  peeled* 
cored,  and  sliced,  and  boiled  in  a  bottle  and  a  half  of  the  vinegar. 
When  all  this  is  done,  and  the  apples  are  quite  cold,  put  them  into  a 
large  pan,  and  gradually  mix  the  whole  of  the  rest  of  the  ingredients* 
including  the  remaining  half-bottle  of  vinegar.  It  must  be  vrell 
stirred  until  the  whole  is  thoroughly  blended,  and  then  put  into 
laottles  for  use.    Tie  a  piece  of  wet  bladder  over  the  mouths  of  the 

bottles,  after  they  are  well  corked.  This  chetney 
is  very  superior  to  any  which  con  be  bought,  and 
one  trial  will  prove  it  to  be  delicious. 

Noie. — ^This  reoipe  was  givon  by  a  natire  to  an  English 
lady,  who  had  long  been  a  resident  in  India,  and  who, 
since  her  return  to  her  native  country,  has  become  quite 
celebrated  amongst  her  friends  for  the  ezcellenoe  of 
this  Eastern  relish. 

Oaslxc— Th«  smell  of  thii  plaat  it  generaDf  eoasidend 

offensire.  sad  it  ii  the  most  acrimonioos  in  ita  tsete  of  the 

whole  of  the  allisoeoas  tribe.     In  1648  it  was  introdmsed  to 

England  firom  the  shores  of  the  Mediterraneaa,  where  it  is 

GAXUC.  abundant,  and  in  Sioilj  it  grows  natorallj.    It  was  in  greater 

repute  with  oar  ancestors  than  it  is  with  oorselfea,  althoii[^  it 

if  bUJ]  tiaed  as  a  seasoning  herb.    On  the  continent,  espeeiaify  in  Italic,  it  to  irnidi  wed, 

Mid  the  French  oonrider  it  an  essential  in  many  maoa  <fishes. 
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393.  LroKKDiSKTS. — ^50  fresh  red  English  chilies,  1  pint  of  yinegar. 

Mode, — Found  or  out  the  chilies  in  half,  and  infuse  IhtLi  in  the 
Tinegar  for  a  fortnight,  when  it  will  he  fit  for  use.  This  will  he  found 
an  agreeahle  relish  to  fish,  as  many  people  cannot  eat  it  without  the 
addition  of  an  acid  and  cayenne  pepper. 

GHBI8TOFEEB  BTOBTE^S  8AUGB  FOB  MplAT  OB  OAMSL 

994*  Ltobsbixnts. — 1  glass  of  port  wine,  2  tablespoonfuls  of  Har- 
Tsy'a  aaaoe,  1  dessertspoonful  of  mushroom  ketchup,  ditto  of  pounded 
i^ita  sugar,  1  tablespoonful  of  lemon-juioe,  i  teaspoonfol  of  cayenne 
papper*  ditto  of  salt 

Mode, — ^Mix  all  the  ingredients  thoroughly  together,  and  heat  the 
sanee  gradually,  by  placing  the  vessel  in  which  it  is  made  in  a  saucepan 
of  hoiUng  water.  Do  not  allow  it  to  boil,  and  serve  directly  it  is  ready. 
This  sauce,  if  bottled  immediately,  will  keep  good  for  a  fortnight,  and 
will  be  found  excellent 

OOVSOMME,   or  WHITE  STOCK  FOB  VLAISY  SAUCES. 

395.  Consomm6  is  made  precisely  in  the  same  manner  as  stock 
No.  107f  and,  for  ordinary  purposes,  will  be  found  quite  good  enough. 
When,  however,  a  stronger  stock  is  desired,  either  put  in  half  the 
quantity  of  water,  or  double  that  of  the  meat.  This  is  a  very  good 
foundation  for  all  white  sauces. 

GRAB  SAUCE  FOB  FISH  (equal  to  Iiobster  Sauce). 

396.  IiTGBEDiENTS.— 1  crab ;  salt,  pounded  mace,  and  cayenne  to 
taste ;  k  pint  of  melted  butter  made  with  milk  (see  No.  880). 

Mode, — Choose  a  nice  fresh  crab,  pick  all  the  meat  away  from  the 
shell,  and  cut  it  into  small  square  pieces.  Make  \  pint  of  melted  butter 
by  recipe  No.  380,  put  in  the  fish  and  seasoning ;  let  it  gradually 
warm  through,  and  simmer  for  2  minutes.    It  should  not  boiL 

Average  costt  1«.  2dt 

CBEAM  SAUCE  FOB  FISH  OB  WHITE  DISHES. 

3g7.  liraKEDiENTS.—}  pint  of  cream,  2  oz.  of  butter,  1  teaspoonful  of 
flour,  salt  and  cayenne  to  taste;  when  liked,  a  small  quantity  of 
pounded  mace  or  lemon-juioe. 

Mode, — ^Put  the  butter  in  a  very  clean  saucepan,  dredge  in  the 
floor,  and  keep  shaking  round  till  the  butter  is  melted.  Add  the 
•easoniag  and  creamy  and  stir  the  whole  till  it  boils;  letitjUBtumnifict 


for  6  minntM,  vben  tdd  either  pcrandad  man  or  l«mnt-}aiM  to  tute, 
to  giro  it  a  fls  vonr. 

Tim«.—6  minntei  to  ilmmeT.    Aearag*  estf  lor  tiiis  quiiUtr,  Id. 

This  Mnae  may  Im  flavooted  witli  Tory  finely-eliredded  dulot 

oirouHBira  8AU0X. 

agS.  iRASKDitns.— 3  ot  4  ononmbai,  3  oi.  of  batter,  B  t&UHpoos- 
fola  of  bromt  gnry. 

Mode. — Fael  the  onoambBn,  qmrter  thorn,  ud  tab  oiit  tli6  leedi ; 
oat  them  into  nnall  pieeoi ;  put  tlMm  in  a  oloth,  and  nib  thMB  wall, 
to  take  oat  the  water  wfaioh  hanga  about  them.  Pnt  the  botter  in  a 
•anoepan,  add  the  ononmben,  and  shake  them  orer  a  eharp  Are 
until  they  an  of  a  good  eolonr.  Than  poor  orar  it  the  (rary,  nix 
thi*  with  the  enonmben,  and  »iiwTniir  gtadj  for  10  minntw,  wbnt  it 
will  be  ready  to  lerre. 

2¥nM.— Altogether,  i  hour. 

FIOKLSD   CUCJUUBBBS. 
399-  iKOBRDiKirra,— 1  or.  of  whole  pepper,  1  oi.  of  Irmaedgii^vrt 
sufficient  Tinegu  to  oorer  the  cDemnbets- 

Mode. — Cnt  the  enonmben  in  thick  ilices,  sprinkle  salt  orer  then, 
and  let  them  remain  for  34  honrs.  Tho  next  day,  drain  Ihero  well 
for  6  honre,  put  them  into  a  jor,  poor  boiling  vinegar  orer  them,  and 
keep  them  in  a  warm  place.  In  a  Bhoit 
time,  boil  np  the  vinegar  again,  add  pep- 
per and  ginger  in  the  aboTs  proportionr 
and  instantly  oover  theln  np.  Tie  them 
down  with  bladder,  and  In  a  few  days  thsy 
will  be  Gt  for  nse. 

LoTO  I'lrm,— Thii  li  tbs  prodon  of  BdUkml 
plant  Crom  tbkt  which  prodQCbthe  black.  It  mdiMbv 

..... .._„^__  - — .....   ,_. --ttiutttSl 


_____  priiAd  bj  Ihi 

flan  nmi.  Sulmd  ii  Ih 

■rlilMHodutlotliui  UMbluk,  bi 


Pijrrr  Iwffum  vai  rtvAa.  It  it  the  nowth,  bonwf, 
ftf  tlu  um*  conntnni  indMd,  ill  &!•  ipilH an  tka 
prodaca  o(  tropiinl  clisutci  doIt.  OrifliuIlT,  tte 
tmal  nlublo  oti'bru  wFn  fomid  i'd  Ih*  a?»  Idudi, 
__.,., ....  ■--„  Ocm,  Md  war*  hightf 


OUOUMBSra  SATTOB,  WHITB. 
400.  ItranBiiiEirrs.— 3  or  fonr  onoumhere,  )  pint  of  white  stod^ 
So.  107,  oayenna  and  salt  to  taate,  the  yolka  of  3  egga. 
JffixU. — Cat  the  ottonmben  iuto  sduU  pieces,  after  pealing  Utetl 


■ACOB^  ETA  Ul 

ud  Ukinff  ont  the  leeda.  Put  them  in  &  stevpan  with  th«  wbita 
ftock  and  aeaaoDing ;  aimmet  gently  till  the  cuonmban  ars  tender, 
which  will  be  in  about  i  hoar.  Then  add  the  yolks  of  the  egg9  well 
beaten ;  itir  them  to  the  unce,  bat  do  not  allow  it  to  boil,  and  luva 
very  hoL 
ISmt. — Altogether,  i  boor. 

OnoUMBZB   VlHUaAB  (a  very  nlos  AidiUon  to  Bklada). 

401.  IssRESisSTS. — 10  large  oucnmben,  or  13  siballer  onet,  I 
quart  of  Tinegor,  2  oiutnu,  2  nhslotB,  1  tableBpooof nl  of  lalt,  2  table- 
tpoonfuls  of  pepper,  j  teaipoonful  of  cayenne. 

Modt, — Fare  and  slioe  the  oacambere,  pat  them  in  ft  (tone  jar  or 
vide-montlied  bottle,  with  the  Tinegor ;  alica  the  oniona  and  ahalota, 
ud  add  them,  with  all  the  other  ingiedienta,  to  the  eaoombera.  Let 
it  stand  4  or  fi  days,  boil  it  all  ap,  and  when  oold,  atrain  the  liquor 
IhiooKhapicoeofmuElin,  and  store  it  away  in  small  bottlea  well  sealed. 
This  vinegar  is  a  Tery  nice  addition  to  graviea,  haahes,  &a.,  as  well 
as  a  great  improTcment  to  salads,  or  to  cat  witli  cold  meat. 


40*.  IieanBDizirrs. — Cnoumbers,  salt. 

JUbtfe.— Fore  and  alice  the  cucumbers  (as  for  the  table],  sprloltl* 
Well  witli  salt,  and  let  them  remain  for  21  hours:  strain  off  the  liquor^ 
pack  in  jars,  a  thick  layer  of  cucumbers  and 
•alt  alternately ;  tie  down  closely,  and,  when 
wanted  for  ase,  take  ont  the  quantity  re- 
qnired.  Now  wash  them  well  in  fresh  water, 
and  dress  aa  osaal  with  pepper,  vincigar, 
and  oil. 

m  Clici;itiiEtt.~Tb(ni(!h  lie  mrlnn  ii  fir  unrfrinr 


m  in  l-alntuw.    iJiit  K> 


lodui  ud  OutcLhudI 


AN  BXCKLLENT  "WAT  OF  FRESEBVINa  CnOUVLBEBB. 

403.  Imorbpibnts.— Salt  and  waler ;  1  lb.  of  lamp  sugar,  the  rind 
of  1  lemon,  1  01.  of  ginger,  cucumbers. 

Modt. — Chooae  the  greenest  cucumbers,  and  those  that  are  moA. 
free  from  leedi ;  put  them  in  strong  salt  aad  water,  with  &  c&^\iftte- 


ISi  UODEBH  BonSEBOLS  COOEERT. 

leii  to  keep  tbem  down;  tie  a  paper  over  them,  uid  put  tfcem in  a 
warm  place  till  they  are  yellow ;  then  WBsli  than  and  wt  them  orer 
the  fire  in  freah  water,  with  a  very  little  salt,  and  another  oabbage- 
leaf  over  them ;  cover  very  eloiely,  bnt  take  care  the j  do  not  boiL  If 
they  are  not  a  fine  green,  change  the  water  again,  Dover  them  aa 
before,  anil  make  them  hot.  When  they  are  a  good  ooloor,  take  them 
off  the  fire  and  let  them  cool ;  cnt  them  in  qnaiten,  take  ant  the  aeeda 
and  pulp,  and  put  them  into  cold  water.  Let  them  remaia  tat  S  days, 
obangiss  the  water  twice  each  day,  to  draw  out  the  salt.  Pnt  the 
vagoT,  with  J  pint  of  water,  in  a  lancepan  over  the  fire ;  remove  the 
Bcum  as  it  risen,  and  add  the  lemon-peel  and  ginger  with  the  ontaide 
scraped  off;  when  the  symp  is  tolerably  thick,  take  it  off  the  fire, 
and  when  cold,,  wipe  the  cncnmhers  dry,  and  pnt  them  in.  Boil 
the  syrup  onoe  in  2  or  3  days  for  3  weeka ;  strengthen  it  if  required, 
and  let  it  be  quite  cold  before  the  cnoambers  are  pnt  in.  Great 
attention  must  bo  paid  to  the  dircctiana  in  the  commencement  of  thii 
recipe,  a*,  if  these  are  not  properly  carried  out,  the  resolt  will  b« 
far  from  satiafaotory. 

Seaeonabh.—Thii  reeijie  shouldbeuBcdin  June,  July,  or  Augnst. 

•It  ^~.A    fnr  cookiiHt    vorpam, 
>mid  ID  gtett  BboDOuie* 


ctOei,  mntiun,  it  hu  b«a 

■red,  Bboui  thnw  pn  nut.  of 

1  tn  iTeTmBi.    Solid  rorkiDt 

flftlt  hra  kIm  found  in  ruiOQ*  pirto 

of  the  world,  ud  U>*  ooon^^ 


it  oat  Hit   ooiB- 
an  H  highlj  ii 


nociTsd  tb* 

Dkip*  of  "  brlDo"  iprjngw,  and  n* 
■DppOHd    to    hiia   bcooiu   K   tr 

pmsiinElhmniihtlwultnKtaboloir 


■•priiili  mn  «zae*din^  pro.- 


CUSTARD  aAUCB  POB  B'WEBT  PTTDDrWOS  OB  TABT8, 
404-  Ikghebiestb.— 1  pint  of  milk,  2  eggs.  3  o^-  of  pounded  sugar, 
I  taUespoonfnl  of  brandy. 

Mode.— Fat  the  milk  in  a  very  clean  saucepan,  and  let  it  boil. 
Ceat  the  eggs,  stir  to  them  the  milk  and  pounded  sugar,  and  pnt  the 
mixture  into  a  jag.  Place  the  jug  in  a  sanoepan  of  boiling  water  i 
ieep  stirring  wdl  until  it  thickens,  bnt  do  not  allow  It  to  biMl.  or  it 


UCCEB,  ETO.  IM 

will  cordlo.  Serre  the  mnoe  is  a  tureen,  gtir  is  the  brandy,  tnd  grate 
1  little  sntmeg  orer  the  top.  This  sauce  may  be  made  very  much 
Dicer  by  waag  cream  instead  of  milk ;  but  the  above  recipe  will  ba 
faond  quite  good  enough  for  ordinary  purposes. 

Aeernge  cost,  6d.  per  pint. 

Siiffieitttt,  liiia  qnantity,  fur  2  fruit  tarta,  or  I  pudding, 

DUTCH  SAUCE  FOB  PISH, 

405-  IliORESTBXTS.— f  teitspDOitfuI  of  fiour.  2  oz  of  batter,  2  toblc- 
raoonfula  of  vinegar,  2  tablespoonfuli  of  water,  the  yolks  of  2  eggs, 
tw  Juice  of  j  lemon ;  salt  to  taste. 

Mode. — Put  all  the  iagrtdients,  except  the  lemon-juice,  into  a  ste^- 
pin ;  set  it  over  the  hre,  aud  keep  oontinuaily  stirring'.  When  it  is 
sufficiently  thick,  take  it  oiF,  as  it  should  not  boil.  If,  haneviir,  it 
t&ppeiu  to  curdle,  strain  tiie  sauce  through  a  tammy,  add  the  kmon- 
juice,  and  serve.  Tarragon  vinegar  may  be  used  instead  of  plain, 
ind,  by  many,  is  considered  far  preferable. 

Average  cost,  6d. 

NoU.  —  This  Esuce  may  bo  poured  hot  oicr  icilnd,  uid  lefC  to  got 
quite  cold,  when  it  ahould  bo  thick,  Bmootli,  nnd  •omcwhnt  stiff.  Eiool- 
]Bit  — ^^'^^  maj  be  ou'lu  of  bard  eg^,  i 
nmaina  of  »lt  fixh  fiiksd  nicetj  from  tbe 
bj  pooring  over  &  Uttla  of  the  &bavo  d 
when  hat,  and  alluwiiis  It  to  cool. 

Tbb  I^soil.^Ttiii  fruit  ii  ■ 

H  broubt  into  Europa  ^j  th« 
>u  Snt  ouUiiatad  io  Eol-I    ' 
inb  enUon,  ud  is  ^ 

Imu.     Tba  kind  b 


QBE&N  DUTCH  SAtTCB,  or  HOI-LAITDAIBX:  VERTE. 

<o6.  IxoEBDiESTS.— 6  tableppoonfuls  of  Ceehamel,  So.  367,  season- 
lag  to  toflte  of  salt  and  cayenne,  a  little  pareley-greeu  to  colour,  the 
juice  of  i  a  lemon. 

J/bJe.— Put  tlie  Bechamel  into  a  tancepan  with  the  eeosoDing,  and 
bring  it  to  a  boiL  Make  a  green  colouring  by  pounding  some  parsley 
in  a  mortar,  and  squeezing  all  thejuioefroiD  it-  XiCt  this  ja&t  rammeti 


IH  KODEan  HouBiHOLD  oookebt. 

when  odd  it  to  the  unoe.  A  momeDt  before  serving,  put  in  the  lemon- 
jaice,  but  not  before ;  for  otherwise  the  naaoe.  would  turn  yellow,  and 
its  appearance  be  thua  ipoiled. 
Average  eo»t,  id. 

be  from  %  ManaiBnr  B^cbam^  m  rich 


who,  Bccording  tc 


i»ibOTe 


priacjpal  mgredienl  ud  Laui  for  ethJu  luue*. 


.  of  tOKk. 


TO  PICSI.B  EtaQB. 
407.  fNGKEDiiiHTS. — 16  eggs,  1  quart  of  Tinegar,  \  0 
pepper,  J  oz.  of  Jamaica  pcppet,  j  oz.  of  ginger. 

Modt.'^HiA  the  eggE  for  12  miuntes,  then  dip  them  into  cold  water, 
and  take  off  the  shells,  Fut  the  vinegar,  irith  the  pepper  and  ginger, 
into  a  atewpan,  and  let  it  simmer  for  ID  minntes.  Now  place  the  egga 
in  a  jar,  pour  ovei  them  the  vinegar,  &a.,  boiling  hot,  and,  when 
culd,  tie  them  down  with  bladder  to  exclude  the  air.  This  piekle  will 
be  read  J  for  use  in  a  month. 
Average  coet,  for  thia  quantity,  U.  Brf. 

^  Seasonable.— Thta  should  be  made  about  Easter, 

as  at  this  time  eggs  arc  plentiful  and  cheap.  A 
Btore  of  pickled  eggs  will  be  found  very  useful  and 
ornamental  in  serving  with  many  first  and  second 
course  dishes. 

BIB.— Tha  eitij-rr-pliint.  Vnoii  to  natunliati  u  Sugiitr 


It  of  lb 


0  K»st 


-i  W«l 


«beD  Ifae  luibi  tn  AntirrLT  withered.  Thii  orHntio' 

pi-rfornLFd  IP  J1U1UM7  vta  FeWuftry :  ukd  »hon  fii. 

li\to  out  of  tho  eaiu,  tiab  one  u  picked,  HcrBped,  Hparal^ 
^     *         '     ~     WHTdl  very  cu-eruUy  dried,     uinger  II  (eRM- 


-Di^'bt  b«  eip«t«d  from 
«oiL3idcnbLe  sfleot,  u  u 


aodic  nodouiiui 


pnlu.dh™tioptoth..j-,l 
■«1«,  lUd  it  il  IrequcnUj  Ol 


£Qa  BAIJiS  FOB  SOUFS  A2TD  UAQB  DISHES. 

4°B.  LfGHEIiIEIITS.— 8  eggs,  a.  little  flour;  st'oaoning  to  taste  of 
salt. 

Jlibifo.— Boil  8  egga  for  20  minutes,  etrip  off  the  shells,  take  tho 
yolks  and  pound  them  in  a  mortar.  Beat  the  yolks  of  the  2  uncooked 
eegs ;  add  them,  with  a  little  flour  and  salt,  to  those  pounded ;  mix 
all  well  together,  and  roll  into  halls.  Boil  them  befbte  they  an  put 
into  the  loup  or  other  dish  they  may  be  intended  for. 


sxccn,  no.  197 

TTnM.— 20   minatM  to  boil   tbe  egsa-     Ateragt  eotl,  for  this 
qontity,  fid. 
Sitffieient,  2  doten  balls  for  1  tareen  of  tonp. 

BGG  8A7CB  FOB  8AI.T  FISH. 

fog.  Ifgkedixbts. — i  eggs,  \  pint  of  melted  batter.  No.  373 ;  when 
liked,  m  very  littls  lemoa-juice. 

Itoda. — Boil  the  e^s  imttl  qnite  hard,  whicli  will  be  in  abont  20 
minates,  and  pnt  them  into  cold  water  for  \  hour.  Strip  off  the  shell?, 
ehop  the  eggs  into  small  pieces,  not,  however,  too  fine.  Uake  the 
Ddted  bntter  Tery  smoothly,  by  recipe  No.  376,  and,  when  boiling, 
stir  in  the  eggs,  and  seira  Tery  hot.  Lemon-juice  may  be  added  at 
plesmre. 

Time. — 20  minntea  to  boil  the  cggi.    Average  coil,  Sd. 

8iiffieient.~-Tbia  qnantity  for  3  or  4  lbs.  of  iisb. 

ITote. — When  a  tUiofcar  sniico  is  roquireJ,  U30  one  or  two  more  eggs  lo  tlia 
■una  qniuiUt;  of  melted  butter. 


41*.  IlIOBMUBNTe.— i  pint  of  walnut  ketchup,  i  pint  of  mnahrooTa 
ditto,  3  tableapoonfuls  of  Indinn  ao,v,  2  tablespoon  fuls  of  port  w 
i  OS.  of  while  pepper,  2  oz.  of  alialots,  ;  oz.  of 
cayenne,  i  oz.  of  cloves,  1  pint  of  Tinegar. 

Hade. — Put  the  whole  of  the  ingredients  into  a 
bottle,  and  let  it  remain  for  a  fortnight  in  a 
warm  place,  occaaioiially  ahakiog  up  the  contents. 
Strain,  and  botUe  off  for  use.  This  sauoe  will  bo 
found   an  a^eeabls  addition   to  gravies,  hughes, 

Average  coat,  for  this  quantity.  Is.  6rl. 

Bmiart,  cm  Eitbilot.— Tbii  pUnt  isgnppolpd  tnbuTelvni 
blioduo-d  lo  ExKlond  bj  (bd  Cruudprs,  olio  funnd  it  "rnoini' 
■UdinthBT^inilror  Anciloa.    It  ii  nhullKiiu  nmt,  oiid  whm  ~  ''~^~ 

(oil  groan,  )!■  1»»»»  wiilirr  in  Julj.    Thtv  ouehl  lo  he  uk™  tatiat 

Bp  ill  th*  kntuiDD.  and  vb^ri  drird  in  the  bouh^,  vrilL  kerp  lilL 

ipriBK-    It  i»  called  bj  old  lulh.irt  Iho  "barren  onion,     ind  i9  ju^i  in  uucm  laJ 
yickk*,  Kopi  sod  nude  didhes^  sod  u  ad  kccoinpaDitaent  to  chopa  and  atcitke. 

G8PAOITOX.E,  01  SBOWIf  SPANISH  BAUOlt, 

411.  Irgkedients.— 2  elices  of  lean  ham,  1  lb.  of  real,  H  pint  of 

white  stock,  No.  107 ;  2  or  3  sprigs  of  parsley,  J  a  bay-leaf,  2  or  3  sptiga 

of  Bavonry  herbi,  6  green  onions,  3  shalots,  2  olorea,  1  blade  ot  mace, 

2  glasses  of  sheny  or  Madeira,  tbiokening  ot  butter  and  floor. 


lOS 


:(  HOCBBBOLD  COOStBT. 


MoJe.—Cut  Up  the  hatn  and  venl  into  enmll  tqnare  pleoei,  And  pa 
t>.em  into  a  stewpaa.  Moieten  these  with  i  piat  of  tha  stock  No.  101 
and  simmer  till  tha  bottom  of  the  atewpan  u  oovend  with  r  nioelj' 
coloured  glaze,  when  put  in  a  few  more  spoonfols  to  detach  it.  Ad 
the  Tcmaiader  of  the  Btock,  with  the  spices,  herbs,  ahaloti,  and  onioiu 
and  timmer  Terj  gently  for  1  hour.  Strain  and  akimofFereryputicI 
of  fat,  and  when  required  far  nse,  thicken  with  butter  and  floor,  o 
with  a  little  ronz.  Add  the  wine,  and,  if  necessary,  a  ■eaMining  < 
cayenne ;  when  it  will  be  ready  to  lerTe. 

Time.—H  hour.    Average  cm*,  2f.  per  piat 

Kate. — Tha  vioe  in  this  sauce  ma;  be  omitted,  and  an  onion  iKaad  and  fti* 
of  a  nico  broirn  substituted  for  it.  Thii  muce  or  gravy  iiusadfiirnuBy  diiha 
nud  «itli  most  peoplo  is  a  gonoral  fevourito. 


FEIflTEI.  SAirOB  FOB  MACKEBXL. 
413.  Ikosbdietts. — \  pint  of  melted  butter.  No.  376,  rather  moi 
than  I  tablespoonful  of  chopped  fennel. 

Mode.  —  Moke  the  melted  buttai  vet 
smoothly,  by  recipe  No.  37S;  chop  tl 
fennel  rather  small,  carefully  cleansing 
from  any  grit  or  dirt,  and  pnt  it  to  tl 
butter  when  this  ia  on  the  point  of  tKulinj 
Simmer  for  a  minute  or  two,  and  serre  in 
tureen. 
Time.— 2  minute).  Average  eott,  id. 
Sufficient  to  serve  with  S  or  6  maokereL 

Fhhit..— Tliia  e1»ut1r-En>wlB(  pUut,  of  vU 
the  Litin  Dsn.e  ii  AnilX'^  fanir<BMm,  gron  bat 
clulkT  laiU,  nhcT?,  indttd,  II  ii  oftn  Cgund  wild. 
ii  lerr  jK-iifnUT  cuUi»l«l  in  girdrni,  ind  bH  lu 

in.nrn.n.t    ^„    .19    nrilrin>l    fom.       Vsriaiu    dilllM    ■ 

KHil  gmlihed  with  iti  gnod 


ou'Bl>'"it  i>  '^ 


FISH  BATJCE. 

-413.  IifGBEDtEKTB.— U  oz.  of  Cayenne,  2  tahlcspoonfiils  of  w»Ibi 
ketchup,  2  tablespoonfula  of  Boy,  a  few  shreds  of  gailio  and  ahalo 
1  quart  of  vinegar. 

Mode. — Put  all  the  ingredients  into  a  large  bottle,  and  shake  «t 
every  day  for  a  fortnight.  Keep  it  in  small  bottles  well  sealed,  and  i 
a  few  days  it  will  be  fit  for  use. 

Aferafft  eott,  for  this  qoantity.  It. 


SAUCES^  Era 
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70BCEMEAT  BALLS  FOB  FISH  S0T7FS. 

414.  IvGBSDiBKTS. — 1  middling-sized  lobster,  i  an  anclioTj,  1  head 
of  boiled  oelery,  the  yolk  of  a  hard-boiled  egg ;  salt,  cayenne,  and 
maee  to  taste ;  4  tablespoonfuls  of  bread  crumbs,  2  oz.  of  butter, 
2  eggs. 

Mode* — Pick  the  meat  from  the  shell  of  the  lobster,  and  pound  it, 
with  the  soft  parts,  in  a  mortar ;  add  the  celery,  the  yolk  of  the  hard- 
boiled  eggt  seasoning,  and  bread  crumbs.  Continue  pounding  till  the 
whole  is  nicely  amalgamated.  Warm  the  butter  till  it  is  in  a  liquid 
state ;  well  whisk  the  eggs,  and  work  these  up  with  the  pounded 
lobster-meat.  Hake  into  balls  of  about  an  inch  in  diameter,  and  fry 
of  a  nice  pale  brown. 

Stifficient,  from  18  to  20  balls  for  1  tureen  of  soup. 


rOBCEMBLA-T  FOB  COLD  SAVOUBY  PIES. 

415.  Ikgrfj)IEKT8. — 1  lb.  of  veal,  1  lb.  of  fat  bacon;  salt,  cayenne, 
pepper,  and  pounded  mace  to  taste ;  a  very  littlo  nutmeg,  the  same 
of  chopped  lemon -peel,  J  teaspoonful  of  chopped  parsley,  i  teaspoonful 
of  minced  savoury  herbs,  lor  2  eggs. 

Mode. — Chop  the  veal  and  bacon  together,  and  put  them  in  a  mortar 
with  the  other  ingredients  mentioned  above.  Pound  well,  and 
bind  with  1  or  2  eggs  which  have  been  pre- 
viously beaten  and  strained.  Work  the  whole 
well  together,  and  the  forcemeat  will  be  ready 
for  use.  If  the  pie  is  not  to  be  eaten  imme- 
diately, omit  the  herbs  and  parsley,  as  these 
would  prevent  it  from  keeping.  Mushrooms  or 
trofOles  may  be  added. 

SHfficient  for  2  small  pies. 

ILuuomAM . — AHboag^  there  are  seyeral  fp<Hnefl  of  mar- 
joram, that  which  is  known  a«  the  sweet  or  knotted  marjorum, 
n  the  one  vfniallj  preferred  in  cookerj.  It  la  a  native  of 
Portugal,  and  when  its  leaves  are  used  as  a  seasoning  herb, 
they  hare  an  agreeable  aromatic  flavour.    The  winter  sweet  iLiSJOSilC. 

maijoram  used  Tor  the  same  purposes,  is  a  native  of  Oreece, 

and  the  pot-nuurjoram  is  another  variety  brought  firum  Sicily.    All  of  tham  are  favourite 
ingredientj  in  aoupa,  stoffings,  &c. 


FOBCBMSA.T  FOB  FIKS,  OABF,  HADDOCK,  AND  VABIOUS 

KINDS  OP  FISH. 

416.  IiTGBSDiSMTS. — 1  OZ.  of  fresh  butter,  1  oz.  of  suet,  1  oz.  oii&t 
baoon,  1  small  teaspoonful  of  minoed  aavonry  herbs,  inolading  paxAfify  \ 
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:i  little  onion,  when  liked,  shredded  very  fine;  salt,  nutmegr*  ftnd 
cayenne  to  taste ;  4  oz.  of  hrcad  crumbs,  1  eggr. 

Mode, — Mix  all  the  ingredients  well  together,  caiefhlly  mincing 
tliem  yery  finely ;  beat  np  the  ^gg^  moisten  with  it,  and  wrark  the 
-whole  yery  smoothly  together.  Oysters  or  anchoyies  may  be  added 
to  this  forcemeat,  and  will  be  found  a  great  improyement. 

Average  cost,  6d, 

Sufficient  for  a  moderate-sized  haddock  or  pike. 

POBCEMEAT  FOB  VSAIi,  TXTRKEYB,  FO'WLS,   HABB,  fto. 

417.  Ingrediekts. — 2  oz.  of  ham  or  lean  bacon,  i  lb.  of  auet,  the 
rind  of  half  a  lemon,  1  teaspoonful  of  minced  parsley,  1  teaspoonfnl 
of  minced  sweet  herbs;  salt,  cayenne,  and  pounded  mace  to  taste; 
6  oz.  of  bread  crumbs,  2  eggs. 

Mode. — Shred  the  ham  or  bacon,  chop  the  suet,  lemon-peel,  and 
herbs,  taking  particular  care  that  all  be  yery  finely  minced ;  add  a 
seasoning  to  taste,  of  salt,  cayenne,  and  mace,  and  blend  all  thoroughly 
together  with  the  bread  crumbs,  before  wetting.  Now  beat  and  strain 
the  eggs,  work  these  up  with  the  other  ingredients,  and  the  foroe* 
meat  will  be  ready  for  use.  When  it  is  made  into  balls,  fry  of  a  nioe 
brown,  in  boiling  lard,  or  put  them  on  a  tin  and  bake  for  i  bonr  in 
a  moderate  oyen.  As  we  haye  stated  before,  no  one  flayour  shoiild 
predominate  greatly,  and  the  forcemeat  should  be  of  sufficient  body  to 
cut  with  a  knife,  and  yet  not  dry  and  heayy.  For  yery  delicate 
forcemeat,  it  is  adyisable  to  pound  the  ingredients  together  before 
binding  with  the  egg ;  but  for  ordinary  cooking,  mincing  yery  finely 
answers  the  purpose. 

Average  cost,  Sd. 

Sufficient  for  a  turkey,  a  moderate-sized  fillet  of  ycal,  or  a  hare. 

Note. — ^In  forcemeat  for  Hare,  the  livor  of  the 
animal  is  sometimes  added.  Boil  for  6  minutes, 
mince  it  very  small,  and  mix  it  with  the  other  ingre- 
dients. If  it  should  be  in  an  unsound  state,  it  must 
bo  on  no  account  made  use  of. 

SwBUT  Hbbbs. — Those  most  nsaallj  employed  for  pur- 
poses of  cooking,  such  as  the  flavouring  oi  soups,  aaooes, 
forcemeats,  &c  arc  tbyine,  sage,  mint,  manoram,  niToxy, 
and  basil.  Other  sweet  herbs  are  ouliiTated  for  porpoees 
of  medicine  and  perfumery :  they  are  most  (grateful  both 
to  the  organs  of  taste  and  smelling;  and  to  the  aroma 
derived  from  them  is  due,  in  a  great  measure,  the  sweet 
uid  exhilarating  fragrance  of  our  *<  flowerj  meads."  la 
BASIL.  town,  sweet  hcrhs  hare  to  be  procured  at  the  greengrocers* 

or  herbalists',  whilst,  in  the  country,  the  nrden  should 

fiamish  all  that  are  wanted,  the  oook  taking  great  care  to  hare  some  dried  in  the  autumn 

fvrher  use  thwa^^umt  the  winter  months. 
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FOBCEMSAT  FOB  BAKED  PIKE. 

4^8.  iHGBEDTBirTS. — 3  oz.  of  bread  crumbs,  1  teaspoonfol  of  minced 
saToury  berbs,  8  oysters,  2  ancbovies  (tbese  may  be  dispensed  witb), 
2  oz.  of  suet ;  salt,  pepper,  and  pounded  maoe  to  taste ;  6  tabiespoonf  uls 
of  cream  or  milk,  the  yolks  of  2  eggs. 

Mode, — Beard  and  mince  tbe  oysters,  prepare  and  mix  the  otber 
ingredients  by  recipe  No.  416,  and  blend  tbe  wbole  tboroughly  together. 
Moisten  with  the  cream  and  eggs,  put  all  into  a  stewpan,  and  stir  it 
oTer  the  fire  till  it  thickens,  when  put  it  into  the  fish,  which  should 
have  previously  been  cut  open,  and  sew  it  up. 

Time. — 4  or  6  minutes  to  thicken.    Average  cost,  10c?. 

St^fficient  for  a  moderate-sized  pike. 

FBENCH  FOBCEMEAT. 

4 1 9.  It  will  be  well  to  state,  in  the  beginning  of  this  recipe,  that  French 
forcemeat,  or  quenelles,  consist  of  the  blending  of  three  separate  pro- 
cesses ;  namely,  panada,  udder,  and  whatever  meat  you  intend  using. 

Panada. 

420.  Ii70BEi)iEifTS. — ^The  crumb  of  2  penny  rolls,  4  tablespoonfuls 
of  white  stock,  No.  107»  1  oz.  of  butter,  1  slice  of  ham,  1  bay -leaf,  a 
little  minced  parsley,  2  shalots,  1  clove,  2  blades  of  mace,  a  few 
mushrooms  (when  obtainable),  butter,  the  yolks  of  2  eggs. 

Mode. — Soak  the  crumb  of  the  rolls  in  milk  for  about  i  hour, 
then  take  it  out,  and  squeeze  so  as  to  press  the  milk  from  it ;  put  the 
soaked  bread  into  a  stewpan  with  the  above  quantity  of  white  stock, 
and  set  it  on  one  side  ;  then  put  into  a  separate  stewpan  1  oz.  of 
butter,  a  slice  of  lean  ham  cut  small,  with  a  bay-leaf,  herbs,  mush- 
rooms, spices,  &o.,  in  the  above  proportions,  and  fry  them  gently  over 
a  slow  fire.  When  done,  moisten  with  2  teacupfuls  of  white  stock, 
boil  for  20  minutes,  and  strain  the  whole  through  a  sieve  over  the 
panada  in  the  other  stewpan.  Place  it  over  the  fire,  keep  constantly 
stirring,  to  prevent  its  burning,  and  when  quite  dry,  put  in  a  small 
piece  of  butter.  Let  this  again  dry  up  by  stirring  over  the  fire ;  then 
add  the  yolks  of  2  eggs,  mix  well,  put  the  panada  to  oool  on  a  clean 
plate,  and  use  it  when  required.  Panada  should  always  be  well 
flavoured,  as  the  forcemeat  receives  no  taste  from  any  of  the  other 
ingredients  used  in  its  preparation. 

Boiled  Calf's  Udder  for  French  Forcemeats. 

4^1 .  Put  the  udder  into  a  stewpan  with  sufficient  water  to  cover  it ; 
let  it  stew  gently  till  quite  doncv  when  take  it  out  to  cool.    Tcixxl  ^ 


( 
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the  upper  parts,  cut  it  into  small  pieces,  and  pound  well  in  a  morttr, 
till  it  can  be  mbbed  throagh  a  sieve.    That  portion  which  pasMt 

through  the  strainer  is  one  of  tki 
three  ingredients  of  which  ¥nmA 
forcemeats  are  generally  compelled | 
hut  many  cooks  substitute  hotter  ftr 
this,  being  a  less  troublesome  and 
more  expeditious  mode  of  piepaifti 
tion. 

Pestlb  astd  VonAi.— Xo  oookeiy  cm 
be  perfectly  performed  without  the  aid  of  A» 
useful  instruments  shown  in  the  encriiiiBf. 
r£STU  Aan>  xostab.  For  poandincthingssnfllcienUj  line,  UMym 

inraluable,  and  the  nie  of  them  will  wKn  n  fftai, 
deal  of  time,  besides  increasing  the  excellence  of  the  preparations.  Th^nraremadeof  m^ 
and»  in  that  material,  can  be  bouf^ht  cheap ;  but  as  these  are  not  araQahlle  for  aSlmapott^ 
we  should  recommend,  as  more  economical  in  the  end,  those  made  of  WedfWM^ 
although  these  are  considerably  more  ezpenaiTe  than  the  former. 

Veal  Quenelles. 

4^^.  IxGREDiEKTS.— Equal  quantities  of  veal,  panada  (Xo.  420]i 
and  calf's  udder  (Xo.  421),  2  eg^s ;  seasoning  to  taste  of  pepper,  salt 
and  pounded  mace,  or  grated  nutmeg ;  a  little  flour. 

Mode.— Take  the  Heshy  part  of  veal,  scrape  it  with  a  knife,  till  all 
the  meat  is  separated  from  the  sinews,  and  allow  about  |  lb.  for  ai 
entree.  Chop  the  meat,  and  pound  it  in  a  mortar  till  reduced  ti 
a  paste ;  then  roll  it  into  a  ball ;  make  another  of  panada  (No.  420), 
the  same  size,  and  another  of  udder  (Xo.  421),  taking  care  that  these 
three  balls  be  of  the  same  size.  It  is  to  be  remembered,  that  equality 
oisize,  and  not  of  weight,  is  here  necessary.  When  the  three  ingredienti 
are  properly  prepared,  pound  them  altogether  in  a  mortar  for  soe0 
time ;  for  the  more  quenelles  are  pounded,  the  more  delicate  they  an^ 
Now  moisten  with  the  eggs,  whites  and  yolks,  and  continue  poundinft 
adding  a  seasoning  of  pepper,  spices,  &c.  AVhen  the  whole  is  wsD 
blended  together,  mould  it  into  balls,  or  whatever  shape  is  intendedi 
roll  them  in  flour,  and  poach  in  boiling  water,  to  which  a  little  iilt 
should  have  been  added.  If  the  quenelles  aro  not  firm  enongfai 
add  the  yolk  of  another  egg,  but  omit  the  white,  which  only  makes 
them  hollow  and  puffy  inside.  In  the  preparation  of  this  recipe, 
it  would  be  well  to  bear  in  mind  that  the  ingredients  are  to  be  wdl 
pounded  and  seasoned,  and  must  bo  made  hard  or  soft  acoording 
to  the  dishes  they  are  intended  for.  For  brown  or  white  ragouts 
they  should  be  Arm,  and  when  the  quenelles  are  used  very  smiUi 
extreme  delicacy  will  be  necessary  in  their  preparation.  Their 
darour  may  ho  varied  by  using  the  flesh  of  rabbit,  fowl,  harei 
pheasant,  grouse,  or  an  extra  quanWl^  o^  isiMi^wsui^'Vwtift^^&c, 


' 
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Time. — ^About  i  hour  to  poach  in  boiling:  water. 
Sufficient,  ^  lb.  of  veal  or  other  meat^  with  other  ingredients  in  pro- 
portiony  for  1  entrfe. 

NaU, — Tba  French  are  noted  for  their  skill  in  making  forcemeats ;  one  of  the 
principal  causes  of  their  saperiority  in  this  respect  being,  that  they  pound  all 
Uie  ingredients  so  diligentiy  and  thoroughly.  Any  one  with  the  slightest 
pretensions  to  refined  cookery,  mnst,  in  this  particular,  implicitly  foUow  the 
example  of  our  friends  across  the  Channel. 

FOBC^MEAT,  or  QUEIS^IiIiES,  FOB  TUBTIjE  SOUP. 

{See  Ko,  189.) 

41^  Soteb's  Beoife  ros  Fobcem eats.— Take  a  pound  and  a.  half  of  lean 
teal  from  tho  fillet,  and  cot  it  in  long  thin  slices ;  scrape  with  a  knife  till 
nothing  but  the  fibre  remains ;  put  it  in  a  mortar,  pound  it  10  minutes,  or 
onUl  in  a  pur^ ;  pass  it  through  a  wire  sieve  (use  the  remainder  in  stock) ; 
thai  take  1  pound  of  good  fresh  beef  suet,  which  skin,  shred,  and  chop  Teiy 
fine ;  pat  it  in  a  mortar  and  pound  it ;  then  add  6  oz.  of  panada  (that  is,  bread 
soaked  in  milk  and  boiled  till  nearly  dry)  with  the  suet ;  pound  them  well 
together,  and  add  the  veal ;  season  with  a  teaspoonful  of  salt,  a  quarter  one  of 
pepper,  half  that  of  nutmeg  ;  work  all  well  together ;  then  add  four  eggs  by 
degrees,  continually  pounding  the  contents  of  the  mortar.  When  well  mixed, 
take  a  small  piece  in  a  spoon,  and  poach  it  in  some  boiling  water ;  and  if  it  is 
ddicate,  firm,  and  of  a  good  flavour,  it  is  ready  for  use. 

FBIED  BBEAD  CBUMBS. 

424.  Cat  the  bread  into  thin  slicee,  place  them  in  a  cool  oven  oyer- 
night,  and  when  thoroughly  dry  and  crisp,  roll  them  down  into  fine 
cmmbs.  Put  some  lard,  or  clarified  dripping,  into  a  frying-pan; 
bring  it  to  the  boiling-point,  throw  in  the  crumbs,  and  fry  them  yery 
quickly.  Directly  they  are  done,  lift  them  out  with  a  slice,  and 
drain  them  before  the  fire  from  all  greasy  moisture.  When  quite 
erisp,  they  are  ready  for  use.  The  fat  they  are  fried  in  should  be 
clear,  and  the  crumbs  should  not  have  the  slightest  appearance  or 
taste  of  having  been,  in  the  least  degree,  burnt. 

FBTED  SIPPETS  OF  BBEAD  (for  Garnishing  many  Dishes). 

495.  Cut  the  bread  into  thin  slices,  and  stamp  them  out  in  what- 
ever shape  you  like, — rings,  crosses,  diamonds,  &o.  &o.  Fry  them 
in  the  same  manner  as  the  bread  crumbs,  in  clear  boiling  lard,  or 
clarified  dripping,  and  drain  them  until  thoroughly  crisp  before  the 
tire.  When  variety  is  desired,  fry  some  of  a  pale  colour,  and  others 
of  adarkier  hue. 
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FBTEH)  BBBAD  FOB  BOBDEBS. 

4^6.  Proceed  as  above,  by  frying  somo  slices  of  bread  out  in  any 
fanciful  shape.  When  quite  crisp,  dip  one  side  of  the  sippet  into  the 
beaten  white  of  an  egg  mixed  with  a  little  flonr,  and  place  it  on  the 
edge  of  the  dish.  Continue  in  this  manner  till  the  border  is  completed, 
arranging  the  sippets  a  pale  and  a  dark  one  alternately. 


G-ENEVESB  SAXrOB  FOB  SAIjMON,  TBOTTT.  fto. 

4^7.  Ingbedients. — 1  small  carrot,  a  small  faggot  of  sweet  herbs, 
including  parsley,  1  onion,  6  or  6  mushrooms  (when  obtainable),  1  bay- 
leaf,  6  cloyes,  1  blade  of  mace,  2  oz.  of  butter,  1  glass  of  sherry, 
li  pint  of  white  stock,  No.  107,  thickening  of  butter  and  flour,  the 
juice  of  half  a  lemon. 

Mode. — Cut  up  the  onion  and  carrot  into  small  rings,  and  put  them 
into  a  stewpan  with  the  herbs,  mushrooms,  bay-leaf,  cloyes,  and  mace ; 
add  the  butter,  and  simmer  the  whole  very  gently  over  a  slow  firo 
until  the  onion  is  quite  tender.  Four  in  the  stock  and  sherry,  and 
stew  slowly  for  1  hour,  when  strain  it  off  into  a  clean  saucepan. 

Kow  make  a  thickening  of  butter  and  flour, 
put  it  to  the  sauce,  stir  it  over  the  fire  until 
perfectly  smooth  and  mellow,  add  the  lemon- 
juice,  give  one  boil,  when  it  will  be  ready  for 
table. 

Tw<c.— Altogether  2  hours. 
Average  cost,  1«.  3 J  per  pint. 
Sufficient,  half  this  quantity  for  two  slices  of 
salmon. 

Sage.— This  was  oripnnsHy  a  native  of  the  south  of  Bmope, 

bat  it  has  lon^  been  cultivated  in  the  English  garden.    There 

are  several  kinds  of  it,  known  as  the  green,  the  red,  the 

81GB.  small-leaved,  and  the  broad-leaved  balsamic.     In  oookeiy, 

its  principal   use   is   for   stuffinc^  and   sauces,  for  which 

purpose  tlvp  rod  is  the  most  agreeable,  and  the   green  the  next.     The  others  are 

used  for  mcdicul  purposes. 


PICKLED  GHERKINS. 

4^*8.  IxGBEDiENTS.— Salt  and  water,  1  oz.  of  bruised  ginger,  \  oz 
of  whole  black  pepper,  \  oz.  of  whole  allspice,  4  doyes,  2  blades  of 
mace,  a  little  horseradish.    This  proportion  of  pepper,  spices,  &o.,  for 
1  quart  of  vinegar.  y 

Mode.—ljei  the  gherkins  remain  in  salt  and  water  for  3  or  4  days, 

when  take  them  out,  wipe  perfectly  dry,  and  put  them  into  a  stone 

Jar,    BoD,  sufficient  yinegar  to  coTcr  them,  with  spices  and  pep- 


m!> 


per,  dto.,  in  the  abore  proportion,  for  10  minutci;  pour  it,  quite 

boiling,    over  the  gherkins,  corei;  the   jar 

wiUi  Tine^leaTes,  and  pat  over  them  a  plate, 

letting  them  near  the  £ie,  nhere  they  must 

remain  all  night.     Next  day  dr&in  off  the    : 

rincgar,  boil  it  up  again,  and  pour  it  hot  over 

them.     Cover  up  with  fresh  leavei,  and  let  the 

whole  remain  till  quite  cold.    Now  tie  down 

cloeely  with  bladder  to  exclude  the  air,  and 

in  a  month  or  two,  they  will  be  fit  for  use. 

Time. — t  days. 

SaatonahU  from  the  middle  of  July  to  the 
end  of  August. 


.— Qh«Wiu 


^ .     ,  _«  by  tbfr  ncipe  ben  pi'eTi.     Kgl 

vriTca  ftt  ruktantj,  thtj  hftTfl  qot,  of  couth, 
Acnmben,  ud,  u  >  piolila,  thej  ue  lerf  genml 


OOOSEBSBBT  BAUCB  FOB  BOILED  UACKEBEL. 

419.  iNOHBDiENTa. — I  pint  of  green  goaaebeniea,  3  tabteBpoonfuIe 
of  B^hamel,  Ho.  3S7  (veal  gravy  may  be  substituted  for  this),  2  oz.  of 
fresh  butter ;  eeaaoniug  to  tas{«  of  salt,  pepper,  and  grated  nutmeg. 

Mode. — Boil  the  gooaeberriea  in  water  until  quite  tender ;  strain 
them,  and  mb  them  throngh  a  sieve.  Put  into  a  saucepan  the 
Biahamel  or  gravy,  with  the  butter  and  seasoning  {  add  the  pulp  from 
the  goowberries,  mix  all  well  together,  and  heat  gradually  through. 
A  little  pounded  tugar  added  to  this  sauce  is  by  many  persons  oon- 
udered  an  improvement,  as  the  saccharine  matter  takes  off  the  extreme 
acidity  of  the  unripe  fruit 

2Vm«. — Boil  the  gooseberries  from  20  minutes  to  i  hour. 

Sifffieient,  this  quantity,  for  a  large  dish  of  .         ^jt? 

mackerel.  ^  '      "^ 

StatonahU  from  May  to  July. 


14  oT  th*  «»it«ra  coantin.  although,  when  Dhculti- 

*it«d,  it  ia  but  >  tptj  ioiaU  and  inferior  beTTj.  The  hi^h 
lUU  of  MriertiaD  to  whioh  it  bu  been  ber#  broDght,  it  duo 
Id  the  (bU  of  tbe  EniLiih  gudenen  i  tor  in  no  other  couDlrr 
doH  it  itUiD  th*  Mm*  us  uid  flivour.    Tha  hnmijilr  of 


pnnt  dimlainait  of  thno  sn^ertiea  doiwida  thl  lucccM  Of  all  oooIdH  opvnHsU 
with  wUili  thirf  m  Mooaetad. 
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GLAZS  FOB  COVEBING  COIiD  HAMS,  TOS'QtTBB,  fta        ^ 

430.  lNORBDi£Nis.--Stock  No.  104  or  107»  doubling  tlie  quantitf  rf   ^ 

meat  in  each. 

Mode.—^e  may  remark  at  tlie  outset,  that  unless  glaze  ia  wnftii 
in  very  large  quantities,  it  is  seldom  made  expressly.    Either  of  tkft 
stocks  mentioned  above,  boiled  down  and  reduced  very  oonsideraUKt- 
will  be  found  to  produce  a  very  good  glaze.    Pat  the  stock  into*. 
stcwpan,  over  a  nice  clear  fire ;  let  it  boil  till  it  becomes  aomewhi^ 
stiff,  when  keep  stirring,  to  prevent  its  burning.    The  moment  itk 
sufficiently  reduced,  and  comes  to  a  glaze,  turn  it  out  into  the  _ 
pot,  of  which  we  have  here  given  an  engraving.    As,  however,  thifii.{|^ 
not  to  be  found  in  every  establishment,  a  white  earthenware  JiKi' 
would  answer  the  purpose ;  and  this  may  bo  placed  in  a  vessel  of  boSiflg' 
water,  to  melt  the  glaze  when  required.    It  should  never  be 
in  a  saucepan,  except  on  the  principle  of  the  bain  marie,  lest  it 
reduce  too  much,  and  become  black  and  bitter.   If  the  glaze  is 
of  a  pale  colour,  more  veal  than  beef  should  be  used  in  making 
stock  ;  and  it  is  as  well  to  omit  turnips  and  celery,  as  these  impart t^ 
disagreeable  bitter  flavour. 

To  Glaze  Cold  Joints,  &c— Melt  ill'  ^ 
glaze  by  placing  the  vessel  which  eontatal 
it,  into  the  bain  marie  or  saucoxtan  of  boOiqi    ,__ 
water ;  brush  it  over  the  moat  with  a 
brush,  and  if  in  places  it  is  not  quite  covcM^  _ 
rcx>oat  the  operation.    The  glaze  should  1 
be  too  dark  a  colour.    {St€  Cdknircd ' 
Glazed  Ham. 


Olaze-Kettlv. — ^Thia  ia  slrettlo  used  ftr 
stock  boiled  down  to  a  jelly. 

It  i« 
the 


lakiiuwn  bv  the  namo  of  glaie.     It  u 
of  two  tin  TCMcla,  as  shown  in  the  cnt,  one  of  which,  the  upper, — containinff  tJ 
inserted  into  one  of  larger  diameter  and  contHininf?  b<>ilin^  water.    A  bnuh  ia  pnttB 
sninll  hole  at  the  top  of  the  lid,  and  ia  employed  for  putting  the  glaze  on  anjUnnf  tt^^ 
may  require  it. 


Thb  BjLiir  Mabix.— So  long  ago  as  the  time  when  emperors  mled  in  Borne. 

yellow  Tiber  passed  through  a  poptdooi  WL 
vteulthy  city,  this  ntensQ  was  extensifcly  tf^ 
plovcd;  and  it  is  freqnently  mentioiwd  ^  Ail 
profound  eulinary  chemist  of  the  aneienta,iM^ 
ciu9.  It  is  an  open  kind  of  vessel  (at  abMili 
the  engraTing  and  explained  in  oar 
No.  87,  on  the  French  terms  nscd  in  _-^^. 
cookery),  filled  with  boiling  or  near^  boflii^'' 
water;   and  into  this  water  anould  be  pnt  aB.ill^^ 


TUB  BAXX  ICABOI. 


fti'wpans  containing  thoiie  ingredients  wfaicbill^  J 
d<*aired  to  keup  hot.    The  quantity  and  ^TM^P'-? 
of  the  contents  of  these  vessels  an  not  ailB.^ 
a/Tccted;  and  it  the  hoar  of  dinner  is  uncertain  in  any  estabbsbmcnt,  brrfaiOBflfti*  Tj 

nut  are  of  the  master's  businees,  noi\i\nc  is  eo  cerUin  «k 'means  of  preserfiiif  the  '"^'  '' 

of  Mil  dishes  Ha  the  employment  of  the  t>a\n  mane. 
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GBSXN  BA.UOB  FOB  OHEEN  QEESB  OB  DITOSJJNOS. 


431.  Ikobedients. — i  pint  of  sorrel-joice,  1  glass  of  sheny,  1  pint 
of  g^een  gooseberries,  1  teaspoonful  of  pounded  sugar,  1  oz.  of  fresh 
butter* 

3fode. — ^Boil  tbe  gooseberries  in  water  until  they  are  quite  tender ; 
mash  them  and  press  them  through  a  sieve ;  put  the  pulp  into  a 
saucepan  with  the  abore  ingredients;  simmer  ^ 

for  3  or  4  minutes,  and  serve  very  hot.  -   * 

Time. — 8  or  4  minutes. 

ilTote. — ^We  have  given  this  recipe  as  a  sauce  for 
green  geese,  thinkiDg  that  some  of  our  readers  might 
sometimes  require  it;  but,  at  the  generality  of 
fiishioiiable  tables,  it  is  now  seldom  or  never  served. 

SoBBXit. — We  gather  from  the  pages  of  Fliny  and  Apl« 
drnt,  that  sorrel  was  culdTated  bj  the  Romans  in  order  to 
give  it  more  strength  and  flavonr,  and  that  they  bIho  partook 
of  it  aometimet  atewed  with  mustard,  being  seasoned  with 
a  little  oil  and  Tine^.  At  the  present  day,  English 
tookery  is  not  mneh  indebted  to  this  piat^t  (Icumex  Are- 
(oMi),  although  the  French  make  nee  of  it  to  a  considerable  iosvn. 

extent.    It  is  found  in  most  parts  of  Great  Dritain,  and  also 

on  the  eeatinent,  growing  wild  in  the  grass  meadows,  and,  in  a  few  gardens,  it  is  oolti* 
vated.  The  acid  of  sorrel  is  Tery  prononci,  and  is  what  chemists  term  a  binozalate  of 
p(rtaah;  that  it,  a  oombinataon  of  oxalic  acid  with  potash. 


GElTERATi  STOCK  FOB  OBAVIES. 

43a.  Either  of  the  stocks,  Nos.  104,  105,  or  107,  will  be  found  to 
answer  very  well  for  the  basis  of  many  gravies,  unless  these  are 
wanted  very  rich  indeed.  By  the  addition  of  various  store  sauces, 
thickening  and  flavouring,  the  stocks  here  referred  to  may  be  con- 
verted into  very  good  gravies.  It  should  be  borne  in  mind,  however, 
that  the  goodness  and  strength  of  spices,  wines,  flavourings,  &c., 
evaporate,  and  that  they  lose  a  great  deal  of  their  fragrance,  if  added 
to  the  gravy  a  long  timo  before  they  are  wanted.  If  this  point  is 
attended  to,  a  saving  of  one  half  the  quantity  of  these  ingredients 
will  be  effected,  as,  with  long  boiling,  the  flavour  almost  entirely 
passes  away.  The  shank-bones  of  mutton,  previously  well  soaked, 
will  be  found  a  great  assistance  in  enriching  gravies ;  a  kidney  or 
melt,  beef  skirt,  trimmings  of  meat,  &o.  &o.,  answer  very  well  when 
only  a  small  quantity  is  wanted,  and,  as  we  have  before  observed, 
a  good  gravy  need  not  necessarily  be  so  very  expensive ;  for  economi- 
cally-prepared dishes  are  oftentimes  found  as  savoury  and  wholesome 
OS  dearer  ones.  The  cook  should  also  remember  that  the  fragrance  of 
gravies  should  not  be  overpowered  by  too  much  spice,  or  any  strong 
essences,  and  that  they  should  always  be  warmed  in  a  hain  marU^  o&ei 
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they  are  flavoured,  or  else  in  a  jar  or  jii{?  placed  in  a  saucepan  full  of 
beiHng  water.  The  remaina  of  roast-meat  gmry  should  always  be 
saved ;  as,  when  no  meat  is  at  hand,  a  very  nice  gravy  in  haste  may 

be  made  from  it,  and  when  added 
to  hashes,  ragoiits,  &o.»  is  a  great 
improvement. 

GmATT-ExTTUi.  —  This   h  •  ntsndl 

which  will  not  be  foond  in  t^ery  ln*^^*m ; 

hut  it  is  a  naeftd  one  where  i^  is  necessaxy 

<..*,.«  -  to  keep  graTies  hot  for  the  purpose  wt 

OBATT.xwTM.  TOoring  oTcr  Tsrioos  didies  as  th^cr^ 

cooUn^.     It  is  made  of  copper,  and  shonld,  consequently,  be  heated  orer  the  hot 

plate,  if  there  be  one,  or  a  charcoal  store.    The  price  at  which  it  oaa  be  pon^ased 

IS  set  down  by  Messrs.  Slack  at  lit, 

GRAVT  FOB  BOAST  MEAT. 

433.  Ikorediknts.— (Jravy,  salt 

Mode. — Put  a  common  dish  with  a  small  quantity  of  salt  in  it  under 
the  meat,  about  a  quarter  of  an  hour  before  it  is  removed  from  the  fire. 
When  the  dish  is  full,  take  it  away,  baste  the  meat,  and  pour  the 
gravy  into  the  dish  on  which  the  joint  is  to  be  served. 

Saucsb  akd  Osatixs  xir  thi  Middls  Aoa8.^Neither  poultry^  bntcher^a  meal,  nor 
>ast  game  were  eaten  dry  in  the  middle  ages,  any  more  than  fried  fish  is  now.   Differeot 


roast  game 
sauces,  esc! 
with  the  Tarions  part* 


sauces,  each  having  its  own  peculiar  flavour,  were  served  with  all  these  dishes,  and  even 

tartt  of  each  animal.    Strange  and  grotesque  sauces,  as,  for  examj^e, 

**  egKS  cooked  on  the  spit,"  *'  butter  fined  and  roasted,"  were  invented  1^  the  oooks  as 


those  days ;  but  these  preparations  had  hardly  any  other  merit  than  that  of  beinf 
surprising  and  difficult  to  make. 

A  QUIOKLY-MADE  GBAVT. 

434.  Inorbdients. — i  lb.  of  shin  of  beef,  i  onion,  i  carrot,  2  or  8 
sprigs  of  parsley  and  savoury  herbs,  a  piece  of  butter  about  the  size 
of  a  walnut ;  cayenne  and  mace  to  taste,  f  pint  of  water. 

Mode, — Cut  up  the  meat  into  very  small  pieces,  slice  the  onion  and 
carrot,  and  put  them  into  a  small  saucepan  with  the  butter.  Keep 
stirring  over  a  sharp  fire  until  they  have  taken  a  little  colour, 
when  add  the  water  and  the  remaining  ingredients.  Simmer  for  | 
hour,  skim  well,  strain,  and  flavour,  when  it  will  be  ready  for  use. 

Time, — |  hour.    Average  oost^  for  this  quantity,  6d, 


A  nuKDBSD  Drrpcasirr  Dishes.— Modem  housewives  know  pretty  well  how  mnch 
care,  and  attention,  and  foresight  are  necessary  in  order  to  serve  well  a  little  dinner  for 


they 

preparation.  But,  talking  of  speed,  and  time,  and  preparation,  what  a  oombinattei  of 
all  these  must  have  been  necessary  for  the  feast  at  the  wedding  of  Charles  Vl.of  FnaoQ. 
On  that  occasion,  as  Froissart  the  chronicler  tells  us,  the  art  of  cooking,  with  its  in* 
numerable  paraphernalia  of  sauces,  with  gravy,  pepper,  cinnamon,  JffSae,  ■naTHoiii 
brains,  gravy  soups,  milk  potaat,  and  rago&ts,  had  a  signal  triumph.  The  skilftd  dkff* 
de-euitiM  of  the  royal  housenoid  covered  the  great  marble  table  of  the  regal  palsyet 
wJtb  no  iess  than  a  hundred  different  dishes,  prepared  in  a  hundred  different  ways. 


BJJJCEM,  no.  209 


A  GOOD  BVEW  GBAVY  FOB  POUIjTKY,  GAMB,  fto. 

435-  Ihgbediihts. — I  lb.  of  lean  beef,  j  pint  of  cold  water,  1  shalot  or 
nmdl  onion,  i  a  teaspoonful  of  salt,  a  little  pepper,  1  tablespoonful  of 
Hmrey'a  sauce  or  mniriiroom  ketohap,  j  a  teaspoonfiil  of  anowroot. 

Mode. — Cat  up  the  beef  into  small  pieces,  and  pat  it,  with  the 
viter,  into  a  stewpan.  Add  the  shalot  and  seasoning,  and  simmer 
fentl J  for  3  hoars,  taking  care  that  it  does  not  boil  hsU  A  short  time 
Wtoe  it  is  required,  take  the  arrowroot,  and  haying  mixed  it  with  a 
fittle  oold  water,  pour  it  into  the  gravy,  which  keep  stirring,  adding 
tiia  E[arTe7*s  sauce,  and  just  letting  it  boil.  Strain  off  the  grayy  in  a 
tozeen,  and  serve  very  hot 

Time. — 3  hours.    Average  cof  ^,  M.  per  pint. 


BBOWH  OBAVT. 

436.  lyoREDiENTS.— 2  oz.  of  buttcr,  2  large  onions,  2  lbs.  of  shin  of 
beef,  2  small  slices  of  lean  bacon  (if  at  hand),  salt  and  whole  pepper  to 
taste,  3  doves,  2  quarts  of  water.  For  thickening,  2  oz.  of  butter,  3  oz. 
€f  flour. 

Mode. — Put  the  butter  into  a  stewpan ;  set  this  on  the  fire,  throw 
in  the  onions  cut  in  rings,  and  fry  them  a  light  brown ;  then  add  the 
beef  and  bacon,  which  should  be  cut  into  small  square  pieoes ;  season* 
and  pour  in  a  teacupful  of  water ;  let  it  boil  for  about  ten  minutes, 
or  until  it  is  of  a  nice  brown  colour,  occasionally  stirring  the  contents. 
Now  fiU  up  with  water  in  the  above  proportion ;  let  it  boil  up,  when 
draw  it  to  the  side  of  the  fire  to  simmer  very  gently  for  1}  hour; 
strain,  and  when  cold,  take  off  all  the  fat.  In  thickening  this  gravy» 
melt  8  oz.  of  butter  in  a  stewpan,  add  2  oz.  of  flour,  and  stir  tUl 
of  a  light-brown  colour ;  when  cold,  add  it  to  the  strained  gravy, 
and  boil  it  up  quickly.  This  thickening  may  be  made  in  larger 
quantities,  and  kept  in  a  stone  jar  for  use  when  wanted. 

Time. — Altogether,  2  hours.    Average  cost,  id.  per  pint 

CiOTEB. — This  very  agreeable  spice  is  the  unexpanded  flower-bndsof  the  CtnyopkfUiu 
mnwuUietu,  a  handsome  brauchin^  tree,  a  native  of  the  Malacca  Islands.  Thej  take 
thsir  name  from  the  Latin  word  eUtvutt  or  the  French  eiou,  both  meaning  a  nail,  and  to 
«Ueh  the  dore  has  a  considerable  resemblance.  Cloves  were  but  little  known  to  tho 
aaeienta,  and  Plinj  appears  to  be  the  only  writer  who  mentions  them ;  and  he  aajn,  Tagnel j 
MMmgh,  that  some  were  brought  to  Borne,  rerr  similar  to  grains  of  pepper,  but  somewhat 
lOBfcr ;  that  they  were  only  to  be  foand  in  India,  in  a  wood  consecrated  to  the  gods ;  and 
ttaft  tbey  atrred  m  the  manufactore  of  perfumes.  The  Dutch,  as  in  the  ease  of  the  natmeg 
(i*r  9n),  eodeavooredf  when  they  gained  possession  of  the  Spice  Islands,  to  secure 
•  nODOpoly  of  cloves,  and.  so  that  the  cmtiTation  of  the  tree  might  be  confined  to 
AabojBa,  their  chief  island,  bribed  the  surrounding  chiefs  to  cut  down  all  trees  found 
iisf  whfra  The  Amboyna;.  or  royal  oIotc.  is  said  to  be  the  best,  and  is  rare ;  but  other 
kimia,  neaify  equally  food,  are  prodnoea  in  other  parts  of  the  world,  and  ih«y  com«a 
lo  Europt  from  HiMntiiifl,  Bourbon,  Cayenne,  and  MMrtiaiqae,  ■•  slao  firom  Sft.  'Si\U» 


ail',  ta  whJi^h': 


,d  TrinLdkd.    Tfafl  elovA  eo 


■  ibost  K)  Mr  cent,  of  niktflg  anmUl* 


BBOWV  OBAVy  WITHOUT  KBAT. 

437.  IvsBZiiisirTS.— S  large  onionB,  1  large  eurot,  2  o>.  of  bottw, 
S  pints  of  boiling  water,  1  buncb  of  uToury  herbs,  a  wineglatiftil  of 
good  beer ;  salt  and  pejiper  to  taste. 

Jlfaife.— Slice,  flovr,  and  try  the  onions  and  carrots  in  tbo  batter 
nntil  of  a  nioo  light^brown  colonr ;  then  odd  the  boiling  water  and  tha 
remainins  ingredient* ;  let  the  whole  atew  ^ntly  for  about  an  hoitr  t 
then  itrain,  and  when  cold,  akim  off  all  the  fat.  Thicken  it  in  tbeaann 
manner  as  recipe  Ko.  iSS,  and,  if  thought  neoessar;,  add  a  few  dro^ 
of  colonring  No.  108. 

T^me.—l  hour.    Average  cotl,  2d.  per  pint. 

Wtlt. — Tho  addition  or  a  nuall  qusntitj;  of  mtuhrooin  kotchup  or  Harre^'a 
■uice  very  much  improTea  tbe  SaTour  of  thii  eraTy. 


BICH  GRAVT  FOB  BASHES,  BAOOITTB,  Aa. 

43S.  iKaBF.DiT.RTa.— 2  lbs.  of  shin  of  beef,  I  large  onion  or  a  fbw 
shalots,  a  little  flour,  a  bunch  of  Bavourr  heiha,  2  blades  of  mace,  3 
or  3  doTCB,  4  whole  allspice,  i  tcospoonful  of  whole  pepper,  1  slioe  of 
lean  ham  or  bacon,  i  ahcadofcclerf  [when  QthnDd),2pintaof  boilinf 
water ;  ealt  and  cayenne  totaste. 

Jlforfe.— Cut  the  beef  into  tbin  slices,  as  also  the  onions,  dredge  them 
with  flonr,  and  fry  of  a  pale  brown,  but  do  not  allow  them  to  get 
hlaok ;  poor  in  the  boiling  water,  let  it  boil  np ;  and  elvim.  Add  tha 
remaining  ingredients,  and  simmer  the  whole  very  gently  for  2  boon, 
ornntil  all  tho  juices  are  extracted  from  the 
meat ;  put  it  by  to  Rct  cold,  when  take  off  all 
tho  fat.  Thia  grarj  may  be  flavoured  with 
ketchup,  store  sauces,  wine,  or,  in  fact,  any- 
thing that  may  give  additional  and  snitahle 
relish  to  the  dish  it  is  intended  for. 
3Vm».— Kather  more  than  S  hours. 
Average  catl,  6d.  per  pint. 

^K. — Tliifl  ii  tliF  papalHT  Tiime  fpm  to  phMotOa 

lire  in  Ihe  Mprt  ln<<li1  ml  SouUi  Abohb, 
lini  »  hmeht  of  from  nflm  to  (wmtrftM:  tha 
T  not  mUowrf  to  rii>™,  but,  banc  fMtnt 
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OBAV7  MADE  WITHOUT  MEAT  FOB  FOWIiS. 

439.  IXBREDIENTS, — The  neoks,  feet,  livers,  and  gizzards  of  the 
towlBf  1  alioe  of  toasted  bread,  i  onion,  1  faggot  of  sayoory  herbs,  salt 
md  pepper  to  taste,  i  pint  of  water,  thickening  of  batter  and  floor, 
1  deflsertspoonfdl  of  ketchup. 

Mode* — Wash  the  feet  of  the  fowls  thoroughly  dean,  and  out  them 
md  the  neck  into  small  pieces.  Put  these  into  a  stewpan  with  the  bread, 
oiioiit  herbs,  seasoning,  livers,  and  gizzards ;  pour  the  water  over  them 
and  simmer  gently  for  1  hour.  Now  take  out  the  liver,  pound  it,  and 
itrain  the  liquor  to  it.  Add  a  thickening  of  butter  and  flour,  and  a 
flavouring  of  mushroom  ketchup ;  boil  it  up  and  serve. 

Time, — 1  hour.    Average  coat,  ^d,  per  pint. 

A  CHEAP  aBAV7  FOB  HASHES,  &a 

440.  iKGREDiEirrs.  —  Bones  and  trimmings  of  the  cooked  joint 
intended  for  hashing,  i  teaspoonful  of  salt,  i  teaspoonful  of  whole 
pepper,  i  teaspoonful  of  whole  allspice,  a  small  faggot  of  savoury 
herbs,  i  head  of  celery,  1  onion,  1  oz.  of  butter,  thickening,  suf&cient 
IxdHng  water  to  cover  the  bones. 

Mode, — Chop  the  bones  in  small  pieces,  and  put  them  in  a  stewpan, 
with  the  trimmings,  salt,  pepper,  spice,  herbs,  and  celery.  Cover  with 
bailing  water,  and  let  the  whole  simmer  gently  for  1}  or  2  hours. 
SHoe  and  fry  the  onion  in  the  butter  till  it  is  of  a  pale  brown,  and  mix 
it  gradually  with  the  gravy  made  from  the  bones ;  boil  for  i  hour,  and 
strain  into  a  basin ;  now  put  it  back  into  the  8tewi>an ;  flavour  with 
wahrat  pickle  or  ketchup,  pickled-onion  liquor,  or  any  store  sauce 
that  may  be  preferred.  Thicken  with  a  little  butter  and  flour, 
kneaded  together  on  a  plate,  and  the  gravy  will  be  ready  for  use. 
After  the  thickening  is  added,  the  gravy  should  just  boil,  to  take  off 
fbe  rawness  of  the  flour. 

Time. — 2  hours,  or  rather  more. 

Average  cost,  Ad.,  exclusive  of  the  bones  and  trimmings. 

JUGGED  GBAV7  (Excellent). 

441.  Inobbdiekts.— 2  lbs.  of  shin  of  beef,  i  lb.  of  lean  ham,  1  onion 
or  a  few  shalots,  2  pints  of  water,  salt  and  whole  pepper  to  taste,  1 
blade  of  maoeb  a  faggot  of  savoury  herbs,  i  a  large  carrot,  i  a  head 
of  celery. 

Mode, — Cut  up  the  beef  and  ham  into  small  pieces,  and  slice  the 

vegetables ;  take  a  jar,  capable  of  holding  two  pints  of  water,  on^ 

arrange  therein,  in  layers,  the  ham,  meat,  vegetables,  and  8easomxig« 

p  2 
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alternately,  filling  up  with  the  above  quantity  of  water;  tie  down 
the  jar,  or  put  a  plate  over  the  top,  bo  that  the  steam  may  not  escape ; 
place  it  in  the  oven,  and  let  it  remain  there  from  6  to  8  hours ;  shoiild, 
however,  the  oven  be  very  hot,  less  time  will  be  required.  When 
sufficiently  cooked,  strain  the  gravy,  and  when  cold,  remove  the  fit. 

It  may  be  flavoured  with  ketchup,  wines,  or  any 
other  store  sauce  that  may  be  preferred. 

It  is  a  good  plan  to  put  the  jar  in  a  oool  ovm 
over-night,  to  draw  the  gravy ;  and  then  it  will  not 
require  so  long  baking  the  following  day. 

Time,  —  From  6  to  8  hours,  according  to  the 
oven. 


Average  cost,  7d,  per  pint. 

Cblsbt. — As  in  the  abore  recipe,  the  roots  of  CfiUtj  W9 

principftllj  used  in  England  for  flarouring  soups,  iinors,  and 

graTies,  and  for  serrine  with  cheeao  at  the  termbutkm  of  a 

dinner,  and  as  an  ingreaicnt  for  salad.    In  Haij,  haw&nr,  the 

green  leaves  and  stems  are  also  employed  for  stewa  and  tovma, 

and  the  seeds  are  al<o  more  frequently  made  oae  of  on  &» 

CELBBT.  continent  than  in  our  own  islands.    In  Germaaj,  celery  la  nty 

hii;hlj esteemed;  and  it  is  there  boiled  and  serred np  as  a  diAbr 

itself,  as  well  as  used  in  the  com];>osition  of  mixed  dishes.    We  oorselTea  tnink  tkaft  tku 

mild  aromatic  plant  mieht  oftener  be  cooked  than  it  is:  for  there  are  veiT  fow:  ~ 

vegetable  preparations  brought  to  table  than  a  well-drossed  plate  of  stewed  ceiciy. 


VEAIi  QBAVY  FOB  VTHIT'E  SAUCES,  FBICASSSES,  fte. 

44a.  Ingredients.— 2  slices  of  nicely  flavoured  lean  ham»  any 
poultry  trimmings,  3  lbs.  of  lean  veal,  a  faggot  of  savoury  hfitht, 
including  parsley,  a  few  green  onions  (or  1  large  onion  may  be^ 
substituted  for  these),  a  few  mushrooms,  when  obtainable ;  1  blade  of 
mace,  salt  to  taste,  3  pints  of  water. 

Mode.^Cut  up  the  ham  and  veal  into  small  square  pieces,  pnttheis 
in  a  stewpan,  moistening  them  with  a  small  quantity  of  water ;  pIiDO 
them  over  the  fire  to  draw  down.  When  the  bottom  of  the  stewpan 
becomes  covered  with  a  white  glaze,  fill  up  with  water  in  the  abore 
proportion ;  add  the  remaining  ingredients,  stew  very  slowly  for  8  or 
4  hours,  and  do  not  forget  to  skim  well  the  moment  it  boils.  Put  it . 
by,  and,  when  cold,  take  o£^  all  the  fat.  This  may  be  used  for  Be- 
chamel, sauce  tournee,  and  many  other  white  sauces. 

Timtf,— 3  or  4  hours.    Average  cost,  9d,  per  pint. 


CHEAP  QBAVY  FOB  MINCED  VEAU 

443.  Inobedientb.— Bones  and  trimmings  of  cold  roast  or  hoUed 
veal,  li  pint  of  water,  I  onion,  i  teaspoonful  of  minoed  lemon-peel« 
i  teaspoonful  of  salt,  1  blade  of  pounded  mace,  the  juioe  of  i  lemon; 
thickening  of  batter  and  floui. 
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Modt.— Fat  all  the  ingredients  into  &  Btewpan,  except  the  thick- 
ening and  lemon-jnice,  and  let  them  uminer  very  gently  for  rather 
more  tliui  1  boor,  or  until  the  liquor  ia  reduced  to  &  pint^  when  itnuil 
tlinKigli  a  haii-aieTe.  Add  a.  thiokening  of  butter  and  flour,  and  the 
In&on-jnioe ;  eet  it  on  tbe  fiie,  and  let  it  juit  boil  up,  irhen  it  will  b« 
readr  for  nse.  It  may  be  flaTonred  with  a  little  tomato  Mnoe,  and, 
wbei«  a  rather  dark-ooloured  gravy  is  not  objected  to,  ketoKup,  or 
Harrey'*  lauee,  may  bo  added  at  pleamre. 

TCmc.— Bather  more  than  1  hour.    Average  eott,  Zd. 

GBiVT  FOB  VBHlflOW. 

444.  iKaiLBsiESTs. — Trimmings  of  venison,  3  ot  4  mutton  ihank- 

bones,  salt  to  taste,   1  pint  of  water,   3  tca»poonfiib  of  walnut 


Jfo&.— Brown  the  trimming*  over  anice  clear  fire,  nod  pnt  them  in  a 
•towpan  with  tbe  sbank-bonea  and  water ;  eimmer  gently  ibr  2  hours, 
sbain  and  akim,  and  add  the  walnut  ketchup 
and  a  •eeaoning  of  salt  Let  it  just  boil,  when  it 
ia  ready  to  serve. 

Time. — 2  hours. 

TxmoT. — Fat,  far  my  In  ftg«  pu^  °°r  fLthen  loved 
lh«  cbHC>  mnd  what  it  braiifclit;  and  iC  ifl  usually  iraacinpd 

'  ' '    '  ■    o  preptrA  for  him 

,  .__  . Jt  til  ubl»,  eimdajworewr     . 

B,  in  hii  Uiitor;,  Itut  Cjrvt,  kiDK  of  Fenu,  orderfd  that 
Oneln  it  vu  the  dsbibt.    The  Itomi 


tluvbadix 


•t*  Greela  it  »»•  the  iebeht.    T  .  _.  .,     __. . 

tha  d«Br  i  ud  dar  awn  LLup  ftod  princet,  f^^m  tha  Qreet  AUVcd  dow 
.   t___  ..__.. 1    _,.L — 1.    jj  iji^j  ^  confwted.  under  thUj  dimn-nt 


Pribd*  CoiBort.  htTe  hrmted,  ■HhDagh,  it  iniiei  be  confeeied,  iin< 
-'     - -"Ibuck.ud  reGihed  Iheii  "luDiicJi">lI  th( 


TO   DEY  HEHBS  FOB  "WTWTEH  FSB. 


445.  On  a  very  dry  day,  gather  tho  herbs,  just  before  they  begin  to 
flower.  If  thia  is  done  when  the  weather  is  damp,  the  herbs  will 
not  be  so  good  a  oolour.  (It  is  very  necessary  to  be  particular  in  little 
matters  like  this,  for  trifles  constitute  perfection,  and  herbs  nicely  diie  1 
will  be  foimd  very  acceptable  nheu  frost  and  snow  are  on  the  ground. 
It  ia  hardly  necessary,  however,  to  state  that  the  flavour  andfragranco 
of  freah  herbs  are  iccompuably  liner.)  They  should  be  perfectly 
freed  from  dirt  and  dust,  and  be  divided  into  small  bunches,  with  tbeir 
roots  cut  off.  Drythemquicklyinavery  hot  oven,  or  before  tbe  fite.aa 
b;  tbis  means  most  of  ib^ir  Airour  will  be  preaetred,  ani  be  C&nliA 
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salt,  4  •balote,  4  tablespoonfnli  of  Tinegar,  i 
chop,  i  bottle  of  Einchovy  uaoe. 
Mode. — Fat  the  mnatard,  floor,  And  taXt  into  i 
,em  into  a  ttiff  paata  witli  boiling  water.  Boil  ti 
ineK",  ketohup,  and  anchory  aaoce,  for  10  mia 
rliole,  boiling,  orer  the  mixture  in  the  basin ;  »tir 
to  a  proper  thickneu ;  pat  it  in 
bruiwd  shalot  at  the  bottom,  n 
nftc.  Thumakesaneioellentrel 
prepared  will  keep  for  years. 

KtrtLn.—Brfan  tlis  j—z  IIK,  nm 
£ii|lUi>h  tabid.  AboBt  (tut  time  u  old 
(^tmeuli,  midine  in  Darhua,  brgu  to 
And  to  PAH  thr  flour  thnvEh  ■vrrnl  pn 
tlw  K(<l  froa  ill  huiki.  Shskcpthcri 
lunrlf.duriiiK  whidi  ih*  Mid  tun  itaa» 
09itth^eoaatrr,hat  twpttiMBj  in  IjOdiIov. 
to  tlw  rojil  Mblr,  v&«  it  neriird  (hi 
numitnn  oT  Un.  Clnoe 

..  dbtuKd  (hs  lunia  of  Dn 

ilT  of  IhU  Duni  it  ii  ilill  prinoin 
■  ' .rkibU  for  Ihs  npidilT  o 

lutl;  cQjirv«lj-pounded  lidtf ,  Itmi 


nfNAN  FICKLE!  (very  Supt 
4S1.  IirassDiBHTB.— To  each  ^llon  of  vine 
garlic,   12  Bhalota,  2  sticks  of  bliccd  horscnu 
RJnger,  2  oz.  of  whole  black  pepper,  1  oz.  o 
allspioe,   12  cIotos,  i  oz.  of  cayenne,  2  oz.  of 
mustard,  1  oz.  of  turmeric  ;  a  white  cabbar 
pods,  Fienah  beans,  (gherkins,  small  round 
tiums,  capsioams,  chilies,  &c. 

JUode. — Cut  the  cabbage,  which  must  t 
alioes,  and  the  cauliflowers  into  small  bn 
them  in  a  lar;^  dish,  and  let  them  remain 
and  put  them  into  a  very  large  jar,  with 
ginjrer,  pepper,  allspice,  and  cloves,  in  t' 
sufficient  vinegar  to  cover  them,  wliioh 
cover  up  to  keep  them  free  from  dust. 
pickle  ripen  at  different  times,  they  maj 
these  will  be  radish-pods,  French  Leans. 
turtiums,  capsicums,  chillcs,  &c.  &c.    At 
Itrst  of  ^1,  be  washed  in  a  little  cold  V 
ndded  to  the  other  ingredients  in  the  ' 
—'*/t  by  the  yincgu.    U 


iMatbeef,  potitiaalitiiimaneorajv,  which  place  ia  *  Banoepui 
itf  boiling  water ;  make  it  hot,  but  do  not  allow 
it  to  boil,  or  it  will  onidle.  ^ 

Sou. — Thi<  noce  ii  ■  groat  improFemsnt  on  tbs  %^  , 
tdd-ftabimed  way  of  psrrisg  cold-scntped  bono-  ^^^'< 
nribh  wWk  hot  rowl  b«eC    The  mixing  of  ttie  cold        '/^ 


TvB  HoBiiuI>UB.— Ttu>  liu  b*«i,  foi  mwsj  jfirt,  ■ 
ftroaritB  HwDmiiuumeiit  of  rokst  bevf,  uid  u  a  n«lJT«  of 
T*^**^     It  povt  wild  in  wBt  gnnnd,  bat  luH  loog  be»ii 

ifekda  lad  in  tvaor*.    On  >fli»(mt  of  tbs  Krejhl  TolAtiHIj 

«f  Ita  Dd,  it  iboiLld  Dww  b«  pretervtd  bV  drrinf »  but 

^irtil  be  kni  BWiM  b;  baing  burird  m  ainir.    Bo  rapidly  don  ili  Tolitfle  ed  enpanla, 

■krt  a*^  vbai  KT^ed  Iw  the  l«fala,  it  ilmoil  imioediAtelf  ipoile  bj  a^oiDn  la 

HORHEHADIBH  YiaTEiaAS, 
44S.  IsoBZDisaiB.^i  lb.   of  scraped  harsenidieb,  1  oz.  of  minccd 
ahalot,  1  dtachm  of  cLLyennc,  1  quart  of  vinegar. 

Jfode.— Put  oil  the  ingredients  into  a  bottle,  which  shako  well  erery 
doy  for  a  fortDight.  "When  it  is  thoroughly  steeped,  straLu  and  battle, 
and  it  will  be  fit  for  ose  immediatelj.  Thia  will  be  found  on  agreeable 
leliah  ta  cold  beef,  &o. 

Seutonable. — Thia  Tinegar  should  be  made  either  in  October  or 
Kovonber,  aa  horseradish  is  then  in  its  highest  perfeotion. 

XETDIAS  CUSRT-FO'WIi'ER,  fbunded  on  Dr.  KItoheiwr'a 

449.  IiraBESiEirTS. — I  lb.  of  coriander-seed,  i  lb.  of  tnmteric,  2  oz. 
of  oncamon-eeed,  i  oz.  of  cayenne,  1  oz.  of  mustard,  1  oz.  «f  ground 
ginger,  i  ounce  of  allspice,  2  oz.  of  fenagreek-aeed. 

Jfode.— Put  all  the  ingredients  in  a  cool  oven,  when  they  should 
remain  one  night ;  then  pound  them  in  a  mortar,  rub  them  through  a 
men,  and  mix  tboronghly  together ;  keep  the  powder  in  a  bottle,  from 
which  the  air  ahonld  be  completely  excluded . 

NaU. — We  have  given  tbis  recipe  for  carry-powder,  as  sonie  peraona  preb^ 
to  make  ft  at  home  ;  but  thct  purchased  at  hq;  respectable  shop  fa,  generally 
;,  br  BHperioT,  anil,  taking  all  Ihici^  into  oonsideretion,  nrj  freqaenUj 


IKSZAJT  KITBTABS,  an  exeeUeut  Baliah  to  Brw 

or  any  cold  Meat. 
49t.  JssBiDixiiTB.— i  lb.  of  the  beit  mn^tird,  i  11 


2IS  UODKBB  BOITUHOUI  OOOKEBt. 

of  salt,  A  BhaloU,  1  tablespoonfnli  of  Yinegax,  4  tftblespoonfnli  of 
ketchup,  ]  bottle  of  anchory  Mooe. 

Jfoif«.— Put  the  mostaid,  flour,  and  salt  into  »  bum.  tod  make 
them  into  a  ftiff  paste  witb.  boiling  water.  Boil  tbe  ahalots  with  Uu 
Tinegar,  ketehnp,  and  ancboTy  sance,  for  10  minntes,  and  poor  tba 
whole,  baiting,  over  the  tnixtme  in  the  baun ;  stir  well,  and  redooe  it 
to  a  proper  thickneu ;  pnt  it  into  a  bottle,  with  » 
bniiwd  ahalot  at  the  bottom,  and  atore  awajr  ibr 
lue.  Thiimakeaanexcellent  leliib,  andif  pn^erif 
prepared  will  keep  for  ;«ars. 


heTKlf.dvriiiKi^ohilwioklUrfflqiuiititinofiDiuUrdu 

'iui]IrT,biitr«pcci>lljinLoiidi>ii^  Bfir*itwHiiitrOBim« 
tjal  ublt,  wben  it  rrceivpd  the  ftpprorml  of  Qttirg*  I. 

uTLftm  Tnuat*rd.    Id  tbi 

It  i*  th* 

I  lo  Ibc  digertin 
;b  Rpnlitiaa  with 


mDIAlT  FICKLE  [very  Superior). 
4&t.  iHaBKnisRTB. — To  each  e:aUon  of  vinegar  allow  6  olovea  of 
gurlio,  12  iHslotg,  2  sticks  of  aliced  horseradish,  i  lb.  of  bmiaed 
ginger,  2  oz.  of  whole  black  pepper,  1  oz.  of  long  pepper,  1  oi.  of 
uUspioe,  12  olovee,  i  oz.  of  cayenne,  2  oz.  of  mnstard-seed,  }  lb.  of 
mnttard,  1  oz.  of  turmerio  ;  a  white  cabbage,  canliflowara,  ladiih- 
pods,  French  beans,  gherkins,  Email  round  piokling-onianB,  naator* 
tiums,  capsionms,  ohilies,  &c. 

JUotU. — Cut  the  cabbage,  which  must  be  hard  and  white,  into 
slices,  and  the  caoliflowers  into  small  branches ;  sprinkle  salt  orei 
them  in  a  large  dish,  and  let  them  remain  two  days ;  then  dry  them, 
and  pnt  them  into  a  very  large  jar,  with  garlic,  sholots,  horseradish, 
ginger,  pepper,  allspice,  and  cloves,  in  the  above  proportions.  Boil 
sufficient  vinegar  to  cover  them,  which  pour  over,  and,  when  cold, 
coTor  np  to  keep  them  free  ^m  dust.  As  the  other  things  for  the 
pickle  ripen  at  different  times,  they  may  be  added  u  they  are  ready  i 
these  will  be  radisfa-pods,  French  beans,  gherkins,  small  onions,  nas- 
turtiums, capsioumi,  ohilies,  &□■  &b.  As  these  ore  procured,  they  must, 
tirst  of  all,  be  washed  in  a  little  cold  vinegar,  wiped,  and  then  simply 
added  to  the  other  ingredient*  in  the  large  jar,  only  taking  oaie  that 
thoyaro  eorered  by  the  yinegai.    If  more  vinegar  should  b«  wmnted 
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to  add  to  the  pickle,  do  not  omit  first  to  boil  it  before  arbling  it  to  the 
rest.  When  you  have  collected  all  the  things  you  require,  turn  all 
•at  in  a  large  pan,  and  thoroughly  mix  them,  ^ow  put  the  mixed 
vegetables  into  smaller  jars,  without  any  of  the  vinegar ;  then  boil  the 
nnegar  again,  adding  as  much  more  as  will  be  required  to  fill  the 
iiflferent  jars,  and  also  cayenne,  mustard-seed,  turmeric,  and  mustard, 
▼hich  most  be  well  mixed  with  a  little  cold  vinegar,  allowing  the 
quantities  named  above  to  each  gallon  of  vinegar.  Pour  the  vinegar, 
boiling  hot,  over  the  pickle,  and  when  cold,  tie  down  with  a  bladder. 
If  the  picklo  is  wanted  for  immediate  use,  the  vinegar  should  be  boiled 
twice  more,  but  the  better  way  is  to  make  it  during  one  season  for  use 
Coring  the  next.  It  will  keep  for  years,  if  care  Ib  taken  that  the 
Tegetables  are  quite  covered  by  the  vinegar. 

This  recipe  was  taken  from  the  directions  of  a  lady  whose  pickle 
was  always  pronounced  excellent  by  all  who  tasted  it,  and  who  has, 
lor  many  years,  exactly  followed  the  recipe  given  above. 

NoU, — For  small  fitmilies,  perhaps  the  above  quantity  of  pickle  will  bo 
•oosidtred  too  large ;  but  this  may  bo  decreased  at  pleasure,  taking  core  to 
properly  proportion  the  Tarious  ingredients. 

KsBrara  Picklbb. — ^Xothing  shows  more,  perhaps,  the  dlCTerenca  between  %  tidy 


T*>q;>eetiTe  stora-dosets.  The  former  is  able,  the  moment  anjr- 
tkiDf  is  wanted,  to  put  her  hand  on  it  at  once ;  no  time  is 
lost,  DO  vexation  inconred,  no  dish  spoilt  for  the  want  of  "  just 
a  littla  something/' — ^the  latter,  on  the  contrary,  hunts  all  over 
hut  eapboard  for  the  ketchup  the  cook  requires,  or  the  pickle 
tLa  husband  thinks  he  should  like  a  little  of  with  his  cold 
beef  or  mntton-chop,  and  Tainlj  seeks  for  the  Embden 


crottta,  or  arrowroot,  to  make  one  of  her  little  bors  some  gruel. 

One  plan,  then,  we  strenuonslj  adrise  all  who  ao  not  follow, 

to  begin  at  once,  and  that  is,  to  label  all  their  Tarious  pickles 

and  store  sauces,  in  the  same  way  as  the  cut  here  shows.         isdia  picelb. 

It  will  oeeopj  a  little  time  at  first,  but  there  will  be  economy  of  it  in  the  long  run. 

YliTBaAB. — This  term  is  derired  from  the  two  French  words  vin  aigrtf  *  sour  wine,'  and 
should,  therefore,  be  strictly  applied  to  that  which  is  made  only  from  wine.  As 
lite  mad  is  the  same,  howerer  it  is  procured,  that  made  from  ale  also  takes  the  same 
Basse.  Nearij  all  ancient  nations  were  acquainted  with  the  use  of  vinegar.  We  learn 
in  XmiJkt  that  the  reapers  in  the  East  soaked  their  bread  in  it  to  freshen  it.  The  Bomans 
kept  lai^  quantities  of  it  in  their  cellars,  using  it,  to  a  (^eat  extent,  in  their  seasonings 
and  aanoes.  This  people  attributed  very  benencial  quaUties  to  it,  a-»  it  was  supposed  to 
be  digestive,  antibuious,  and  antiscorbutic,  as  well  as  refreshing.  Spartianus,  a  Latin 
T.'storiaa,  tells  ns  that,  mixed  with  water,  it  was  the  drink  of  the  soldiers,  and  that,  thanks 
t>  Uus  bererage,  the  veterans  of  the  Roman  army  braved,  br  its  use,  the  inclemency  and 
variety  of  aU  uie  different  seasons  and  climates  of  Europe,  Asia,  and  Africa.  It  is  said, 
tlie  Spaoish  p«Mantry,  and  other  inhabitants  of  the  southern  parts  of  Europe,  still  follow 
this  practioe,  and  add  to  a  gallon  of  water  about  a  gill  of  wine  vinegar,  with  a  little 
silt ;  and  that  this  drink,  with  a  little  bread,  enables  them,  under  the  heat  of  their 
banung  son,  to  sustain  the  labours  of  the  field* 

INDIAN  CHETNBY  SAUOE. 

459.  Ikobebients.— 8  oz.  of  sharp,  sour  apples,  pared  and  coTed.\ 
8  ox.  of  tomatoei^  S  o*.  of  salt,  8  oz.  of  brown  sugar,  8  oz.  o£  stonedL 


LiHOV-ram.— Citiis  sod  li 


li  tlia  principal  eonponcBtput  of  louB-iidn,  wU 
of  Its  umr » ii  ■!■>  partunUrlj  oooIIh  and  giatolhJ 

■ad  M»  qulitf  enliucH  iu  nlua.    Ib  ordtr  to  « 


ltd.    Bf  pntliBf  Ibe  juicB  ialo  bolLlM,  uid  poiiiing  as  tb*  top 
BiifQci«D(  oil  14  coT«r  it»  n  hm  b«  pkhttM  for  ■  ooniidertbfc  tint,     ll»|f  nd 

Toiiej  export  ursitqautiiiu  of  it  iDttutDUDnerp 

I.EUON  SAUOli  FOB  BOHiliD  TOinXS. 

457.  lNOBEi)ixsTa.~l  smiLil  lemon,  %  pint  of  melted  butter,  ITo. 
380. 

Jtfoifa. — Cut  the  lemon  into  very  thin  slioes,  and  thew  again  Into 
Terr  small  dice.  Have  read  j  J  pint  of  melted  butter,  made  by  iMJp* 
No.  380;  pat  in  the  lemon ;  let  it  just  simmer,  bat  not  boil,  and  potw 
it  over  the  fowls. 

7Vni«. — 1  minate  to  ummer.    Average  cott,  6d. 

Sufficient  for  a  pair  of  largo  fon'U. 

LEMON  WHTTB    BAUCIt,  TOB  FOWIiS,  FBIOASSEIBS,  &0. 

458.  Ikobbdibntb. — 3  pint  of  cream,  the  rind  and  juice  of  1  lemon, 
i  teaspoonfiil  of  whole  white  pepper,  1  sprig  of  lemon  thyme,  3  0(.  of 
butter,  1  dessertspoonful  of  IIuut,  1  teacupful  of  white  stock  t  rait  ta 
taste. 

Mode. — Put  the  cream  into  a  Tcry  clean  saucepan  (a  linedoiu  ii 
best),  with  the  lemon-peel,  pepper,  and  thyme,  and  let  these  influe 
for  i  hour,  when  simmer  gently  for  a  few  minutes,  or  until  then  i*  a 
nice  flavour  of  lemon.  Strain  it,  and  add  a  thickening  of  bntter  and 
flour  in  the  above  proportions ;  stir  this  well  in,  and  put  in  the  lemon* 
juice  at  the  moment  of  serving ;  mis  the  stock  with  the  cream,  and 
add  a  little  salt.  This  sauoe  should  not  boil  after  the  cream  and  stock 
are  miied  together. 
Time. — Altogether,  J  hour.    Average  cost.  Is.  Gd. 

Sufficient,  this  quantity,  for  a  pair  of  laigo 
boiled  fowls. 

A'oJ*.— WharotheeipcDfooftboCTOom  b  objaded 
to,  milk  may  be  subEtitutoa  for  it.  In  this  oose,  u 
additioa.-U  dosscrtspoooful,  or  isther  more,  of  Boor 
must  bo  uddod. 


SS^ 


tbjBw,  njBiin  rilHadi 

«TTtsrctn.  IB  of   tmtUer  f[rowth  tbu  the 


rmniblc*  iliit  Df  tliB  rind  of 
'  fragnot*  ot  tb»  lemon  ii  dt^nd  to  lUghilr 
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IiBAMINQTON  SAUCE  Can  Excellent  Sauce  for  Plavouring 

Gravies*  Hashes*  Soups,  &a). 

{Author' t  Jtecipe.) 

459.  IvoBEDiEXTS.— Walnuts.  To  each  quart  of  walnnt-juice  allow 
3  quarts  of  yinegar,  1  pint  of  Indian  soy,  1  oz.  of  cayenne,  2  oz.  of 
thalots,  i  oz.  of  garlic,  i  pint  of  port  wine. 

Mode, — Be  very  particular  in  choosing  the  walnuts  as  soon  as  they 
appear  in  the  market ;  for  they  are  more  easily  bruised  before  they 
become  hard  and  shelled.  Pound  them  in  a  mortar  to  a  pulp,  strew 
some  salt  over  them,  and  let  them  remain  thus  for  two  or  three  days, 
occasionally  stirring  and  moving  them  about.  Press  out  the  juice,  and 
to  each  quart  of  walnut-liquor  allow  the  above  proportion  of  vinegar, 
soy,  cayenne,  shalots,  garlic,  and  port  wine.  Pound  each  ingredient 
separately  in  a  mortar,  then  mix  them  well  together,  and  store  away 
for  use  in  small  bottles.    The  corks  should  be  well  sealed. 

SeaeondbU. — This  sance  should  be  made  as  soon  as  walnuts  are 
obtainable*  £rom  the  beginning  to  the  middle  of  July. 

IiEMON  BRANDY. 

460.  IvGBEDiEirrs. — 1  pint  of  brandy,  the  rind  of  two  small  lemons, 
2  02.  of  loaf-sugar,  i  pint  of  water. 

Jllbife.— Peel  the  lemons  rather  thin,  taking  care  to  have  none  of  the 
white  pith,  Pat  the  rinds  into  a  bottle  with  the  brandy,  and  let  them 
infuse  for  24  hours,  when  they  should  be  strained.  Now  boil  the 
sugar  with  the  water  for  a  few  minutes,  skim  it,  and,  when  cold,  add 
it  to  the  brandy.  A  dessertspoonful  of  this  will  be  found  an  excellent 
flavouring  for  boiled  custards. 

Lnf03r  BzVD  OB  Fbel. — This  contuns  an  essenUal  oil  of  a  tctj  high  flayour  and 
fn^raace,  and  \»  oonseqaentlj  esteemed  both  a  wholesome  and  sgrreeable  stomachic. 
It  IS  used,  as  will  be  seen  by  roanj  recipes  in  this  book,  as  an  ingredient  for  flavoarine 
anunber  of  Tarions  dishes.  Under  the  name  of  Cavdud  Lsxok-pbxl,  it  isclearea 
of  the  pulp  and  preserred  by  sugar,  when  it  becomes  an  excellent  sweetmeat.  Bj  the 
ancient  medical  philosopher  Oalen,  and  others,  it  msj  be  added,  that  dried  lemon-peel 
eonsidered  as  one  of  the  best  digestiTes,  and  reoonunended  to  weak  and  deUoate 


IiIAISON  OF  EGGS  FOB  THIOKENING  SAUCES. 

461.  Ikobedients.— The  yolks  of  3  eggs,  8  tablespoonfuls  of  milk 
or  cream. 

Mode, — Beat  np  the  yolks  of  the  eggs,  to  which  add  the  milk,  and 
strain  the  whole  through  a  hair-sieve.  When  the  liaison  is  being 
added  to  the  sance  it  is  intended  to  thicken,  care  must  be  exercised  to 
keep  stirring  it  during  the  whole  time,  or,  otherwise,  the  eggs  will 
cwrdle.    It  should  only  just  ^mmer,  but  not  boiL 
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IiIVEB  AKD  IiEMON  SAUCE  FOB  FOUIiTBT. 

463.  Ingeedients.— The  liver  of  a  fbwlt  one  lemon,  salt  to  taste^  | 
pint  of  melted  batter.  No.  376. 

Mode, — Wash  the  liver,  and  let  it  boil  for  a  few  minutes ;  peel  fhe 
lemon  very  thin,  remove  the  white  part  and  pips,  and  out  it  into  Tsry 
small  dice ;  mince  the  liver  and  a  small  quantity  of  the  lemon  nnd 
very  fine ;  add  these  ingredients  to  i  pint  of  smoothly-made  melted 
butter ;  season  with  a  little  salt,  put  in  the  cut  lemon,  heat  it  gradually* 
but  do  not  allow  it  to  boil,  lest  the  butter  should  oiL 

Time.— 1  minute  to  simmer. 

Sufficient  to  serve  with  a  pair  of  small  fowls. 

UVEB  AKD  FABSLET  SAUGB  FOB  FOULTBT. 

463.  iNGBECiEirTS.— The  liver  of  a  fowl,  one  tablespoonful  of  ndnoed 
parsley,  i  pint  of  melted  butter.  No.  376. 

Mode, — Wash  and  score  the  liver,  boil  it  for  a  few  minutes,  and 
mince  it  very  fine  ;  blanch  or  scald  a  small  bunch  of  parsley,  of  whioh 
there  should  be  sufficient  when  chopped  to  fill  a  tablespoon  ;  add  this, 
with  the  minced  liver,  to  \  pint  of  smoothly -made  melted  butter;  let 
it  just  boil ;  when  serve. 

Time, — 1  minute  to  simmer. 

Sufficient  for  a  pair  of  small  fowls. 

IiOBSTEB  SAIJCl!,  to  serve  with  Turbot,  Salmon,  Brill.  Aa 

(VeryOood,) 

464.  Ingbedieitts.— 1  middling-sized  hen  lobster,  S  pint  of  melted 
butter,  No.  376 ;  1  tablespoonful  of  anchovy  sauce,  \  oz.  of  butter, 
salt  and  cayenne  to  taste,  a  little  pounded  mace  when  liked,  2  or  S 
tablespoonfuls  of  cream. 

'  Mode, — Choose  a  hen  lobster,  as  this  is  indispensable,  in  order  to 
render  this  sauce  as  good  as  it  ought  to  be.  Pick  the  meat  from  the 
shells,  and  cut  it  into  small  square  pieces ;  put  the  spawn,  which  will 
be  found  under  the  tail  of  the  lobster,  into  a  mortar  with  \  oz.  of 
butter,  and  pound  it  quite  smooth ;  rub  it  through  a  hair-sieve,  and 
cover  up  till  wanted.  Make  f  pint  of  melted  butter  by  recipe  No.  376 ; 
put  in  all  the  ingredients  except  the  lobster-meat,  and  well  mix  the 
sauce  before  the  lobster  is  added  to  it,  as  it  shoold  retain  its  square 
form,  and  not  come  to  table  shredded  and  ragged.  Put  in  the  meat, 
let  it  get  thoroughly  hot,  but  do  not  allow  it  to  boil,  as  the  odkmr 
would  immediately  be  spoiled ;  for  it  should  be  remembered  that  this 
Bauoe  should  always  have  a  bright  red  appeoranoe.    If  it  ia  in- 
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ided  to  be  Berved  with  tarbot  or  brill,  a  little  of  tbe  spawn  (dried 

d  rubbed  through  a  sieve  without  butter)  should  be  saved  to  garnish 

th ;  but  as  the  goodness,  flavour,  and  appearance  of  the  sauce  so 

leli  depend  on  having  a  proper  quantity  of  spawn,  the  less  used  for 

mulling  the  better. 

Time. — 1  minute  to  simmer.    Average  cost,  for  this  quantity,  2a. 

CftammMe  at  any  time. 

Sufficient  to  serve  with  a  small  turbot,  a  brill,  or  salmon  for  6 


Nate. — ^Melted  batter  made  with  milk,  No.  880,  will  be  fotmd  to  answer  veiy 
n  for  lobster  sauce,  as  by  employing  it  a  nice  white  colour  will  be  obtained. 
m  quantity  than  tbe  above  may  be  made  by  using  a  very  small  lobster, 
which  add  only  J  pint  of  molted  butter,  and  season  as  abore.  Where 
momy  Is  desired,  the  cream  may  be  dispensed  with,  and  the  remains  of  a 
d  lobster  loft  from  table,  may,  with  a  little  care,  be  couTorted  into  a  very 
9d 


ICAITBS  D'HOTEL  BUTTEH,  for  putting  into  Broiled  Fish 

juBt  before  it  is  sent  to  Table. 

465.  IiroEEDTENTS. — i  lb.  of  butter,  2  dessertspoonfuls  of  minced 

nley,  salt  and  pepper  to  taste,  the  juice  of  1  large  lemon. 

Mode. — ^Work  the  above  ingredients  well  together,  and  let  them  be 

oronghly  mixed  with  a  wooden  spoon.    If  this  is  used  as  a  sauce, 

may  be  poured  either  under  or  over  the  meat  or  fish  it  is  intended 

be  served  with. 

Average  cost,  for  this  quantity,  6d. 

Note. — 4  tablcspoonfuls  of  B&hamel,  No.  3G7,  2  do.  of  white  stock,  No.  107, 
th  2  OS.  (^  the  above  maltre  d'hdtcl  butter  stirred  into  it,  and  just  allowed 
ifanmer  for  1  minuto,  wil  1  be  found  an  excellent  hot  maltre  d'hOtel  sauce. 

[!■■  HAfTms  i>'H6tsi.. — The  hoose-steward  of  England  is  ^ooomoua  with  the 
d'hdtel  of  France;  and,  in  ancient  times,  amongst  the  Latins,  he  was  caUed 
r,  or  major-domo.  In  Rome,  the  alarefl,  after  thej  had  prooored  the  Tariooa 
ioeturj  for  the  repasts  of  the  day,  would  return  to  the  spacious  kitchen  laden 
dh  msst,  game,  sea-fish,  Tegptables,  fruit,  &o.  Each  one  would  then  lar  his  basket  at 
>  fcefe  of  uie  major-domo,  who  would  examine  its  contents  and  register  them  on  his 
ilelB,  placing  in  the  pantry  contij^ous  to  the  dining-room,  those  of  the  provisions  which 
id  BO  prtpairation,  and  conaigmng  the  others  to  the  more  immediate  care  of  the 


AITBi:  D'HOTXilj  SAUCE  (HOT),  to  serve  with  Calf's  Head, 

Boiled  Eels,  and  different  Fish. 

466.  IiroBEDiEirrs.— 1  slice  of  minced  bam,  a  few  pouHry-trim- 
inga,  2  ahalots,  1  clove  of  garlic,  1  bay-leaf,  }  pint  of  water,  2  oz.  of 
liter,  1  dessertspoonful  of  flour,  1  heaped  tablespoonful  of  c\iQ>pv^ 
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parsley ;  salt,  pepper,  and  cayenne  to  taste;  the  juice  of  i  loige  lemoDy 
i  teaspoonfol  of  pounded  sugar. 

Mode, — ^Put  at  the  hottom  of  a  stewpan  the  minced  ham,  and  over  it 
the  poultry-trimmings  (if  these  are  not  at  hand,  veal  should  be  rabtti* 
tutcd),  with  the  shalots,  garlic,  and  bay-leaf.  Pour  in  the  water*  and 
let  the  whole  simmer  gently  for  1  hour,  or  until  the  liquor  is  redneed 
to  a  full  i  pint.  Then  strain  this  gravy,  put  it  in  another  Baueepan* 
make  a  thickening  of  butter  and  flour  in  the  aboye  proportiona,  and 
stir  it  to  the  gravy  over  a  nice  clear  fire,  until  it  is  perfectly  smooth 
and  rather  thick,  care  being  taken  that  the  butter  does  not  float  on 
the  surface.  Skim  well,  add  the  remaining  ingredients,  let  the  sauce 
gradually  heat,  but  do  not  allow  it  to  boil.  If  this  sauce  is  intended 
for  an  entree,  it  is  necessary  to  make  it  of  a  sufficient  thieknesa,  so 
that  it  may  adhere  to  what  it  is  meant  to  cover. 

Time. — 1}  hour.    Average  cost.  Is,  2d,  per  pint. 

Sufficient  for  re-warming  the  remains  of  i  calf  s  head,  or  a  small 
dish  of  cold  flaked  turbot,  cod,  &o. 

MAIGBE  MATTHE  D'HOTEIi  SAUCE  (HOT). 
(Made  without  Meat.) 

467.  Inobedients. — k  pint  of  melted  butter.  No.  376;  1  heaped 
tablespoonful  of  chopped  parsley,  salt  and  pepper  to  tastc»  the  jmoe 
of  I  large  lemon ;  when  liked,  2  minced  shalots. 

i/bcfe.— Make  1  pint  of  melted  butter,  by  recipe  No.  876 ;  stir  In 
the  above  ingredients,  and  let  them  just  boil ;  when  it  is  ready  to 
serve. 

Ti'me.— 1  minute  to  simmer.    Average  cost,  9d,  per  pint. 

MAYONNAISE,  a  Sauce  or  Salad-Dressing  for  cold  Chicken,  Meat* 

and  other  cold  Dishes. 

468.  Ingrediekts.— The  yolks  of  2  eggs,  6  tablespoonfuls  of  salad- 
oil,  4  tablespoonfuls  of  vinegar,  salt  and  white  pepper  to  taste,  1 
tablespoonful  of  white  stock.  No.  107f  2  tablespoonfuls  of  cream. 

Mod£, — Put  the  yolks  of  the  eggs  into  a  basin,  with  a  seasoning  of 
pepper  and  salt ;  have  ready  the  above  quantities  of  oil  and  vinegar, 
in  separate  vessels ;  add  them  very  gradually  to  the  eggs ;  continue 
stirring  and  rubbing  the  mixture  with  a  wooden  spoon,  as  herein 
consists  the  secret  of  having  a  nice  smooth  sauce.  It  cannot  be  stirred 
too  frequently,  and  it  should  be  made  in  a  very  cool  place,  or,  if  ice  is 
at  hand,  it  should  be  mixed  over  it.  When  the  vinegar  and  oil  are 
well  incorporated  with  the  eggs,  add  the  stock  and  cream,  stining  all 
the  time,  and  it  will  then  be  ready  for  use. 


I 
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For  a  fish  Maj'onnaisc,  this  sauce  may  be  coloured  with  lobster- 
spawn,  pounded ;  and  for  poultry  or  meat,  where  yariety  is  desired,  a 
little  panley-juice  may  be  used  to  add  to  its  appearance.  Cuoumber, 
Xuragon,  or  any  other  flayoored  yine^ar,  may  be  substituted  for 
piaiBt  wliere  they  are  liked. 

Averof^  eo$t^  for  this  quantity,  *!d. 

SmffieiefU  for  a  small  salad. 

MoU. — In  mixing  the  oil  and  Tinegar  with  the  eggs,  pat  fai  tint  a  fbw  drops 
of  oily  and  then  a  fow  drops  of  Tinegar,  never  adding  a  huge  quantity  of  either 
ifc  one  time.  By  this  means,  you  can  be  more  certain  of  the  aauoe  noi 
onrdliiig.  Patience  and  practice,  let  us  add,  are  two  nasen finis  for  mftiring 
tiiis  oaooe  good. 

HINT  SAUCE,  to  aenre  with  Boast  Iismb. 

40^.  Ikorediekts.— 4  dessertspoonfuls  of  chopped  mint,  2  dessert* 
qmrnfuls  of  pounded  white  sugar,  i  pint  of  vinegar. 

Mode, — ^Wash  the  mint,  which  should  be  young  and  fresh-gathered^ 
free  from  grit ;  pick  the  leaves  from  the  stalks,  mince  them  very  fine, 
and  put  them  into  a  tureen ;  add  the  sugar  and  vinegar,  and  stir  till 
tiie  former  is  dissolved.  This  sauce  is  better  by  being  made  2  or  3 
boon  before  wanted  for  table,  as  the  vinegar  then  becomes  impreg- 
nated with  the  flavour  of  the  mint.  By  many  persons,  the  above  pro* 
portaoQ  of  sugar  would  not  bo  considered  sufficient ;  but  as  tastes  vary, 
we  have  given  the  quantity  .which  we  have  found  to  « 

suit  the  general  palate.  ^ 

Average  cost,  Zd, 

Suiffleient  to  serve  with  a  middling-sized  joint  of 
lamb. 

Jf(0<«.— Where  green  mint  is  scarce  and  not  obtainable, 
mint  YiD^;ar  may  be  sxibstituted  for  it,  and  will  bo  found 
Ttvy  acceptable  in  early  spring. 

If  nr*.— The  common  mint  cnltiTated  in  onr  gardens  is  known  u 
fbtb  Mentha  viridit,  and  is  employed  in  diflerent  oolinarj  processes, 
being  tometiniea  boiled  with  certain  dishes,  and  afterwards  with- 
drawn. It  buu  an  agreeable  aromatic  flavour,  and  /orms  an  in- 
gredient in  ioaps,  and  sometimes  is  used  in  spring  salads.  It  is  Mm. 
tafaiabls  as  a  stomachic  and  antispasmodic;  on  wnich  account  it 
is  gcncnUj  serred  at  table  with  pea-«oup.  ScTeral  of  its  species  grow  wild  in  low 
BtnatioM  m  the  country. 

MINT  VINEGAB. 

470.  IveBEDisvTS. — Vinegar,  mint. 

JfocKf.— Procure  some  nice  fresh  mint,  pick  the  leaves  firom  tha 
stalks,  and  fill  a  bottle  or  jar  with  them.    Add  vinegar  to  ibexa  xiJitSL 
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the  bottle  is  foil ;  eoeer  closely  to  exclude  tlie  air,  and  let  it  inftue 
for  a  fortnight.    Then  strain  the  liqnor,  and  put  it  into  small  bottles 
for  use,  of  whieh  the  oorks  shonld  be  sealed. 
iS^aaono&fo.— This  shonld  be  made  in  June,  Jnly,  or  Ansfost 

MIXED  PICBXB. 
{Very  Good.) 

471.  iKGnraorBinn. — To  each  grollon  of  vinegar  allow  \  lb.  of  broiBed 
ginger,  i  lb.  of  mnstard,  i  lb.  of  salt,  2  oz.  of  mustard-seed*  \\  os.  of 
turmeric,  1  oz.  of  ground  black  pepper,  \  oz.  of  cayenne,  cauliflowers, 
onions,  celery,  sliced  cucumbers,  gherkins,  French  beans,  nasturtiums, 
capsicums. 

J/bJ^.— Have  a  large  jar,  with  a  tightly-fitting  lid«  in  which  put 
as  much  vinegar  as  required,  reserving  a  little  to  mix  the  various 
powders  to  a  smooth  paste.  Put  into  a  basin  the  mustard,  turmerio, 
pepper,  and  cayenne ;  mix  them  with  vinegar,  and  stir  well  untfl  no 
lumps  remain ;  add  all  the  ingredients  to  tiie  vinegar,  and  mix  wdL 
Keep  this  liquor  in  a  warm  place,  and  thoroughly  stir  every  morning 
for  a  month  with  a  wooden  spoon,  when  it  will  be  ready  for  the 
different  vegetables  to  be  added  to  it.  As  these  come  into  season, 
have  them  gathered  on  a  dry  day,  and,  after  merely  wiping  them  with 
a  cloth,  to  free  them  from  moisture,  put  them  into  the  pickle.  The 
oauliflowers,  it  may  be  said,  must  be  divided  into  small  bunohes. 
Put  all  these  into  the  pickle  raw,  and  at  the  end  of  the  season,  when 
there  have  been  added  as  many  of  the  vegetables  as  could  be  pro- 
cured, store  it  away  in  jars,  and  tie  over  with  bladder.  As  none 
of  the  ingredients  are  boiled,  this  pickle  will  not  be  fit  to  eat  till 
12  months  have  elapsed.  Whilst  the  pickle  is  being  made,  keep  a 
wooden  spoon  tied  to  the  jar ;  and  its  contents,  it  may  be  repeated, 
must  be  stirred  every  morning. 

Seasonable. — Make  the  pickle-liquor  in  May  or  June,  as  the  season 
arrives  for  the  various  vegetables  to  be  picked. 

MITSHBOOM  KETCHUP. 

47«.  Ikgbfdii;nt8.— To  each  peck  of  mushrooms  J  lb.  of  salt ;  to 
each  quart  of  mushroom-liquor  ^  oz.  of  cayenne,  i  oz.  of  allspice,  i  oz. 
of  ginger,  2  blades  of  pounded  mace. 

iLro(7(;.— Choose  full-grown  mushroom-flaps,  and  take  oare  they  are 
perfectly  fresh-gathered  when  the  weather  is  tolerably  dry ;  for, 
if  they  are  picked  during  very  heavy  rain,  the  ketchup  from  which 
thejr  are  made  is  liable  to  get  musty,  and  will  not  keep  long.    Pat 
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t  layer  of  Uiem  in  a  deep  pan,  sprinkle  salt  over  them,  and 
then  another  layer  of  moshrooms,  and  so  on  alternately.  Let  them 
remain  for  a  few  hours,  when  break  them  up  with  the  hand ;  put  them 
in  a  nice  cool  place  for  3  days,  occasionally  stirring  and  mashing  them 
well,  to  extract  from  them  as  much  juice  as  possible.  Kow  measure 
the  quantity  of  liquor  without  straining,  and  to  each  quart  allow 
the  above  proportion  of  spices,  &c.  Put  all  into  a  stone  jar,  cover  it 
up  very  closely,  put  it  in  a  saucepan  of  boiling  water,  set  it  over  the 
lire,  and  let  it  boil  for  8  hours.  Have  ready  a  nice  dean  stewpan ; 
torn  into  it  the  contents  of  the  jar,  and  let  the  whole  simmer  very 
gently  for  i  hour ;  pour  it  into  a  jug,  where  it  should  stand  in  a  cool 
plaoe  till  the  next  day ;  then  pour  it  off  into  another  jug,  and  strain 
it  into  very  dry  clean  bottles,  and  do  not  squeeze  the  mushrooms.  To 
caeh  pint  of  ketchup  add  a  few  drops  of  brandy.  Be  carefid  not  to 
shake  the  contents,  but  leave  all  the  sediment  behind  in  the  jug ;  oork 
well,  and  either  seal  or  rosin  the  cork,  so  as  perfectly  to  exclude  the 
tir.  When  a  very  clear  bright  ketchup  is  wanted,  the  liquor  must  be 
strained  through  a  very  fine  hair-sieve,  or  flannel  bag,  after  it  has 

j  been  very  gently  poured  ofi*;  if  the  operation  is  not  successful,  it 
most  be  repeated  until  you  have  quite  a  clear  liquor.  It  should  be 
examined  occasionally,  and  if  it  is  spoiling,  shonld  be  reboiled  with  a 
£nr  pepperooms. 

I  8ea9onable  from  the  beginning  of  September  to  the  middle  of 
October,  when  this  ketchup  should  be  made. 

SoU. — This  flavouring  ingredient,  if  gcnuino  and  well  prepared,  is  one  of  the 
most  useful  store  sauces  to  the  experienced  cook,  and  no  trouble  should  be 
I  qtared  in  its  preparation.  Double  ketchup  is  made  by  reducing  the  liquor  to 
hilf  the  quantity ;  for  example,  1  quart  must  be  boiled  down  to  I  pint.  This 
goes  £Etrtber  than  ordinary  ketchup,  as  so  little  is  required  to  flavour  a  good 
quantity  of  gravy.  The  sediment  may  also  be  bottled  for  immediate  use, 
ind  will  bo  found  to  answer  for  flavouring  thick  soups  or  gravies. 

How  so  Distinguish  Mushsoous  fsosc  Toadstools. — The  cultivated  mushroom* 
known  u  Agaricui  campe»tri$t  may  be  distinguished  from  other  poisonous  kinds  of  fungi 
by  its  having  pink  or  flesh-coloured  gills,  or  under-side,  and  by  its  invariably  having  an 
agreeable  szneU,  which  the  toadstool  has  not.  When  young,  mushrooms  are  like  a  smsil 
round  button,  both  the  stalk  and  head  being  white.  As  they  grow  larger,  they  expand  their 
heads  by  degrees  into  a  llat  form,  the  eiUs  underneath  being  at  first  of  a  pale  flesh-colour, 
bat  becoming,  as  they  stand  longer,  dark  brown  or  blackish.  JSearly  all  the  poisonous 
kinds  are  brown,  and  have  in  general  a  rank  and  putrid  smeU.  Edible  mushrooms  are 
f'jund  in  closely-fed  pastures,  but  seldom  grow  in  woods,  where  most  of  the  poisonous 
•arts  we  to  be  lound. 


TO  DBY  MUSHBOOMS. 

47a.  Jlode. — Wipe  them  clean,  take  away  the  brown  pait,  aikd 

peel  off  the  akin';  Liy  them  on  sheets  of  paper  to  dry,  ia  a  0(xA 

q2 
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oven,  when  tliey  vrill  BhiiTel  oonaidenibly.  Eeep  them  in  papsr 
bagn,  vbiok  hang  in  a  dry  place.  When  wanted  fox  lue,  put  them 
into  oold  graTj,  bring  theo  gradnallir  it>  Bimmer,  and  it  will  ba 

found  that  they  will  Te^oin  neuly 

their  usual  size. 

Tbi  Hviaiooii.— The  eoHintad  or  prdn 
inufihroom  ii  ■  apKiH  af  ftinguft,  «liic^ 
Knglud,  it  couidsnd  Ihe  ImW.  ud  ii 


BBOWlff  UUSEBOOM  SAI7CSI,  to  asrvewitb  BoaatUMt.aa. 

474-  iKQaEDIKHTB.— 1  pint  of  button  musliTOoma,  i  pint  of  good 
be«f  graTY,  So.  43S,  1  tableBpoonful  of  Tauahroom  ketehnp  (if  at 
hand),  thickening  of  butter  and  llonr. 

Xode. — Put  the  gravy  into  a  saucepan,  thicken  it,  and  stir  over  Qm 
fire  nntU  it  boils.  Prepare  the  mushrooma  by  mitting  off  the  atalki 
ond  wiping  them  free  from  grit  and  dirt;  the  large  flap  mDahroanu 
«Dt  into  small  pieoea  mil  answer  for  a  brown  sauce,  when  the  bnttcoa 
are  not  obtainable ;  put  them  into  the  gravy,  and  let  them  simmer  TOT 
gently  for  about  10  minutes;  then  add  the  ketchup,  and  serve. 

3i>W.— Itather  more  than  10  minutes. 

StatonabU  from  August  to  October. 

JfoU. — Whon  fresh  mudhroomB  ara  not  obtainablB,  the  powder  Ko.  477  may 
be  used  as  a'aubatitute  for  brown  sauce. 


47S.  iNGHEniBiiTB.— Bather  more  than  i  pint  of  button  mnabroMiu, 
lemon-juice  and  water,  1  oz.  of  butter,  i  pint  of  B^chamd,  Fa.  SCT, 
i  teaspoonful  of  pounded  sugar. 

itodt. — Tnm  the  mnahrooma  white  by  putting  them  into  lemon-juice 
and  watet,  having  preriouily  cut  off  the  stalks  and  wiped  them  per- 
Seotiy  free  bom  grit.  Chop  them,  and  put  them  i:^  a  stewpan  wiUi 
the  batter.     When  the  miuhroonia  are  softened,  add  the  Biehunek 
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and  aimmer  for  about  6  minutes ;  should  they,  however,  not  be  done 
emrngk  allow  rather  more  time.  They  should  not  boil  longer  than 
neeeesary,  aa  they  would  then  lose  their  oolour  and  flavour.  Kub  the 
whole  through  a  tammy,  and  serve  very  hot.  After  this,  it  should 
be  warmed  in  a  bain  marie. 

Tkim. — ^Altogether,  i  hour.    Average  cost,  It. 

SMtonable  from  August  to  October. 


A  Mare  Simple  MeUtoJ, 

47^*  IvGXSDiEKTS. — i  pint  of  melted  butter,  made  with  milk» 
Ko.  380 ;  4  pint  of  button  mushrooms,  1  dessertspoonful  of  mushroom 
ketehnp,  if  at  hand ;  cayenne  and  salt  to  taste. 

Mode^ — ^Make  the  melted  butter  by  recipe  Ko.  380,  and  add  to  it 
the  mushrooms,  which  must  be  nicely  cleaned,  and  free  from  grit,  and 
the  stalks  cut  off.  Let  them  simmer  gently  for  about  10  minutes,  or 
nntQ  they  are  quite  tender.  Put  in  the  seasoning  and  ketchup ;  let  it 
just  boil,  when  serve. 

Time, — Rather  more  than  10  minutes.    Average  coat,  Sd, 

Seaeonable  from  August  to  October. 

Gbovth  ov  thx  Mubhboox  avd  othkb  Finrox.— The  quick  growth  of  the  mofhroom 
md  other  fungi  is  no  less  wonderful  than  the  length  of  time  they  live,  and  the  nameroos 
daDCcn  ihiej  resist  while  they  continue  in  the  dormant  state.  To  spring  up  "like  a 
mmakaoom  in  a  night"  is  a  scriptural  mode  of  expressing  celerity ;  and  ttus  completely 
aceorda  with  all  the  obserratious  which  have  been  made  concermng  this  curious  dass  ol 
plaats,  Mr.  Sowerby  remarks — "  I  have  often  placed  tpedmens  ot  the  JfkatUu  eanimu 
ty  a  window  OTer-night,  while  in  the  egg-form,  and  they  hare  been  fully  grown  by  the 


MUSHBOOM  FO^WDEB  (a  valuable  addition  to  Sauoes  and 
Oravies,  when  fresh.  Mushrooms  are  not  obtainable). 

477.  Inobsdients. — i  peck  of  large  mushrooms,  2  onions,  12  cloves, 
i  oz.  of  pounded  mace,  2  teaspooni'uls  of  white  pepper.' 

Mode. — Peel  the  mushrooms,  wipe  them  perfectly  free  from  grit  and 
dirt,  remove  the  black  fur,  and  reject  all  those  that  are  at  all  worm- 
eaten  ;  put  them  into  a  stewpan  with  the  above  ingredients,  but  without 
water ;  shake  them  over  a  clear  fire,  till  all  the  liquor  is  dried  up,  and 
be  careful  not  to  let  them  burn  ;  arrange  them  on  tins,  and  dry  them 
in  a  slow  oven ;  pound  them  to  a  fine  powder,  which  put  into  small 
drjf  bottles ;  cork  well,  seal  the  corks,  and  keep  it  in  a  dry  place.  In 
using  this  powder,  add  it  to  the  gravy  just  before  serving,  when  it 
will  merely  require  one  boil-up.  The  flavour  imparted  by  this  means 
to  the  gravy,  ought  to  be  exceedingly  good. 
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Seasonable,— Hm  should  be  made  in  September,  or  attlie  beginning: 
of  October. 

Note. — If  the  bottles  in  which  it  is  stored  away  are  not  per&otty  diy,  as,  also 
the  mushroom  powder,  it  will  keep  good  but  a  very  short  timtw 


FIOEIiED  MUSHBOOMS. 

478.  Inohedients. — Sufficient  vinegar  to  cover  the  mushrooms; 
to  each  quart  of  mushrooms,  3  blades  of  pounded  mace,  1  oz.  of 
ground  pepper,  salt  to  taste. 

3fo(/e.--Choose  some  nice  young  button  mushrooms  for  piekling, 
and  rub  off  the  skin  with  a  piece  of  flannel  and  salt,  and  out  off  the 
stalks ;  if  very  large,  takeout  the  red  inside,  and  reject  the  blaek  ones, 
as  they  are  too  old.  Put  them  in  a  stewpan,  sprinkle  salt  over  them, 
with  pounded  mace  and  pepper  in  the  above  proportion ;  shake  them 
well  over  a  clear  fire  until  the  liquor  flows,  and  keep  them  there  until 
it  is  all  dried  up  again ;  then  add  as  much  vinegar  as  will  cover 
them ;  just  let  it  simmer  for  1  minute,  and  store  it  away  in  stone  jars 
for  use.  When  cold,  tie  down  with  bladder  and  keep  in  a  dry  place : 
they  will  remain  good  for  a  length  of  time,  and  are  generally  oon- 
sidered  delicious. 

Seasonable. — Make  this  the  same  time  as  ketchup,  from  the  begin- 
ning of  September  to  the  middle  of  October. 

Natttv*  ov  rwn  MrsHSOOX. — ^Locality  hsa  eridently  a  oontiderable  inflxMnee  on  tte 
nature  of  the  joioes  of  the  mnahroom ;  for  it  has  been  diacoTered,  after  fiatal  enwiienoe, 
cies,  which  are  perfectly  harmless  when  raised  in  open  meadows  aadpaat 


that  some  species, 

lands,  become  rirulentl^  poisonous  when  they  happen  to  (n^>^  in  contact  with  stagnant 
water  or  putrescent  animal  and  vegetable  substances.  What  the  precise  nature  of  the 
poison  in  fungi  may  be,  has  not  been  accurately  ascertained. 


A  VEHT    BICH   AJSTD   GOOD  MUSHROOM  SAUOE,  to  serve 

with  Fowls  or  Babbits. 

479*  Ingredients. — 1  pint  of  mushroom-buttons,  salt  to  taste,  a 
little  grated  nutmeg,  1  blade  of  pounded  mace,  1  pint  of  cream,  2  oz. 
of  butter,  flour  to  thicken. 

Mode. — Eub  the  buttons  with  a  piece  of  flannel  and  salt,  to  take  off 
the  skin;  cut  off  the  stalks,  and  put  them  in  a  stewpan  with  the  above 
iDgredients,  previously  kneading  together  the  butter  and  flour ;  boil 
the  whole  for  about  ten  minutes,  stirring  all  the  time.  Pour  some  of 
the  sauce  over  the  fowls,  and  the  remainder  serve  in  a  tureen. 

Time. — 10  minutes.    Average  cost,  2s. 

Sufficient  to  serve  with  a  pair  of  fowls. 

Seasonable  from  August  to  October. 


uocEi,  no,  an 

HOW  TO  HLS  MV8TAJtIX 

4S<>.  IveuDi  aa  ts.— Mnataid,  Mlt,  and  water. 

Mada.—VuaUai  should  be  mixed  with  water  tbat  hai  been  buled 
uid  allowed  to  oool ;  hut  water  deatroya  ita  essentiat  properties,  and 
nw  cold  water  mifht  oame  it  to  ferment.  Pat  the  mnatatd  in  a.  cup, 
with  a  imall  pinch  of  salt,  and  mix  with  it  very  gradoally  autScient 
boiled  water  to  make  it  drop  from  the  spoon  without  being  watery. 
Stir  and  mix  well,  and  rub  the  lamps  well  down  with  the  back  of  a 
spoon,  as  well-mixed  mottard  shonld  be  perfectly  free  &om  these. 
The  mnataid-pot  shonld  not  be  more  than  half  fall,  or  rather  less  if  it 
will  not  be  nscd  in  a  day  or  two,  as  it  is  so  mooh  better  when  freshly 


TABTAH  nUTBTAIU). 
401.  IxasEDizns. — Horseradish  vinegar,  cayenne,  i  a  teacupfnl  of 


Jfocb.— Have  ready  sofficient  horseradish  Tinegar  to  mix  with  the 
abore  proportion  of  mustard ;  put  the  mnatard  in  a  oup,  with  a  slight 
seasoning  of  cayenne ;  muc  it  perfectly  smooth  with  the  vinegar, 
adding  this  a  little  at  a  time ;  nib  down  with  the  back  of  a  spoon 
any  lumps  that  may  appear,  and  do  not  let  it  be  too  thin.  Mustard 
may  be  flavooRd  in  Tarioiu  ways,  with  Tarragon,  sholot,  oelery,  and 
many  other  viaegars,  herba,  spices,  &e. ;  but  this  is  more  customer; 
in  France  than  in  England,  us  there  it  is  merely  considered  a  "  vehicle 
of  flavonra,"  aa  it  ha*  been  termed. 

FIOKLES  NABT  U  UTIDII S  (a  ver7  good  Substitute  tot  Cajtere) 
48a.  IxaKBDiEars. — To  each  pint  of  vin^nr,  1  02.  of  salt,  6  pepper- 
corns, nasturtionui. 
Jfod«.-~Qather  the  nasturtium-pods  on  a  dry  day,  and  wipe  them 

clean  with  a  cloth ;  put  them  in  a  dry  glass 

battle,  with  vinegar,  salt,  and  pepper  in  the 

above  proportion.    If  you  cannot  lind  enough 

ripe  to  fill  a  battle,  cork  up  what  you  have  got 

until  you  have  some  more  fit :  they  may  be 

added  from  day  to  day.    Bung  upthe buttles, 

andsealcr  rosin  the  tops.  They  will  be  fit  fc«    ' 

nse  in  10  or  12  months ;  and  the  best  way  i* 

to  make  them  one  season  for  the  next. 
Season  ai/e.^Look  for  nasturtium -pods  from 

the  end  of  July  to  the  end  of  August. 

Kurnnnu.— Thg  dagut  tmUctiais-plHit,  alkd  tr 
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which  tometimes  goM  hj  the  name  of  Indian  cmn,  came  orijHnallj  firom  Pen,  hot 
WM  euily  made  to  crow  m  these  islands.  Its  yoanir  leaves  and  flowen  u«  of  » tUj^hHj 
bot  nature,  and  many  consider  them  a  Kood  aitjunct  to  salads,  to  which  thej  oertainlT 
add  a  prettj  appearance.  When  the  beautiful  blossoms,  which  may  be  emplinred  wita 
gwat  eifeot  in  garnishing  dishes,  are  off,  then  the  firnit  is  naed  as  dewribed  in  toa  aboft 
redpt. 

FBENCH  ONION  SAITCE,  or  SOTTBI83D. 

483.  Inobedients. — \  pint  of  B6cbamel,  No.  367*  1  bay-leaf, 
aeasoningr  to  taste  of  pounded  mace  and  cayenne,  6  onions,  a  small 
piece  of  ham. 

Mode. — ^Peel  tbe  onions  and  out  them  in  halves ;  put  them  in  a 
fltewpan,  with  just  sufficient  water  to  cover  them,  and  add  the  bay- 
leaf,  ham,  cayenne,  and  mace ;  he  careful  to  keep  the  lid  closely  shnt» 
and  simmer  them  until  tender.  Take  them  out  and  drain  tho- 
roughly ;  rub  them  through  a  tammy  or  sieve  (an  old  one  does  for  the 
purpose)  with  a  wooden  spoon,  and  put  them  to  i  pint  of  B^hamel : 
keep  stirring  over  the  fire  until  it  boils,  when  serve.  If  it  ahonld 
require  any  more  seasoning,  add  it  to  taste. 

Time, — J  hour  to  boil  the  onions. 

Average  cost,  lOd,  for  this  quantity. 

Student  for  a  moderate-sized  dish. 

"WHITE  ONION  8ATJCE,  for  Boiled  Babbits,  Boast  Shouldar 

of  Mutton,  &c. 

484.  Ingukdients. —  9  largo  onions,  or  12  middling-sized  onet,  1 
pint  of  melted  butter  made  with  milk  (Xo.  380),  i  teaspoonfol  of  saltp 
or  rather  more. 

Mode. — Peel  the  onions  and  put  them  into  water  to  which  a  little 
salt  has  been  added,  to  preserve  their  whiteness,  and  let  them  remain 
for  i  hour.  Then  put  them  in  a  stowpan,  cover  them  with  water,  and 
let  them  boil  until  tender,  and,  if  the  onions  should  be  very  stioaft 
change  the  water  after  they  have  been  boiling  for  i  hour.  Drain 
them  thoroughly,  chop  them,  and  rub  them  through  a  tammy  or 
sieve.  Make  1  pint  of  melted  butter,  by  recipe  No.  380,  and  when 
that  boils,  put  in  the  onions,  with  a  seasoning  of  salt ;  stir  it  till  it 
simmers,  when  it  will  be  ready  to  serve.  If  these  direotions  are 
carefully  attended  to,  this  onion  sauce  will  be  delicious. 

Time. — From  J  to  1  hour,  to  boil  the  onions. 

Average  eostf  9d.  per  pint. 

Sufficient  to  serve  with  a  roast  shoulder  of  mutton,  or  boiled  rabbit 

Seasonable  from  August  to  March. 

Note. — To  make  this  sauce  very  mild  and  delicate^  use  Spanish  onloBii^ 
which  can  he  procured  from  the  beginning  of  September  to  Ohristmai.    S  or  S 
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tablespoonfuls  of  cream  added  just  before  serving,  will  be  found  to  im- 
prove its  appearance  very  much.  Small  onions,  when  very  young,  may  b« 
oodksd  whole,  and  served  in  melted  butter.  A  sieve  or  tammy  should  b« 
kepi  expressly  for  onions :  an  old  one  answers  the  pnipose,  as  it  is  liable 
to  letain  the  flavomr  and  smell,  which  of  course  would  be  exosnifely  dis- 
sgreaaUa  in  delicate  preparations. 

BBOWN  ONION  SAITCE. 

485.  Ikobedients. — 6  large  onions,  rather  more  than  i  pint  of 
good  gfrayy,  2  oz.  of  batter,  salt  and  pepper  to  taste. 

Ifodltf.— Slice  and  fry  the  onions  of  a  pale  brown  in  a  stewpan,  with 
tiie  above  quantity  of  batter,  keeping  them  well  stirred,  that  they  do 
not  get  black.  When  a  nice  ooloor,  poar  over  the  gravy,  and  let  tiiem 
dnmier  gently  nntil  tender.  Now  skim  off  every  particle  of  fat, 
add  the  seasoning,  and  rub  the  whole  throagh  a  tammy  or  sieve ;  put 
it  baok  in  the  saucepan  to  warm,  and  when  it  boils,  serve. 

Tme. — ^Altogether  1  hour. 

SeasoHoble  from  August  to  March. 

JfcU, — ^Where  a  very  high  flavouring  is  liked,  add  1  tablespoonfol  of  mush- 
loom  ketchup,  or  a  small  quantity  of  port  wine. 

HofOXT  ov  nil  Onoir.— It  is  not  tnppoied  that  any  variety  of  the  onioB  is  indi  genooi 
to  Biitaiii,  as  when  the  large  and  mild  roots  imported  from  wumer  climates,  hare  been 
eolCifated  in  these  islands  a  few  years,  thej  deteriorate  both  in  size  and  sweetness.  It 
is  therefore  most  likely  that  this  plant  was  first  introduced  into  England  from  continental 
lorope,  and  that  it  originally  was  produced  in  a  southern  dimate,  and  has  gradually 
btiaed  to  a  colder  atmosphere.    (^<re  No.  139.) 


TIOKJaED  onions  (a  very  Simple  Method,  and  exceedingly 

Good). 

486.  IvoBBDiSKTS.— Pickling  onions;  to  each  quart  of  vinegar, 
S  taaspoonfols  of  allspice,  2  teaspoonfuls  of  whole  black  pepper. 

Molh. — ^Have  the  onions  gathered  when  quite  dry  and  ripe,  and, 
with  the  fingers,  take  off  the  thin  outside  skin  ;  then,  with  a  silver 
knife  (steel  should  not  be  used,  as  it  spoils  the  colour  of  the  onions), 
remove  one  more  skin,  when  the  onion  will  look  quite  clear.  Have 
ready  some  very  dry  bottles  or  jars,  and  as  fast  as  they  are  peeled,  pu4 
them  in.  Pour  over  sufficient  cold  vinegar  to  cover  them,  with  pepper 
and  allspice  in  the  above  proportions,  taking  care  that  each  jar  has 
its  share  of  the  latter  ingredients.  Tie  down  with  bladder,  and  put 
them  in  a  dry  place,  and  in  a  fortnight  they  will  be  fit  for  use. 
This  is  a  most  simple  recipe  and  very  delicious,  the  onions  being  nico 
and  ciisp.  They  should  be  eaten  within  6  or  8  months  after  being 
done,  as  the  onions  are  liable  to  become  soft. 

Seatonable  from  the  middle  of  July  to  the  end  of  Aogxist. 
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FIOKIiSD  ONIONS. 

487.  LrGBEDiENTS.— 1  gallon  of  pickling  onions,  salt  and  watei 
milk ;  to  each  4  gallon  of  vinegar,  1  oz.  of  bruised  ginger,  i  teaspoonfa 
of  cayenne,  1  oz.  of  allspice,  1  oz.  of  whole  black  pepper,  i  oz.  of  whol 
nutmeg  braised,  8  doves,  i  oz.  of  mace. 

ilfoc^.— Gather  the  onions,  which  should  not  be  too  small,  whei 
they  are  quite  dry  and  ripe;  wipe  off  the  dirt,  but  do  not  'pai 
them ;  make  a  strong  solution  of  salt  and  water,  into  which  put  th 
onions,  and  change  this,  morning  and  night,  for  3  days,  and  save  th 
last  brine  they  were  put  in.  Then  take  the  outside  skin  off,  and  pa 
them  into  a  tin  saucepan  oai>able  of  holding  them  all,  as  they  «r 
always  better  done  together.  Now  take  equal  quantities  of  milk  am 
the  last  salt  and  water  the  onions  were  in,  and  pour  this  to  them 
to  this  add  2  large  spoonfuls  of  salt,  put  them  over  the  fire,  aiu 
watch  them  very  attentively.  Eeep  constantly  taming  the  onioo 
about  with  a  wooden  skimmer,  those  at  the  bottom  to  the  top,  am 
vice  vend ;  and  let  the  milk  and  water  run  through  the  holes  of  th 
skimmer.  Hemember,  the  onions  must  never  boil,  or,  if  they  do^  the; 
wiU  be  good  for  nothing ;  and  they  should  be  quite  transparent.  See] 
the  onions  stirred  for  a  few  minutes,  and,  in  stirring  them,  b> 
particular  not  to  break  them.  Then  have  ready  a  pan  with  a  odandei 
into  which  turn  the  onions  to  drain,  oovering  them  with  a  doth  t 
keep  in  the  steam.  Place  on  a  table  an  old  cloth,  2  or  8  time 
double;  put  the  onions  on  it  when  quite  hot,  and  over  them  ai 
old  pieco  of  blanket;  cover  this  closely  over  them,  to  keep  u 
the  steam.  Let  them  remain  till  the  next  day,  when  the] 
will  be  quite  cold,  and  look  yellow  and  shrivelled ;  take  off  th< 
shrivelled  skins,  when  they  should  be  as  white  as  snow.  Put  then 
in  a  pan,  make  a  pickle  of  vinegar  and  the  remaining  ingredients 
boil  all  these  up,  and  pour  hot  over  the  onions  in  the  pan.  Cove 
very  closely  to  keep  in  all  the  steam,  and  let  them  stand  till  th 
following  day,  when  they  will  be  quite  cold.  Put  them  into  jara  0 
bottles  well  bunged,  and  a  tablespoonful  of  the  best  olive-oil  on  th 
top  of  each  jar  or  bottle.  Tie  them  down  with  bladder,  and  let  ther 
stand  in  a  cool  place  for  a  month  or  six  weeks,  when  they  will  be  ti 
for  use.  They  should  be  beautifully  white,  and  eat  crisp,  withou 
the  least  softness,  and  will  keep  good  many  months. 

Seasonable  from  the  middle  of  July  to  the  end  of  August 

ORANGB  GBAVT,  for  WUdfowl,  "Widgeon,  Teal,  te. 

488.  Ingkbdiettts.— 4  pint  of  white  stock.  No.  107, 1  small  onion 
3  or  4  strips  of  lemon  or  orange  peel,  a  few  leaves  of  basil,  if  at  hand 
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the  juice  of  a  Seville  orange  or  lemon,  salt  and  pepper  to  taste,  1  glass 
of  port  wine. 

MotU. — ^Pat  the  <mion,  cnt  in  sliees,  into  a  stewpan  with  the  stoole 
orange-peel,  and  basil,  and  let  them  simmer  very  gently  for  i  hour  o» 
ladier  longer,  riionld  the  grayy  not  taste  sufficiently  of  the  peel. 
Strain  it  ofl^  and  add  to  the  grayy  the  remaining  ingredients ;  let  the 
whole  heat  through,  and,  when  on  the  point  of  boiling,  serye  yery  hot 
in  a  tureen  which  should  have  a  ooyer  to  it. 

ISoM. — ^Altogether  i  hour. 

Snffieient  for  a  small  tureen. 


OYBTESR  FOBCEMEAT,  for  Boast  or  Boiled  Turkey. 

489.  iHaBEDiBirTS. — I  pint  of  bread  crumbs,  li  oz.  of  chopped  suet 
cr  butter,  1  faggot  of  sayoury  herbs,  i  saltspoonfol  of  grated  nutmeg, 
salt  and  pepper  to  taste,  2  eggs,  18  oysters. 

Mode, — Orate  the  bread  very  fine,  and  be  careful  that  no  large 
lumps  remain ;  put  it  into  a  basin  with  the  suet,  which  must  be 
yery  finely  minced,  or,  when  butter  is  used,  that  must  be  cut  up  into 
small  pieces.  Add  the  herbs,  also  chopped  as  small  as  possible,  and 
seasoning ;  mix  all  these  well  together,  until  the  ingredients  are 
thoroughly  mingled.  Open  and  beard  the  oysters,  chop  them,  but  not 
too  small,  and  add  them  to  the  other  ingredients.  Beat  up  the  eggs, 
and,  with  the  hand,  work  altogether,  until  it  is  smoothly  mixed.  The 
turkey  should  not  be  stuffed  too  full :  if  there  should  be  too  much 
ioreemeat,  roll  it  into  balls,  fry  them,  and  use  them  as  a  garnish. 

Sufficient  for  1  turkey. 


OTSTEB  KBTCHUP. 

490.  IiroBEDiEKTS. — Sufficient  oysters  to  fill  a  pint  measure,  1  pint 
of  dierry,  8  oz.  of  salt,  1  drachm  of  cayenne,  2  drachma  of  pounded 
mace. 

Mode. — Procure  the  oysters  yery  fresh,  and  open  sufficient  to  fill  a 
pint  measure ;  save  the  liquor,  and  scald  the  oysters  i  it  wiih  the 
sherry ;  strain  the  oysters,  and  put  them  in  a  mortar  with  thj  salt 
cayenne,  and  mace ;  pound  the  whole  until  reduced  to  a  pulp, '.  hen 
add  it  to  the  liquor  in  which  they  were  scalded ;  boil  it  again  five 
minutes,  and  skim  well ;  rub  the  whole  through  a  sievo,  and«  whea 
cold,  bottle  and  cork  closely.    The  corks  should  be  sealed. 

Setuonabie  from  September  to  April. 

Nct4,''~Cidcr  may  be  substituted  for  the  abonj. 
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PICKLED  078TSB8. 

491.  IvoBEDiXKTS.— 100  oysten ;  to  each  i  pint  of  yinegor,  1  bbde 
of  pounded  mace,  1  strip  of  lemon-peel,  12  blaokpepperooms. 

Mode. — Qet  the  oysters  in  good  condition,  open  them,  place  them  in 
a  saucepan,  and  let  them  simmer  in  their  own  liquor  for  about  10 
minutes,  yery  gently ;  then  take  them  out,  one  by  one,  and  place 
them  in  a  jar,  and  cover  them,  when  oold,  with  a  pickle  made  as 
follows :— Measure  the  oyster-liquor ;  add  to  it  the  same  quantity  of 
vinegar,  with  mace,  lemon-peel,  and  pepper  in  the  aboye  propoftion» 
and  boil  it  for  6  minutes ;  when  oold,  pour  oyer  the  oysters,  and  tie 
them  down  yery  closely,  as  contact  with  the  air  spoils  them. 

SeasonahU  from  September  to  ApriL 

JlTote. — ^Pat  this  pickle  away  in  small  jars ;  becaose  direoUy  one  is  opened,  its 
contents  should  immediately  bo  eaten,  as  they  soon  spoil.  The  pibUe  should 
not  be  kept  more  tlian  2  or  8  months. 


07STEB  SAUCE,  to  serve  with  Fish,  Boiled  Poultry,  &o. 

493.  Ik6BEDIENts.~3  dozen  oysters,  \  pint  of  melted  butter,  made 
with  milk.  No.  380. 

ilfo(20.— Open  the  oysters  carefully,  and  save  their  liquor ;  strain  it 
into  a  clean  saucepan  (a  lined  one  is  best),  pat  in  the  oysters,  and  let 
them  just  come  to  the  boiling-point,  when  they  should  look  plump. 
Take  them  off  the  fire  immediately,  and  put  the  whole  into  a  basin. 
Strain  the  liquor  from  them,  mix  with  it  sulEcient  milk  to  make 
i  pint  altogether,  and  follow  the  directions  of  No.  380.  When  the 
melted  butter  is  ready  and  very  smooth,  put  in  the  oysters,  which 
should  be  previously  bearded,  if  you  wish  the  sauce  to  be  really  nice. 
Set  it  by  the  "side  of  the  fire  to  get  thoroughly  hot,  hut  do  not  aUow  it 
to  boil,  or  the  oysters  will  immediately  harden.  Using  cream  instead 
of  milk  makes  this  sauce  extremely  delicious.  When  liked,  add  a 
seasoning  of  cayenne,  or  anchovy  sauce;  but,  as  we  have  befbro 
stated,  a  plain  sauce  should  be  plain,  and  not  be  overpowered  by 
highly-flavoured  essences ;  therefore  we  recommend  that  the  above 
directions  be  implicitly  followed,  and  no  seasoning  added. 

Average  coat  for  this  quantity,  2$, 

Sufficient  for  6  persons.  Never  allow  fewer  than  6  oysters  to  1  person, 
unless  the  party  is  very  large. 

Seaaondble  from  September  to  April. 

A  more  economical  sance  may  be  made  by  using  a  smaller  quantity  of  oysters, 
and  not  bearding  them  before  they  are  added  to  the  sauce :  this  may  answer 


■PA-Rar.TTg-  AZn}  BUTTTBB,  to  serve  with  CalT*  Hoftd, 
Boiled  Fowl*,  Ao. 

493.  iMOKESiKHTa. — 2  tablespoonfuls  of  minced  pimlej,  }  pint  of 
■dtad  butter.  No.  376. 

Mod*. — Pat  into  ■  tancepan  a  eunall  qmmtity  of  yiaXei,  Blightly 
nltad,  mod  when  it  boUi,  throw  in  el  ^ood  hunch  of  panley  which 
hu  Iwen  preTiondy  washed  and  tied  together  in  a  buDoh ;  let  it 
boQ  for  6  minutea,  drain  it,  nunoe  the  leaves  rery  jtns,  and  put  the 
•hon  qoantit;  in  k  tureen ;  ponr  over  it  ^  pint  of  imoothly-made 
mdled  bntter ;  itir  once,  that  the  ingredients  may  ba  tharonghly 
ndxtd,  and  aerre. 

ZVme. — &  minutet  h>  boil  the  parsley.    Average  coat,  id. 

SHfficient  for  1  large  fowl ;  allow  rather  more  for  a  pair. 

Setuonable  at  any  time. 

JVob. — Sometimea,  in  Uie  middle  of  winter,  parsIej'leaTeaars  not  to  be  hod, 
wk«i  tb»  foUoiriag  will  be  found  au  excellent  mbttjtute  :^ri«  op  a  little 
penley^aed  in  a  small  pi»ce  of  mojUin,  and  boil  it 
kr  10  minutes  in  a  iidbU  quanUty  of  irator ;  use 
tUa  water  to  make  the  melted  butter  with,  and 
I  111  IIP  into  it  a  little  boiled  spinach,  i 
Cns^  which  will  haie  an  appaaisncs  unilaT  to  that 

PaasutT.— IT  tlien  b<  nothiiiE  new  nndn  ths  Rm,  Uiera 

fiw  lUa  pntty  aroDiatio  1i«rb  «u  UKd  in  atictaDC  timBL 
MwekanfrDiBDiTtbDiiiKHiiliumilTe,  to  adorn  the  head 
ofahBi^iuleHtban  Uorculn:  nd  now— wit  «>n  faU 

et-maOt    Aomrding  tu  Honifir'i  "  Dild°"'^>iTia»  fed 
^fr  (bariot-(t«dl  on  pint^T;  ud   Pliuj  ^-.'.-i.  ..■ 
■ttk  IbabEt  tlut,  u  a  iriabol  at  moiniing,  't 
tofkniih  tfaafuper>Jtfibl»ofLhaRomftni. 
Omm*  It  ma  ia troducad ,  t>7  K 


VBTBD  PABSI>1!Y,  for  Gamishiiig. 

494.  Ihobkments.— Parsley,  hot  lard  or  clarified  dripping. 

ifml*.— Gather  some  young  parsley ;  wash,  pick,  and  dry  it  tho- 
Fongly  in  u  cloth ;  put  it  into  the  wire  basket  of  which  we  htm  giveit 
tn  engnviDK,  and  hold  it  in  boiling  lard  or  dripping  for  a  minnte  or 
two.  Directly  it  is  done,  lift  ont  the  basket,  and  let  it  stand  before  Man 
fife,  that  the  panley  may  beocme  thoroaghlj  orisp ;  and  the  qiuc^n  it 
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is  fried  the  better.    Should  the  kitchen  not  be  fdrnlahM 

above  artiele,  throw  tlM  p 
the  £rying-pan«  and  whm 
it  out  with  a  slice,  dry  it 
fire,  and  when  thoroogU 
will  be  ready  for  nse. 

WlXa  BABXXT. 

Wxma  Baskxt.— For  tiiia  n 
basket,  m  iliown  in  the  annexed  engntTine,  will  be  foond  Tery  luefoL  1i 
•od  luui^J,  and  maj  be  obed  for  other  limiLur  porposet  betides  that  deaocit 


PAHSLEY  JUICE,  for  Ckdouring  variouB  DiAhi 

495*  Procure  some  nice  young  parsley ;  wash  it  and  dry  iti 
in  a  doth ;  pound  the  leaves  in  a  mortar  till  all  the  juioe  if 
and  put  the  juice  in  a  teacup  or  small  jar ;  place  this  in  a  • 
boiling  water,  and  warm  it  on  the  bain  marie  prineipla 
enough  to  take  off  its  rawness ;  let  it  drain,  and  it  will  bi 
colouring. 

TO  FBESEBVE  FABSLE7  TKBOUGH  THE  VTB 

496.  Use  freshly-gathered  parsley  for  keeping,  and  wash  i 
free  from  grit  and  dirt;  put  it  into  boiling  water  which 
slightly  salted  and  well  skimmed,  and  then  let  it  boil  ! 
minutes ;  take  it  out,  let  it  drain,  and  lay  it  on  a  sieve  in  £ 
fire,  when  it  should  be  dried  as  expeditiously  as  possible 
away  in  a  very  dry  place  in  bottles,  and  when  wanted  fo] 
over  it  a  little  warm  water,  and  let  it  stand  for  about  5  min 

Seasonable, — This  may  be  done  at  any  time  between 
October. 

AN  EXCEIiIiENT  PICBXE. 

497*  Ingbediekts.— Equal   quantities    of  medium-size 
cucumbers,  and  saucc-applcs ;   Ij  teaspoonful  of  salt,  f  teai 
cayenne,  1  wineglassful  of  soy,  1  wineglassful  of  sherry ;  vi 
Mode. — Slice  sufficient  cucumbers,  onions,  and  apples  to 
&tone  jar,  taking  care  to  cut  the  slices  very  thin ;  arrang 
alternate  layers,  shaking  in  as  you  proceed  salt  and  cayei 
above  proportion ;  pour  in  the  soy  and  wine,  and  fill  up  wit 
It  will  be  fit  for  use  the  day  it  is  made. 
Seasonable  in  August  and  September. 
[This  rooipe  waa  forwarded  to  the  editress  of  this  work  by  asdbtc 
** EugUahwom9Lii*a  Domestic  Magazme.**    ls\xft.  BoeXAit,  luoVi  \a:^ 
cannot  voooh  for  its  excellenoe  *,  b\itth©  co\itrl^ya^^x  wgKJ\»'nr| 
iavowr,] 
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BoTw— l%itii»nne«  fraqiwillf  msde  hm  of  forilih,  and  eomet  from  JapMi,  wh«ra 
tt  if  yteptand  from  the  leeds  of  a  plant  called  DoUehM  8aia.    The  Chineie  alto  nana- 
ftetnre  it ;  bat  that  made  by  the  JapMiese  ia  said  to  be  the  best.    All  torts  of  statemantt 
»  Imcb  mada  reapeetiBg  the  ^erj  f{eneral 


,  „  adulteration  of  this  artiide  m  England,  and 

«•  fear  that  many  of  them  are  too  true.    When  genuine,  it  ia  of  an  agreaable  flaroor, 
Ihicky  and  of  •  elMr  biovni  ooloor. 

PICKLED  BED  CABBAGIL 

496.  iKeBEDiEiTTS. — Red  cabbages,  salt  and  water ;  to  each  quart 
of  vinegar,  |  oz.  of  ginger  well  bruised,  1  oz.  of  whole  black  pepper, 
and,  when  liked,  a  little  cayenne. 

Made, — ^Take  off  the  outside  decayed  leaves  of  a  nice  red  cabbage, 
eat  it  in  quarters,  remove  the  stalks,  and  cut  it  across  in  very  thin 
filioee.  Jay  these  on  a  dish,  and  strew  them  plentifully  with  salt, 
^Offering  them  with  another  dish.  Let  them  remain  for  24  hours,  torn 
into  a  colander  to  drain,  and,  if  necessary,  wipe  lightly  with  a  clean 
•oft  doth.  Put  them  in  a  jar ;  boil  up  the  vinegar  with  spices  in 
the  above  proportion,  and,  when  cold,  pour  it  over  the  cabbage.  It 
will  be  fit  for  use  in  a  week  or  two,  and,  if  kept  for  a  very  long  time, 
the  cabbage  is  liable  get  soft  and  to  discolour.  To  be  really  nice  and 
crisp,  and  of  a  good  red  colour,  it  should  be  eaten  almost  immediately 
after  it  is  made.  A  little  bruised  cochineal  boiled  with  the  vinegar 
adds  much  to  the  appearance  of  this  pickle.  Tie  down  with  bladder, 
and  keep  in  a  dry  place. 

Sea$onable  in  July  and  August,  but  the  pickle  will  be  much  more 
crisp  if  the  frost  has  just  touched  the  leaves. 

Bvo  CiBBAOl. — ^This  plant,  in  its  growth,  is  similar  in  form  to  that  of  the  white,  but 
is  of  a  blnish-pnrple  colour,  which,  howerer,  turns  red  on  the  appUcatlon  of  acid,  as  is 
the  case  with  all  vef^etable  blues.  It  i»  principaUy  from  the  wiute  regetable  that  the 
Oermana  make  their  Mauerkratet ;  a  dish  held  in  such  hi^  estimation  with  the  inhabitants 
of  Vaderland,  bnt  which  ret^uires,  generally  speaking,  with  strangers,  a  longaequaintance 
in  order  to  become  eufitciently  impressed  with  its  numerous  merits.  The  large  red 
Dntch  ia  the  kind  gecerally  recommended  for  pickling. 

PLTJM-PUDDINO  SAUCE. 

49J>.  iKflBEDrEirrs.—l  wincglassful  of  brandy,  2  oz.  of  very  fresh 
butter,  1  glass  of  Madeira,  pounded  sugar  to  taste. 

Mode. — Put  the  jwunded  sugar  in  a  basin,  with  part  of  the  brandy 
and  the  butter ;  let  it  stand  by  the  side  of  the  fire  until  it  is  warm 
and  the  sugar  and  butter  are  dissolved ;  then  add  the  rest  of  the 
brandy,  with  the  Madeira.  Either  pour  it  over  the  pudding,  or  serve 
in  a  tureen.    This  is  a  very  rich  and  excellent  sauce. 

Average  cost,  U.  Zd.  for  this  quantity. 

Sufficient  for  a  pudding  made  for  6  persons. 

QUIN'S  SAUCE,  an  excellent  Fish  Sanoe. 

ftoo.  Ikgsediekts.— i^  pint  of  walnut  pickle,  i  pint  of  port^ixftt 
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1  pint  of  mushroom  ketohap,  1  dozen  anchovies,  1  dofen  ihaloli^ 
i  pint  of  soy,  i  teaspoonfol  of  cayenne. 

Mode.-^Fut  all  the  ingredients  into  a  saucepan,  having  pmionsly 
chopped  the  shalots  and  anchovies  very  small ;  simmer  for  15  miuitei^ 
strain,  and,  when  cold,  bottle  off  for  use :  the  corks  should  be  wdl 
sealed  to  exclude  the  air. 

Time, — J  hour. 

Seasonable  at  any  time. 

BAViaOTTE,  a  French  Salad  Sanoe. 
Mont,  Ud^i  JReeipe, 

501.  IiroBEDiEirrs.— 1  teaspoonful  of  mushroom  ketchup,  1  tsft- 
Bpoonful  of  cavioe,  1  teaspoonful  of  Chili  vinegar,  1  teaspoonful  of 
Reading  sauce,  a  piece  of  butter  the  size  of  an  egg,  8  tablespoonfids 
of  thick  Bechamel,  No.  367,  1  tablespoonful  of  minced  iwraley,  S 
tablespoonfuls  of  cream  ;  salt  and  pepper  to  taste. 

Mode, — Scald  the  parsley,  mince  the  leaves  very  fine,  and  add  it  to 
all  the  other  ingredients ;  after  mixing  the  whole  together  thoroughly, 
the  sauce  will  be  ready  for  use. 

Average  cost,  for  this  quantity,  lOd, 

Seasonable  at  any  time. 

BEADINa  8AITCSS. 

50a.  Inoredients. — 2i  pints  of  walnut  pickle,  1|  oz.  of  ihaloti« 
1  quart  of  spring  water,  f  pint  of  Indian  soy,  i  oz.  of  bruised  ginger, 
i  oz.  of  long  pepper,  1  oz.  of  mustard-seed,  1  anchovy,  i  os.  of 
cayenne,  J  oz.  of  dried  sweet  bay-leaves. 

Mode, — Bruise  the  shalots  in  a  mortar,  and  put  them  in  a  stone  jar 
with  the  walnut-liquor ;  place  it  before  the  fire,  and  let  it  boil  until 
reduced  to  2  pints.  Then,  into  another  jar,  put  all  the  ingredients 
except  the  bay-leaves,  taking  care  that  they  are  well  bruised,  so  that 
the  liavour  may  be  thoroughly  extracted ;  put  this  also  before  the  fire, 
and  let  it  boil  for  1  hour,  or  rather  more.  When  the  contents  of  both 
jars  are  sufficiently  cooked,  mix  them  together,  stirring  them  well 
as  you  mix  them,  and  submit  them  to  a  slow  boiling  for  i  hour ;  cover 
closely,  and  lot  them  stand  24  hours  in  a  cool  place  ;  then  open  the 
jar  and  add  the  bay -leaves ;  let  it  stand  a  week  longer  closed  down, 
when  strain  through  a  flannel  bag,  and  it  will  be  ready  for  use.  The 
above  quantities  will  make  i  gallon. 

Tifne, — Altogether,  3  hours. 

Seasonable. — ^This  sauce  may  be  made  at  any  time. 


RE1IOUI.ADE,  or  FBENOH  8AI.AD-DBES8INa. 
£03.  IiraKSDUHTs. — 4   cggBi  i  tablcspoonfol  of  made  mustard, 
ait  and  cafeoDe  to  tagte,  S  tableapooufnlB  of  olive-oil,  1  tablcspoonful 
of  tampon  or  plain  vinegar. 

Mode. — BoU  3  eggs  qnito  hard  for  about  j  hom,  put  them  icti> 
cold  water,  and  let  tbem  remain  in  it  for  a  fuv  mi&atei ;  strip  off 
the  thelli,  put  tlie  yolks  in  a  mortar,  and  pound  tliem  ver;  unoothly  j 
add  to  tbem,  very  gradually,  the  mastnrd,  seasoning,  and  Ttnegor, 
keeping  all  well  stirred  and  mbbed  down  with  the  back  of  a  wooden 
qnon.  Pat  in  the  oil  drop  by  drop,  and  when  tbis  is  thoroughly  mixed 
with  tlie  other  ingredients,  add  the  yolk  of  a  raw  egg,  and  stir  well, 
•hen  it  will  be  ready  for  use.  This  sauce  should  not  be  curdled  ;  and 
to  prevent  this,  the  only  way  is  to  mii  a  little  of  evcrj-thing  at  a 
time,  and  not  to  cease  stirring.  The  quantities  of  oil  and  vinegar 
ms]  be  increased  or  diminished  according  to  taste, 
IS  manypersoni  would  prefer  a  smaller  pTopurtioa 
(J  the  former  ingredient. 

Gbxbit  BEiiioin,iDE  is  made  by  using  tarragon 
TiD^r  instead  of  plain,  and  colouring  with  a 
little  parsley.juice,  Ko.  49fi.     Harvey's  eanoe,  or    .   , 
Chili  vinegar,  may  be  added  at  pleasure. 
Time. — i  hour  to  boil  the  eggs. 
Azeritge  cost,  for  this  qunntity.  Id. 
Sufficient  for  a  salnd  made  fur  4  or  C  person*. 
Tiutoos.— Thp  ]etm  of  tbil  plnnl,  kunwn  In  nolnnliiU 


SAQE-AND-ONIOH'  STUFPINO,  for  Geeso,  Ducts,  and  Pork. 

504.  IscBEDiENTS.— 4  large  onions,  10  sage-leaves,  i  lb.  of  bread 
crumbs,  1 J  oz.  of  butter,  salt  and  popper  to  taste,  1  egg. 

JUm/fl.— Peel  the  onions,  put  them  into  boiling  water,  let  thera 
simmer  for  fi  minutes  or  rather  longer,  and,  just  before  they  arc  taken 
out,  put  in  the  sape-leaves  for  a  minute  or  two  to  take  off  their  raw- 
nets.  Chop  both  thcic  very  line,  add  the  bread,  seasoning,  and 
lntttcr,  and  work  the  whole  together  with  the  yolk  of  an  egg,  when 
the  stuffing  will  be  ready  foru.se.  It  should  be  rather  highly  seasoned, 
sad  the  sage-leaves  should  be  ver3'  finely  chopped.  Many  cooks  do 
nr,t  parboil  the  onions  in  the  manner  jnst  stated,  but  merely  use  t\\cm 
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5  05 .  ^• )  V  i:  1 1  s  i :  cci  pe  fob  UOOU  BTUFruitt^^iWM  « 
0:1  1.  1  wKi.iis,  4  leaves  of  ngo,  iAdilflavwofkmimtlijiiMBoitnh 
boil  them  in  a  stewpan  with  sofficient  water  to  eoror  than ;  irim  doi 
them  through  a  sieve,  removing  the  sage  and  thyme ;  then  add  suflSda 
of  mealy  potatoes  to  cause  it  to  bo  sufficiently  dry  without  stiddiv 
hand ;  add  popper  and  salt^  and  stuff  the  bird. 


BAIiAD  DRESSING  (Exoellsnt). 

I. 

506.  iNOBBDiEirrs.— 1  teaspoonsful  of  mixed  mustard,  1 
of  poundod  sugar,  2  tablespoonfuls  of  salad  oil,  4  tablespoon] 
milk,  2  tablespoonfuls  of  yincgar,  cayenne  and  salt  to  taste. 

3fotIe,—Vut  the  mixed  mustard  into  a  salad-bowl  with  tho 
and  add  the  oil  drop  by  drop,  carefully  stirring  and  mixing  ■! 
ingredients  well  together.    Proceed  in  this  manner  with  tlie 
vinegar,  which  must  be  added  Tcry  gradually^  or  the 
^  curdle.    Put  in  the  seasoning,  when  the  mixture  will  be 

use.  If  this  dressing  is  properly  made,  it  will  haye  a  soft  e 
appearance,  and  will  bo  found  very  delicious  with  crab,  o 
fried  fish  (the  latter  cut  into  dice),  as  well  as  with  salads.  In  a 
salad  dressings,  the  ingredients  cannot  bo  added  too  gradum 
stirred  too  much, 

A  reragc  cost,  for  this  quantity,  3<7. 

Sufficient  for  a  small  salad. 


This  rocipo  can  bo  confidently  recommended  by  the  editress,  to  whom 
given  by  an  intimate  friend  noteil  for  her  siilads. 

?CAr(iTY  OT  Salads  iw  FsTntAWB.— Three  centuries  ii;ro,  very  few  repptsUi 
ctiltivntoil  in  Kupfland,  and  an  author  writing  uf  the  period  uf  licniy  VIIL'i  ni| 
\x*  thnt  neither  salail,  nor  carrots,  nor  rnt)!>ni;cA,  nor  rndishea,  nor  any  other  com 
of  a  like  nut  lire,  were  ^rown  in  any  pnrt  oftne  kinpl«>ni :  they  came  Arom  BcDi 
Flnndera.  Wo  further  loam,  that  Queen  Catharine  hcrreir,  with  all  her  royalh 
uul  procure  a  salad  of  English  growth  lor  her  dinner.  The  king  was  olili«rd  % 
thia  nail  state  of  affairs,  and  send  to  Jlnlland  for  a  pnrdeuer  in  order  to  cultiTal 

r'H'Iirrhs,  in  tho  gruirth  of  which  England  is  now,  pcrhaj^s,  not  beldad  any  i 

trf  iu  Jiurope. 
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rx  AVD  OuTB  OHu— TUs  tree  ftsmmet  »  IdA  decree  of  interest  flrom  the 
■  wUh  wUeh  it  k  connected.  A  ftaf  of  it  wae  bioaght  into  the 
thai  vmmI  wm  etill  floating  on  the 

m  ffKM  deep»  and  gave  the  first  token  that  the 

sobsiding.    Among  the  Greeks,  the  prise  of 

in  toe  Olympio  gamea  was  a  wreath  of  wild 

the  **  MonBt  oi  Olives"  is  rendered  familiar 

br  its  boBff  mentioned  in  the  Scriptures  aa 

raaalim.    The  tree  is  indieenons  in  the  north 

fjria,  and  Orecoe;  and  the  Homana  introdnoed 
In  Spain  and  the  sooth  of  France  it  ia  now 
and  althon^  it  grows  in  Enoland,  its  fruit 

pen  in  the  open  air.    Both  in  Groece  and  For- 

rait  ia  eaten  in  ita  ripe  state ;  but  its  taste  is 

de  to  toMJij  paUtes.    To  the  lUdiao  shep:  erd, 

olirc*.  with  a  little  wine,  fbrm  a  nounshinff 

n  Enidand,  (dlres  are  nsoallT  only  introduced 

Icssert,  to  destroy  the  taste  m  the  viands  which 

pnncmaly  eaten,  that  the  flavoor  of  the  wine 

a  better  enj<^ed.     There  are  three  kinds  of 

Mted  to  London,— the  French.  Spanish,  and 

e  first  are  from  ProTcnce,  and  are  generally 

excellent;  the  second  are  larger,  but  more  bitter;  and  the  last  sre  ftom 

I  are  esteemed  the  best.    The  oil  extracted  ftom  oHtcs,  culled  olive  oil,  or 

t,  with  the  cootinental*,  in  continual  request,  more  dlihcB  being  prepared  with 

«K  it,  we  ihonld  imsrlne.    IVith  os,  it  is  principally  used  in  mixin;;  a  salad, 

thai  exuployed,  it  tends  to  prevent  fermentation,  s^id  is  an  antidote  against 
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n. 

rosEDiENTS.^  eggs,  1  teospoonful  of  mixed  mustard,  i  tea* 
of  white  pepper,  half  that  quantity  of  cayenne,  salt  to  taste, 
KWf  fols  of  cream,  yincgar. 

—Boil  the  eggs  until  hard,  which  will  he  in  ahout  i  hour  or 
ttt;  put  them  into  cold  water,  take  off  the  shells,  and  pound 
ci  in  a  mortar  to  a  smooth  paste.  Then  add  all  the  other 
ats,  except  the  vinegar,  and  stir  them  well  until  the  whole 
mghly  incorporated  one  with  the  other.  Pour  in  sufficient 
to  make  it  of  tho  consistency  of  cream',  taking  care  to  add 
■3  at  a  time.  The  mixture  will  then  be  ready  for  use. 
^  co9t,  for  this  quantity,  7d. 
'ent  fur  a  moderate-sized  salad. 

The  whites  01  the  egga,  cut  into  rings,  will  sorve  Tcry  woll  as  a 
gto  tho  salad* 


voBEDnsiTTS. — 1  egg,  1  teaspoonful  of  salad  oil,  1  tcaspoonful 
i  mustard,  i  teaspoonful  of  salt,  i  teaspoonful  of  pounded 
tablespoonfuls  of  vinegar,  6  tablcspoonfuls  of  eream. 
—Prepare  and  mix  the  ingredients  by  the  preceding  recipe, 
rerjr  partieular  that  the  whole  is  well  stirred. 

'In  maVwig  nJads^  th9  yegotablcs,  &c.,  Bbould  never  bo  added  to  tho 
•j)tm^  httibrmtAe^Are  waateJ  for  tablo;  the  drossing^  howover,  may 

a  2 
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uUvnys  be  prepared  somo  hours  before  required.  Where  laladi  m  I 
I'C'iuost,  it  is  a  good  plan  to  bottle  off  BufBcient  dressing  ior  afetr  di 
siuQption,  OS,  thereby,  much  time  nnd  trouble  are  saved.  If  kept  k 
I)lacc,  it  will  remain  good  for  4  or  6  days. 

PoETTc  Bsczvs  roB  Salad.— The  Her.  Sydniej  Smith,  the  wifcbr  eaaon  of  8 
who  thoaght  that  an  enjoTmcnt  of  tho  (^ood  things  of  this  earth  waa  compl 
:!>;m rational  for  things  higl'ior,  wrote  tho  loUowtng  excellent  recipe  for  aalad*' 
^1:-  •>:ld  advi»e  our  readers  not  to  pass  by  wilhout  a  trial,  when  the  hot  weathegj 
a  dush  of  cold  lamb.    May  they  find  the  flavour  eqoai  to  the  rhyme.— 

"  Two  larf*e  x>otatocs,  pass'd  through  kitchen  sierCa 
Smoothness  and  sofliioHS  to  the  salad  give  : 
Of  mordent  must.trd  add  a  8iii|;lo  spoon, 
IMstrust  the  condiment  that  hues  too  soon; 
But  deem  it  not,  thou  man  of  herbs,  a  fault. 
To  add  a  double  quantity  of  salt : 
Four  times  the  spoon  with  oil  of  Lncca  crown. 
And  twice  with  vinegar  procorcd  from  '  town/ 
True  flavour  noods  it,  and  your  nuot  bogs. 
The  pounded  yellow  of  two  well-uoil'd  eggs. 
Let  onion's  atoms  lurk  within  the  bowl. 
And,  scarce  susnected,  animate  the  whole ; 
And,  lastly,  in  tlie  flaTour*d  conipuund  toss 
A  magic  spoonful  of  unchoTv  sanco. 
Oh !  groat  and  glorious,  ana  hcrbucoous  treat, 
'Twould  tempt  the  dying  anchorite  to  oat. 
B;iok  to  the  wnrlil  he'd  turn  his  woarj  soul. 
And  plunge  hi»  finders  in  tho  salud'bowL" 


SAUCE  AIiIiEMANDB,  or  GEBMAN  SATTCE. 

509.  IxGREDiEirrs.— J  pint  of  sauce  toumeo  (No.  617),  tlM 
of  2  c.?gs. 

3Iode, — Put  tho  sauce  into  a  stewpan,  heat  it,  and  stir  to 
beaten  yolks  of  2  eggs,  which  have  been  previously  strained. 
j;;st  simmer,  but  not  boil,  or  the  eggs  will  curdle ;  and  after  t! 
added  to  the  sauce,  it  must  be  stirred  without  ceasing.  This  sa 
^'cneral  favourite,  and  is  used  for  many  made  dishes. 

Time. — 1  minute  to  simmer. 

Averaje  cost,  6d. 

SAUCE  ABISTOCBATIQUE  (a  Store  Sauce). 

510.  lycHEDiENTS. — Grecu  walnuts.  To  every  pint  of  jnu 
'«f  anchovies,  1  drachm  of  cloves,  1  draclim  of  mace,  1  dn 
.lamaica  ginger  bruised,  8  shalots.  To  every  pint  of  the 
liquor,  i  pint  of  vinegar,  i  pint  of  port  wine,  2  tablei| 
of  soy. 

3Io(Ie. — ^Ponnd  the  walnuts  in  a  noortar,  squeeze  out  tb 

tiirough  a  strainer,  and  let  it  stand  to  settle.    Pour  oifthe  dei 

and  to  every  pint  of  it,  add  anchovies,  spices,  and  cloves  in  tfa 

proportion.    Boil  all  these  together  till  the  anchovies  are  dii 

then  strain  tho  juice  agsuxii  put  in  \^i&  «\i^Qil&  (,8  to  every  pii 
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boQ  again.  To  erery  pint  of  the  boiled  liqnor  add  vinegar,  wine,  and 
soy,  in  the  above  quantities,  and  bottle  off  for  use.  Cork  well,  and 
seal  the  corks. 

Semanable. — Make  this  sauce  from  the  beginning  to  the  middle  of 
July,  when  walnuts  are  in  perfection  for  sauces  and  pickling. 

Average  cott,  3s.  6d.  for  a  quart. 

Mawvactuxb  ov  Savcss.— In  Tnnce,  during  the  reign  of  Lonit  XII.,  at  the  latter 
end  of  the  14th  eentoiy,  there  was  formed  a  company  of  sauce^ntannfactorers,  who 
ohtamed,  in  thoee  days  of  monopolies,  the  exclusive  pnyilege  of  makinff  saooes.  The 
Hatntes  drawn  up  hr  this  companr  inform  us  that  the  fismous  sauoe  a  la  oamelino, 
idd  by  them,  was  to  oe  composed  or  "  good  cinnamon,  good  ginger,  good  oloves,  good 
grains  of  paradise,  good  bread,  and  ^ood  vinegar ."  The  sauce  Tonoe,  was  to  be 
nade  of  '*  good  sound  almonds,  good  ginger,  good  wine,  and  good  Tcijuicc."  Maj  wc 
tespectftilly  express  a  hope— not  that  we  desire  to  doubt  it  in  the  least — that  the  Enj^iish 
fsoee-manufacturers  of  the  10th  century  are  equally  considerate  and  careful  in  choosing 
'*-^  ingredients  for  their  various  well-known  preparations. 


BATTOI]  A  Ii'AITBOBE,  for  Trout,  Soles,  &c. 

511.  Ingeediewts. — The  spawn  of  1  lobster,  1  oz.  of  butter,  i  pint 
of  Bechamel  (No.  3G7},  the  juice  of  i  lemon,  a  high  seasoning  of  salt 
and  cayenne. 

Mode. — Take  the  spawn  and  pound  it  in  a  mortar  with  the  butter, 
until  quite  smooth,  and  work  it  throug:h  a  hair  sieve.  Put  the 
Bechamel  into  a  stewpan,  add  the  pounded  spawn,  the  lemon-juice, 
which  must  be  strained,  and  a  plentiful  seasoning  of  cayenne  and 
ttlt;  let  it  just  simmer,  but  do  not  allow  it  to  boil,  or  the  beautifal 
red  colour  of  the  sauce  will  be  spoiled.  A  small  spoonful  of  anchovy 
essenoe  may  be  added  at  pleasure. 

Time, — 1  minute  to  simmer.    Average  cost,  for  this  quantity,  1«. 

Sufficient  for  a  pair  of  large  sq^es. 

Seasonable  at  any  time. 

SAUCE  A  IiA  MATEIiOTE,  for  Fish. 

51a.  Ingbedtents. — J  pint  of  Espagnole  (No.  411),  3  onions,  2  table- 
spoonfuls  of  mushroom  ketchup,  f  glass  of  port  wine,  a  bunch  of  sweet 
herbs,  i  bay-leaf,  salt  and  pepper  to  taste,  1  clove,  2  berries  of  allspice, 
a  little  liquor  in  which  the  fish  has  been  boiled,  lemon-juice,  and 
anchovy  sauce. 

Mode. — Slice  and  fry  the  onions  of  a  nice  brown  colour,  and  put 
them  into  a  stewpan  with  the  Espar^nole,  ketchup,  wine,  and  a  little 
liqnor  in  which  tibe  fish  has  been  boiled.  Add  the  seasoning,  herbs, 
and  spices,  and  simmer  gently  for  10  minutes,  stirring  well  the  whole 
time ;  strain  it  through  a  fine  hair  sieve,  put  in  the  lemon-juice 
and  anchovy  sauce,  and  pour  it  over  the  fish.  This  sauoe  may  bo 
very  much  enriched  by  addin j*  a  few  small  quenellesy  or  ioioemv^^t 
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balla  mado  of  linht  and  olio  itlozed  oniont  or  moihroMiu.    Thne, 
liowoTcr,  should  not  be  kdded  to  the  mutetoto  tiU  it  u  duhed. 
Time, — 10  minuteB.    Arcrage  eoit,  Is.  Gd. 
SeaaoiiabU  at  007  time. 

A'olr.— This  uuoo  otiglDkllr  took  tU  nuna  h  bdng  slmDar  to  tliat  wUeh 
tho  Froucli  Bailor  {ixaltlol)  omploycd  oi  a  nlub  to  tha  fiab  b*  oaaght  md 
ate.      In  Kims  cases,   culcr  and  parr;  ware  cubad- 
tutod  for  tho  wina.      The  Koimim   KnUltta    w«« 
very  eelobnitad. 


ticuUiir  »er«J  to  ^wUo,  b«caDW,  kccordine  to  th«  tStis, 
the  nrmpb  Diphoa  ou  chancrd  into  ■  Uunl-tH*.  TIm 
sndant*  beliriHl,  loo,  Ihil  t)w  liorcl  hid  lb*  powsr  of  «o- 
iDunic«tiii([  (lie  f[in  or  propho<7,  u  urU  u  poflio  goiim : 

plnc'rj  ■  Hprig  nndcr  fho  piU.i"  ot  llicir  bed.  It  M  tht 
•jmbol,  !«.,  of  rirlorv.  inrl  it  w«  thouirht  that  Iboltml 

i]  TninjHm  being  tha  pieseat  poet  liuieata,  cronud  vilk 


S&nos  FIQUAKTB,  fOT  OnUoto,  Boast  Ueat,  Ao. 

&13.  I.VQRKSiETrTS.— 2  oz.  of  bnttcf,  1  imallcaiTat,6«faalato,  I  Riitn 
bunch  of  BtLToury  herhs,  including  panler,  ^  a  bay-leaf,  B  slioM  of 
lean  bain,  1  cloves,  G  peppercorns,  1  blade  of  mace,  3  wbole  allqtioe,  4 
tablespoon fuls  of  vinegar,  }  pint  of  stock  (No.  104  or  IDfi),  1  imaU 
lump  of  sugar,  t  soltspoonful  of  cayenne,  salt  to  taste. 

Mode. — Put  into  a  stewpan  the  butter,  with  tho  carrot  and  shilots, 
both  of  which  must  be  out  into  small  slices ;  add  the  herbs,  bay -leaf, 
spices,  and  ham  (which  must  be  minced  rather  finely],  and  let  tliese 
ingredients  simmer  orer  a  slaw  ilrc,  until  the  bottom  of  the  stewpan  is 
covered  iritli  a  broim  glaze.  Keep  stirring  with  a  wooden  spoon,  and 
put  in  the  remaining  ingredients.  EimmcT  very  fifently  for  i  honr, 
skim  ofF  ever;  particle  of  fat,  stroia  the  utucc  through  a  Eieve,  and 
serre  very  hot.  Care  must  bo  token,  that  this  sauw  be  not  mada  too 
acid,  although  it  should  possess  a  shorpneBi  indicated  by  its  name. 
Of  course  the  above  quantity  of  vinegar  may  be  inoteacod  or  dimiaiiLed 
at  pleasure,  oooordiDg  to  taste. 

Zii(i«. — Altogether  i  hour.     Average  eott,  Vtd. 

Sufficient  for  a  inediiim-iiaed  diih  of  outlets. 

SeasoitahU  at  any  timau 
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A  GOOD  SAUCE  FOB  VABIOUS  BOHiBD  FUDDHraS. 

514-  LfeREDiENTS. — I  lb.  of  butter,  i  lb.  of  pounded  sugar,  a  wine- 
gUaalal  of  brandy  or  rum. 

Mode. — Beat  the  butter  to  a  cream,  until  no  lumps  remain ;  add  tbe 
poonded  sugar,  and  brand  j  or  rum ;  stir  once  or  twice  until  the  whole 
is  thoroQghly  mixed,  and  serve.  This  sauce  may  either  be  poured 
nimd  the  pudding  or  served  in  a  tureen*  accordhig  to  the  taste  or 
fiuMsy  of  the  cook  or  mistress. 

Ateroffe  eo9%  9d,  for  this  quantity. 

Bvffieient  for  a  pudding. 

8AXTCE  BOBEBT,  for  Stealu,  &0. 

515*  IifOBEDiSNTS. — 2  oz.  of  butter>  3  onions,  1  teaspoonfnl  of  flour, 
4  tablespoonfuls  of  gravy,  or  stock  No.  105,  salt  and  pepper  to  taste, 
1  teaspoonful  of  made  mustard,  1  tcaspoonfol  of  vinegar,  the  juice  of 
\  lemon. 

Mode, — Put  the  butter  into  a  stcwpan,  set  it  on  the  fire,  and,  when 
browning,  throw  in  the  onioiis,  which  must  be  cut  into  small  slices. 
Fry  them  brown,  but  do  not  burn  them ;  add  the  flour,  shake  the 
onions  in  it,  and  give  the  wholo  another  fry.  Put  in  the  gravy  and 
seasoning,  and  boil  it  gently  for  10  minutes ;  skim  off  the  fat,  add  the 
mustard,  vinegar,  and  lemon-juico ;  give  it  one  boil,  and  pour  round 
the  steaks,  or  whatever  dish  the  sauce  has  been  prepared  for. 

Time. — ^Altogether  \  hour.    Average  cost,  for  this  quantity,  6ef. 

Seasonable  at  any  time. 

Si^fflcicnt  for  about  2  lbs.  of  steak. 

iTote. — ^This  Banco  will  bo  found  an  oxcollcnt  accompaniment  to  roost  goose, 
pork,  mattoD  cutlets,  and  varioiu  other  dishes. 


A  GOOD  SAUCE  FOB  STEAKS. 

516.  Ingredients.~1  oz.  of  whole  black  pepper,  i  oz.  of  allspice, 
1  oz.  of  salt,  i  oz.  grated  horseradish,  i  oz.  of  pickled  shalots,  1  pint 
of  mushroom  ketchup  or  walnut  pickle. 

Mode, — Pound  all  the  ingredients  finely  in  a  mortar,  and  put  them 
into  the  ketchup  or  walnut-liquor.  Let  them  stand  for  a  fortnight, 
when  strain  off  the  liquor  and  bottle  for  use.  Either  pour  a  little  of 
the  sauce  over  the  steaks  or  mix  it  in  the  gravy. 

Seaeonahle. — This  can  be  made  at  any  time. 

iTofe. — ^In  using  a  jar  of  pickled  walautf,  tiiero  ib  frequently  loCt  a  lai^sb 
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quantity  of  liquor ;  tbis  should  be  converted  into  a  sauce  like  the  aboro,  and 
will  bo  found  a  very  useful  relish. 

Tnu  Gcow-m  ov  the  FBTPBB-PiaKT. — Our  readers  will  see  at  Kot.309  aodS90,a 
dcscriptiou,  with  cngraTings,  of  the  ciuolities  of  black  and  lon^  pepper,  and  aa  aoeoaat 
of  vrhoro  thrive  spiced  aro  found.  Wc  will  here  say  somethiDg  of  the  w^m^"^  of  the 
^owth  of  the  pepper-plant.  Like  the  vine,  it  requires  support,  and  it  is  tunial  to  plant 
a  thorny  tree  by  its  side,  to  which  it  may  clinc:.  In  Molabar,  the  chief  pepper  district 
of  IndiA,  the  jacca-tree  {Arioearput  integrifolid\  i?  made  thus  to  yield  its  assistance, 
the  eamo  soil  bcinj^  adapted  to  the  prowth  of  both  plants.  The  stem  of  the  pepper- 
plant  entwines  round  its  support  to  a  considerable  height;  the  flexile  braucnes  taen 
'.iroop  downwards,  bearing  at  their  extremities,  as  well  as  nt  other  parts,  spikes  of  green 
liowi'm,  which  are  foUowed  by  the  pungent  berries.  These  hang  in  large  bonriies, 
n?scnibling  in  shape  those  of  grapes;  but  the  fruit  grows  diatinct,  each  on  a  little  stalk, 
!  ike  ciirrauts.  Each  berry  contains  a  single  «o<>d,  of  a  q:lobuIar  form  and  brownish  colour, 
I'tit  whic-h  changes  to  a  nearly  black  mhen  dried;  and  this  is  the  pepper  of  commerce. 
1  ho  loaves  aro  not  unlike  those  of  the  ivy,  but  are  larger  and  of  rat  nor  a  lighter  coliwr ; 
tl.cy  partake  strongly  of  the  peculiar  smell  and  pungent  tasto  of  the  beny. 

SAITCE  TOUBNEE. 

5t7.  Ij^grediekts. — 1  pint  of  white  stock  (Xo.  107),  thickening  of 
Hour  and  butter,  or  white  roux  (No.  526),  a  faggot  of  savoury  herbs, 
including  parsley,  6  chopped  mushrooms,  6  green  onions. 

Mode.— VMt  the  stock  into  a  stcwpan  with  the  herbs,  onions,  and 
mushrooms,  and  let  it  simmer  very  gently  for  about  J  hour ;  stir  in 
sufacient  thickening  to  make  it  of  a  proper  consistency ;  let  it  boil  for 
a  few  minutes,  then  skim  off  all  the  fat,  strain  and  serve.  This  sanoe, 
with  the  addition  of  a  little  cream,  is  now  frequently  called  Yelout6. 

Time. — i  hour.    Average  cost^  for  this  quantity,  6cJ. 

Note. — If  poultry  trimmings  aro  at  hand,  the  stock  should  be  made  of  these; 
nnd  tho  abovo  sauce  should  not  be  mado  too  thick,  as  it  does  not  then  admit 
of  tho  fat  being  nicoly  removed. 

ST^TEET  SAT7CE,  for  Venison. 

518.  Ing&edienis.— A  small  jar  of  red-currant  jelly,  1  glass  of 
port  wine. 

il/ofZe.— Put  tho  above  ingredients  into  a  stewpan,  set  them  over 
the  lire,  and,  when  melted,  pour  in  a  tureen  and  serve.  It  should  not 
be  allowed  to  boil. 

Time. — 6  minutes  to  melt  the  jelly. 

Average  cost,  for  this  quantity,  \s. 

BATJOB  FOB  ^WrLDPOWIi. 

6>9.  Ikoredients. — 1  glass  of  port  wine,  1  tablespoonfol  of 
Leamington  sauce  (No.  459),  1  tablespoonful  of  mushroom  ketchnp, 
I  tablespoonful  of  lemon-juice,  1  slice  of  lemon-peel,  1  large  shalot 
cut  in  slices,  1  blade  of  mace,  cayenne  to  taste. 

Jlo^cf.— Tat  all  the  ingredients  into  a  stewpan,  set  it  over  the  fire. 
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and  let  it  aiminer  for  about  6  minutes;  then  strain  and  serve  the 
saoee  in  a  tureen. 
Tifne, — 6  minutes.    Average  eostt  for  this  quantity,  8(7. 

8ATJSAQE-MEAT  STTTPFINQ,  for  Turkey. 

5^0.  IiTGBEDiEircs.— 6  oz.  of  lean  pork,  6  oz.  of  fat  pork,  both 
veighed  after  being  chopped  (beef  suet  may  be  substituted  for  the 
Utter),  2  oz.  of  bread  crumbs,  1  small  tablespoonf ul  of  nduced  sage, 
1  Uade  of  pounded  mace,  salt  and  pepper  to  taste,  1  e^g, 

IfoJe.— Chop  the  meat  and  fat  very  finely,  mix  with  them  the  other 
ingredients,  taking  care  that  the  whole  is  thoroughly  incorporated. 
Mdsten  with  the  e^,  and  the  8tu£5lng  will  be  ready  for  use.  Equal 
qumtities  of  this  stuffing  and  forcemeat,  No.  417,  will  be  found  to 
iniwer  very  well,  as  the  herbs,  lemon-peel,  &c.  in  the  latter,  impart  a 
very  delicious  flavour  to  the  sausage-meat.  As  preparations,  how- 
ever, like  stuffings  and  forcemeats,  are  matters  to  be  decided  by 
individual  tastes,  they  must  be  left,  to  a  great  extent,  to  the  dis- 
erimination  of  the  cook,  who  should  study  her  employer's  taste  in 
this,  as  in  every  other  respect. 

Average  cost,  9d. 

Sufficient  for  a  small  turkey. 

SAVOTTBT  JELLY  FOB  MEAT  PIES. 

531.  Ikobedients.— 3  lbs.  of  shin  of  beef,  1  calf's-foot,  3  lbs.  of 
knuckle  of  veal,  poultry  trimmings  (if  for  game  pics,  any  game  trim- 
mings), 2  onions  stuck  with  cloves,  2  carrots,  4  shalots,  a  bunch  of 
savoury  herbs,  2  bay-leaves ;  when  liked,  2  blades  of  mace  and  a  little 
spice ;  2  slices  of  lean  ham,  rather  more  than  2  quarts  of  water. 

Mode, — Cut  up  the  meat  and  put  it  into  a  stewpan  with  all  the 
ingredients  except  the  water ;  set  it  over  a  slow  fire  to  draw  down, 
and,  when  the  gravy  ceases  to  flow  from  the  meat,  pour  in  the  water. 
Let  it  boil  up,  then  carefully  take  away  all  scum  from  the  top. 
(}over  the  stewpan  closely,  and  let  the  stock  simmer  very  gently  for 
4  hours :  if  rapidly  boiled,  the  jelly  wiU  not  bo  clear.  When  done, 
strain  it  through  a  fine  sieve  or  flannel  bag ;  and  when  cold,  the  jelly 
should  be  quite  transparent.  If  this  is  not  the  case,  clarify  it  with 
the  whites  of  eggs,  as  described  in  recipe  No.  109. 

Time, — 4  hours.    Average  cost,  for  this  quantity,  68. 

8HBIMF  BA17CE,  for  Various  Kinds  of  Fish. 

6«9.  Inoeediejitb.— J  pint  of  melted  butter  (No.  376),  J  pint  of 
picked  shrimps,  cayenne  to  taste. 


Jlfoi&.— Maie  the  melted  bntter  Tery  BnootUy  bfraaip 
shell  the  Bhrimps  (sufficient  to  make  i  pint  vhea  piAed), 
them  into  the  hntter ;  Muon  witli  earetuie,  and  let  tha  • 
■imiDer,  bat  do  not  allow  it  to  boiL  When  liked,  a  taa^ 
anohoTj  BBOoe  may  be  added. 

Time. — 1  minute  to  Bimmer.    Average  eoit,  6d, 

Snipcienl  foi  3  or  4  peiBonB. 

BFINA.CH  QBEEN  I>OB  COZiOTmiira  VABIOITS  V. 

sas-  Ingrbsiektb.— 2  hendfula  of  ■pinaoh. 

JU«&.— Pick  and  wub  the  HpinEuih  free  ftom  dirt,  and  p 
leaves  in  a  mortal  to  extract  the  juice ;  then  pran  it  thmi 
ueye,andpnt thejnioeintoaimallstewpanorjai.  Flaoetliii 
muie>  or  uncepan  of  boiling  water,  and  let  it  nL  Watch  i 
gait  ghonld  not  boil;  and,aBaoonaiit  isdoneflayit  inaiiai 
oil  Uie  vater  may  drain  from  it,  and  the  green  will  then  be 
colouring.  If  made  according  to  this  reeipe,  the  ipinoch-grec 
found  fat  uipeiior  to  that  boiled  in  the  ordinary  way. 

SOT  BPICB,  a  Dallcloui  Adjunol  to  Chops,  Bteaks,  Otk 
534.  iKQaEDiEKTa. — 3  drachma  cuch  of  ginger,  block  pe) 
cinnamon,  7  doTea,  i  oz.  maoc,  i  oz.  of  cayenne,  1  oz.  grated 
1 1  oz.  white  pepper. 

.VuJe.— Pound  the  ingredients,  and  mix  them  thoroughly 
takingcare  that  everything  is  well  blended.  Fat  the  spice  ina 
glass  bottle  for  ase.    The  quantity  of 
may  be  increased,  slioald  the  oboi 
enough  to  suit  the  palate. 

CrssiHOS.— Tho   cinn»moii-tre«   (ZAm 
Bivini  ia  A  Tbluthlr  nnd  bpaotiful  apcfls  at 

tiuiikiB9lu)rtuidft1niisht,iri(h«id^n>n«diD 

•  nd  it  hu  ft  imuc^lh  ub-Uka-bvk.     Tb* 

upgn  ihort  italki,  ind  ■»  of  n  oinl  (hip*, 

iudif 9  lonE.    Tba  llowcn  ■»  in  pwucln.  wit 

|irt)tb»  And  (hd  tnit  ia  about  tha  dia  of  sa 

mvpid,  and  of  ■  de«i  blur.     Tliia  indoaM 

kmri  of  ■kich  conumUn  *aoa  afln  (t  lUli. 

«C  ih*  (!*•  it  ahils  md  Bat  Tojr  ulid,  and 

UUck  ipd  bnadikDir,  oiuding  ft  grMt  quant 

phor.    T^e  mntT  Iwrk  ef  tka  tm  foiraa  lb*  « 

irrcs.    Cnlnn  vaa  tboncht  to  b«  iU  ut 

><'Uiu-CUMia.tiiiuialra.*n.1l1ieEtatcmIaI 

n^  and  olbrr  Iropical  lociUliH. 

BBOWir  BOUX,  a.  Fienoh  IThickoning  for  OnrlcB  oild  i 
S'S-  JtokxSiehis.— 6  OZ.  of  butter,  0  oz.  of  flonr. 
J/bt/e.—Melt  tha  buttct  in  n,  aXe^rvaa.  wet  «.  dow  1 
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dredge  in,  yery  gradually,  the  flour ;  stir  it  till  of  a  light-brown 
colour — ^to  obtain  this  do  it  very  slowly,  otherwise  the  flour  will  bum 
md  iiniMrt  a  bitter  taste  to  the  sauce  it  is  mixed  with.    Pour  it  in  a 
Jir,  and  keep  it  for  nie :  it  will  remain  good  some  time. 
Hme.— About  i  hour.    Average  cost,  7d. 


Wm'i'Jfl  BOUX  for  thickening  White  Sauoes. 

5t9.  Allow  the  same  proportions  of  butter  and  flour  as  in  the 
preceding  recipe,  and  proceed  in  the  same  manner  as  for  brown  roux, 
but  do  not  keep  it  on  the  Are  too  long,  and  take  care  not  to  let  it  colour. 
Tias  is  used  for  thickening  white  sauce.  Pour  it  into  a  jar  to  use 
vhen  wanted. 

fkne.—i  hour.    Average  eoet,  Id, 

6t^0leierd.—A.  deasertspoonful  will  thicken  a  pint  of  gravy. 

Neil. — ^Besides  the  abofe,  souoeB  may  be  thickened  with  potato  flour,  ground 
rice,  baked  flour,  arrowroot,  &c. :  the  latter  will  be  found  far  preferable  to  the 
ordinary  flour  for  white  sauces.  A  slice  of  bread,  toasted  and  added  to  gravies, 
sniwera  the  two  purposes  of  thickening  and  colouring  them* 

SPAK^ISH  ONIONS-PIOKIiED. 

6t7.  IiTGBVDisiffTB. — Onions,  vinegar ;  salt  and  cayenne  to  taste. 

Mode, — Cut  the  onions  in  thin  slices ;  put  a  layer  of  them  in  the 
bottom  of  a  jar ;  sprinkle  with  salt  and  cayenne ;  then  add  another 
layer  of  onions,  and  season  as  before.  Proceeding  in  this  manner  till 
the  jar  is  full,  pour  in  sufficient  vinegar  to  cover  the  whole,  and  the 
ideUe  will  be  flt  for  use  in  a  month. 

Seaaonahle. — ^May  be  had  in  England  from  September  to  February. 

8TOBE  BAirCll,  or  CHEHOKTITL 

5t8.  IiTGfBEDiEirre. — I  oz.  of  cayenne  pepper,  6  cloves  of  garlic,  2 
taUespoonfuls  of  soy,  1  tablespoonful  of  walnut  ketchup,  1  pint  of 
vinegar. 

Mode, — Boil  all  the  ingredients  gently  ioit  about  ^  hour ;  strain  the 
liquor,  and  bottle  off  for  use. 

Time, — |  hour. 

Seaeondble, — This  sauce  can  be  made  at  any  time. 

TOMATO  SAUCE— EOT,  to  serve  with  Outlets,  Boast  Meats,  &0. 
6*9  Ingbsdievts.— 6  tomatoei^  2  flfaalota^   1  elaret  I  \Aadd  ^t 
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mace,  salt  and  cayenne  to  taste,  i  pint  of  gravy.  No.  4M»  or 
No.  104. 

Mode,— Cut  the  tomatoes  in  two,  and  aqueeie  the  Jnioe  and 
out ;  pat  them  in  a  stewpan  with  all  the  ingiedients,  and  let 
simmer  gently  until  the  tomatoes  aie  tender  enough  to  pulp ;  rub 

whole  through  a  sieye,  hoil  it  for  a  £bw  mini 
and  serve.    The  sholots  and  spices  may  be 
when  their  flavour  is  objected  to. 

Time,—1  hour,  or  rather  more,  to 
tomatoes. 
Average  cost,  for  this  quantity.  If. 
In  full  season  in  September  and  October. 


TovATo,  OB  Lon-Am.B.— The  plant  wlueh 
is  a  native  of  South  America,  and  takea  its  name 
Porluf^ete  word.  The  tomato  fruit  ie  about  the  ■ 
small  potato,  and  is  chieflj  used  in  wrapji,  aanoaa,  and 
It  ia  Bometimofl  scrred  to  table  roasted  or  boiled,  ai 
pjcen,  makes  a  good  ketchup  or  piokle.    In  ita  anripa 

is  esteemed  as  excellent  sauce  for  roast  goose  or  pork,  and  when  quite  ripe,  a  good 

sauce  may  be  prepared  from  it. 
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TOUATO  SAUCE  FOB  KEEFUTQ  (Excellent). 

I. 

530.  IxGEKDiENTS. — ^To  evcry  quart  of  tomato-pulp  allow  1  pnft( 
cayenne  vinejfar  (No.  386),  5  oz.  of  shalots,  f  oz.  of  garlic,  peeLsdi 
cut  in  slices ;  salt  to  taste.    To  every  six  quarts  of  liquor,  1 
soy,  1  pint  of  anchovy  sauce. 

3Iode, — Gather  the  tomatoes  quite  ripe ;  bake  them  in  a  slow 
till  tender ;  rub  them  through  a  sieve,  and  to  every  quart  of  pnlpi 
cayenne  vinegar,  shalots,  garlic,  and  salt,  in  the  above  pi 
boil  the  whole  together  till  the  garlic  and  shalots  are  quite  soft; 
rub  it  through  a  sieve,  put  it  again  into  a  saucepan,  and,  to 
six  quarts  of  the  liquor,  add  1  pint  of  soy  and  the  same  quantity  < 
anchovy  sauce,  and  boil  altogether  for  about  20  minutes;  bottle ( 
for  use,  and  carefully  seal  or  rosin  the  corks.    This  will  keep  good  1 
2  or  3  years,  but  will  be  fit  for  use  in  a  week.    A  useful  and 
expensive  sauce  may  bo  made  by  omitting  the  anchovy  and  soy. 

2Y;7?r.— Altogether  1  hour. 

Scascmahle, — Make  this  from  the  middle  of  September  to  the  endi 
October. 


n. 


531,  JyoREDiENTS. — I  dozcu  tomatoes,  2  teaspoonfuls  of  the  \0f 
powdered  ginger,  1  deBsertspoonivl  oi  wJlL\.,\\i^ad.  <it  ^^lio  choppK- 
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fine,  2  tablespoonfols  of  vinegar,  1  dcsscrtspoouful  of  Chili  yinegar  (a 
small  quantity  of  caycnno  may  be  substituted  for  this). 

Mode, — Choose  ripe  tomatoes,  put  them  into  a  stone  jar,  and  stand 
them  in  a  cool  oven  until  quite  tender ;  when  cold,  take  the  skins  and 
stalks  from  them,  mix  the  pulp  with  tho  liquor  which  is  in  the  jar, 
but  do  not  strain  it ;  add  all  the  other  ingredients,  mix  well  together, 
ladput  it  into  well-sealed  bottles.  Stored  away  in  a  cool  dry  place,  it 
will  keep  good  for  years.  It  is  ready  for  use  as  soon  as  made,  but  the 
fliTOur  it  better  after  a  week  or  two.  Should  it  not  appear  to  keep, 
torn  it  out,  and  boil  it  up  with  a  little  additional  ginger  and  cayenne. 
For  immediate  use,  the  skins  should  be  put  into  a  wide-mouthed  bottlo 
with  a  little  of  the  different  ingredients,  and  they  will  be  found  very 
Bioe  for  hashes  or  stews. 

Time.— 4  or  5  hours  in  a  cool  oven. 

Seammable  from  the  middle  of  September  to  the  end  of  October. 

ni. 

63a.  iKonBDiENTS.— 3  dozen  tomatoes ;  to  every  pound  of  tomato- 
imlp  allow  1  pint  of  Chili  vinegar,  1  oz.  of  garlic,  1  oz.  of  shalot,  2  oz. 
of  salt,  1  large  green  capsicum,  i  teaspoonful  of  cayenne,  2  pickled 
gherkins,  6  pickled  onions,  1  pint  of  common  vinegar,  and  the  juice  of 
6  lemons. 

Mode, — Choose  the  tomatoes  when  quite  ripe  and  red ;  put  them  in  a 
jir  with  a  cover  to  it,  and  bake  them  till  tender.  The  better  way  is  to 
pot  them  in  the  oven  overnight,  when  it  will  not  be  too  hot,  and 
examine  them  in  the  morning  to  see  if  they  are  tender.  Do  not  allow 
them  to  remain  in  the  oven  long  enough  to  break  thorn ;  but  they 
should  be  sufficiently  soft  to  skin  nicely  and  rub  through  the  sieve. 
Measure  the  pulp,  and  to  each  pound  of  pulp,  add  the  above  propor- 
tion of  vinegar  and  other  ingredients,  taking  caro  to  chop  very  iine 
the  garlic,  shalot,  oapsicum,  onion,  and  gherkins.  Boil  the  wholo 
tofsther  till  everything  is  tender;  then  again  rub  it  through  a 
mgfe,  and  add  the  lemon-juice.  Now  boil  the  whole  again  tiU 
it  becomes  as  thick  as  cream,  and  keep  continually  stirring; 
bottle  it  when  quite  cold,  cork  well,  and  seal  the  corks.  If  the 
flavour  of  garlic  and  shalot  is  very  much  disliked,  diminish  the 
quantities. 

Time, — Bake  the  tomatoes  in  a  cool  oven  all  night. 

Seasonable  from  tho  middle  of  September  to  the  end  of  October. 

NcU,—A  quantity  of  liquor  will  flow  from  tho  tomatoes,  which  must  bo  put 
(hroDgfa  the  sIoto  with  the  rest.  Keep  it  woU  stirred  while  on  the  fire,  ^kind 
VM  a  wooden  sDoon. 


r- 
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trcgrivEBSAij  fickle. 

533.  iNGREDiEinrs.-— To  6  qnarts  of  vinegar  allow  1  lb.  of  salt, }  lb. 
of  gin^r,  1  oz.  of  maoe,  i  lb.  of  sbalots,  1  tablespoonful  of  cayome^ 
2  oz.  of  mustard-seed,  li  oz.  of  tunnerio. 

Mode.— BoW  all  the  ingredients  together  for  about  20  minvtat; 
when  cold,  put  them  into  a  jar  with  whatever  vegetables  yon  ehooie» 
snch  OS  radish-pods,  French  beans,  cauliflowers,  gherkins,  fto.  fto..  as 
these  come  into  season ;  put  them  in  fresh  as  you  gather  them,  having 
previously  wiped  them  perfectly  free  from  moisture  and  grit.  This 
pickle  will  be  fit  for  use  in  about  8  or  9  months. 

Time, — 20  minutes. 

Seasonable, — Make  the  pickle  in  May  or  June,  to  be  ready  for  the 
various  vegetables. 

yot€, — As  this  pickle  takes  2  or  3  months  to  make, — that  is  to  say,  neariy 
that  time  will  elapse  before  all  the  difforont  vc^tables  obd  added,— care  must  be 
taken  to  keep  the  jar  which  contains  the  pickle  well  covered,  cither  with  a 
closely- fitting  lid,  or  a  piece  of  bladder  securely  tied  over,  so  as  perfectly  to 
exclude  the  air. 


PICKLED  -WALNUTS  (Very  Good). 

534.  Ingsedients.— 100  walnuts,  salt  and  water.  To  each  quart  of 
vinegar  allow  2  oz.  of  whole  black  pepper,  1  oz.  of  allspice,  1  os.  of 
bruised  ginger. 

Mode. — Procure  the  walnuts  while  young ;  be  careful  they  are  sot 
woody,  and  prick  them  well  with  a  fork ;  prepare  a  strong  brins  of 
salt  and  water  (4  lbs.  of  salt  to  each  gallon  of  water),  into  which  put 
the  walnuts,  letting  them  remain  9  days,  and  changing  the  biinB 
every  third  day ;  drain  them  ofiT,  put  them  on  a  dish,  plooe  it  in 
tho  sun  until  they  become  perfectly  black,  whioh  will  be  in  9  or  S 
days ;  have  ready  dry  jars,  into  whioh  place  the  walnuts,  and  do  not 
quite  fill  the  jars.  Boil  sufficient  vinegar  to  oover  them,  for  10 
minutes,  with  spices  in  the  above  proportion,  and  pour  it  hot  over  tho 
walnuts,  which  must  be  quite  covered  with  the  pickle ;  tie  down  with 
bladder,  and  keep  in  a  diy  place.  They  will  be  fit  for  use  in  a  montlit 
and  will  keep  good  2  or  3  years 

Time. — 10  minutes. 

Seasonable. — Make  this  from  the  beginning  to  tho  middle  of  July* 
before  the  walnuts  harden. 

Note—When  likod,  a  lew  shalots  may  be  added  to  the  Tinegar,  and  boikd 
n-jth  it. 
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WALNUT  KETCHUP. 


535.  iKOREDiEinis.— 100  walnuts,  1  handfol  of  salt,  1  qaart  of 
.   niQgar,  i  ok.  of  mace,  I  oz,  of  nntmeg,  i  oz.  of  doves,  i  oz.  of  ginger, 
I  I «.  of  whole  black  pepper,  a  small  piece  of  horseradish,  20  shalote, 
i  ik  of  anohovies*  1  pint  of  port  wine. 

MhU. — ^Procoze  the  walnuts  at  the  time  you  can  run  a  pin  through 
flMm,  slightly  bruise,  and  put  them  into  a  jar  with  the  salt  and  vinegar, 
kt  them  stand  8  days,  stirring  every  day ;  then  drain  the  liquor  from 
Uiem,  and  boil  it,  with  the  above  ingredients,  for  about  J  hour.  It  may 
be  strained  or  not,  as  preferred,  and,  if  required,  a  little  more  vinegar 
•  orwine  can  be  added,  according  to  taste.  When  bottled  well*  seal  the 
eorks. 
Time. — i  hour. 

Seasonable,— lilLdke  this  from  the  beginning  to  the  middle  of  July, 
vken  walnuts  are  in  perfection  for  pickling  purposes. 

u. 

S86.  Ingbebieitts. — i  sieve  of  walnut-shells,  2  quarts  of  water,  salt, 
)  S).  of  shalots,  1  oz.  of  cloves,  1  oz.  of  mace,  1  oz.  of  whole  pepper,  1 
ox.  of  garlic. 

Mode. — ^Put  the  walnut-shells  into  a  pan,  with  the  water,  and  a 
large  quantity  of  salt ;  let  them  stand  for  10  days,  then  break  the 
shells  up  in  the  water,  and  let  it  drain  through  a  sieve,  putting  a 
heavy  weight  on  the  top  to  express  the  juice  ;  place  it  on  the  fire,  and 
remove  all  scum  that  may  arise.  Now  boil  the  liquor  with  the  shalots, 
doves,  mace,  pepper,  and  garlic,  and  let  all  simmer  till  the  shalots 
nnk ;  then  put  the  liquor  into  a  pan,  and,  when  cold,  bottle,  and  cork 
dosely.  It  should  stand  0  months  before  using :  should  it  ferment 
dtring  that  time,  it  must  be  again  boiled  and 
•kimmed. 

2lfVi0.— About  I  hour. 

Seammahle  in  September,  when  the  walnut- 
Aellt  are  obtainable. 


T«i  WjLLXVf. — ^Thi«  nnt  it  a  natire  of  Persia,  and  xna 
iatradoced  into  England  from  France.  As  a  pickle,  it 
ii  moch  used  in  the  green  state ;  and  grated  walnuts  in 
Bpain  are  nrecfa  employed^  both  in  tart^  and  other 
diriies.  On  the  continent  it  is  occasioTially  employed 
Maanbstitate  for  olive  oil  in  cooking  ;  but  it  in  npt,  under 
*odi  circanistances,  to  become  rancid.  The  matter 
whidi  remains  aAcr  the  oil  is  extracted  is  considered 
hftij  nntritiooi  for  ponltrj.  It  is  called  mare,  and  in 
Bwitierland  ia  eaten  under  the  name  of  pain  amer  by 
tte  poor.     The  oil  is  frequently  manufactured  into  a 

kindof  sa«p,  and  the  leaves  and  green  husks  yield  an  extrict,  which,  at  a  brown  dye,  iB 
tt»d  to  f  tain  haiTi  wool,  and  wood. 


THB  WALWUT. 
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WHITE   SAUCE  (Good). 

537.  Inobedients.—}  pint  of  white  stock  (No.  107),  i  pint  of  oreaz 
1  dessortspoonfol  of  floor,  salt  to  taste. 

Mode.—KsLYe  ready  a  delicately-olean  saucepan,  into  whioh  pntti 
stock,  which  should  be  well  flavoured  with  vegetables,  and  ratb 
savoury  ;  mix  the  flour  smoothly  with  the  cream,  add  it  to  the  rtod 
season  with  a  little  salt,  and  boil  all  these  ingredients  very  gently  t 
about  10  minutes,  keeping  them  well  stirred  the  whole  tune«  as  tii 
sauce  is  very  liable  to  bum. 

Time, — 10  minutes.    Average  cost,  1% 

Sufficient  for  a  pair  of  fowls. 

Seasonable  at  any  time. 

WHITE  BAirCEy  made  without  Meat. 

53B.  Ingbedieitts. — 2  oz.  of  butter,  2  small  onions,  1  oarroty  i 
small  teocupful  of  flour,  1  pint  of  new  nulk,  salt  and  cayenne  1 
taste. 

Mode, — Cut  up  the  onions  and  carrot  very  small,  and  put  them  inl 
a  stcwpan  with  the  butter ;  simmer  them  till  the  butter  is  nearly  dric 
up  ;  then  stir  in  the  flour,  and  add  the  milk ;  boil  the  whole  gentl 
until  it  thickens,  strain  it,  season  with  salt  and  cayenne,  and  it  wi 
be  ready  to  serve. 

Time, — J  hour.    Average  cost^  6d, 

Sufficient  for  a  pair  of  fowls. 

Seasonable  at  any  time. 

WTEITE  SAirCE  (a  very  Simple  and  Inexpensive  Method). 

539.  Ingredients.— 1 J  pint  of  milk,  H  oz.  of  rice,  1  strip  of  lemon 
peel,  1  small  blade  of  pounded  mace,  salt  and  cayenne  to  taste. 

Mode, — Boil  the  milk  with  the  lemon-peel  and  rice  until  the  laiti 
is  perfectly  tender,  then  take  out  the  lemon-peel  and  pound  the  mil 
and  rice  together ;  put  it  back  into  the  stewpan  to  warm,  add  tli 
mace  and  seasoning,  give  it  one  boil,  and  serve.  This  sauce  should  b 
of  the  consistency  of  thick  cream. 

Time, — About  li  hour  to  boil  the  rice.    Average  cost,  idm 

Sufficient  for  a  pair  of  fowls. 

Seasonable  at  any  time. 


TAfilOUS  MODES  OF  COOKING  MEAT. 
CHAPTER  XI. 
OENEIBAI.  BBHAItES. 
Ito.  IxODB"l.'rrBODt;cT:os'ToCoOKeBi"  (ice  So.  76)  wo  Kbto  iloF-ribcl 
flwgtftdiial  proercasofmnnbiod  in  tho  nrt  of  eookory,  tlieT'™'J»tii1Uj- being, 
Alt  tba  human  race,  for  a  long  period,  lirod  wholly  on  frtiiu.  Han's  moons 
(((UKtdDg  imimaU,  oron  if  bo  bail  the  desire  of  glau^htoring  ihom,  wera 
*WT  limited,  until  ho  acquired  tho  uso  of  arms.  He,  however,  mado  weopouj 
bthimteir,  ood,  impollod  by  a  carnivorous  inaLincC,  made  pre;  of  the  animals 
tint  soniMmdod  him.  It  is  natural  that  ninn  should  Eock  to  feed  on  8«h  ; 
i»  hat  too  arnuU  a  sUmnch  Ui  bo  eupportcd  aloue  by  fruit,  whicb  bns  not 
nSdant  noumtunsot  to  ronovatc  him.  It  is  po^sililo  lio  might  subsist  on 
^^Gtablei;  but  tlirac  propnrntion  needs  tho  knoiclcil^  of  art,  only  to  be 
"trtsined  after  the  lapso  of  miiTiy  centuries.  Man's  (Irat  weapons  were  tho 
tfinchea  of  trees,  which  wore  si:cpcodcd  by  bows  and  arrowa,  and  it  is 
■Wtbjof  remark,  that  tbeso  latter  iTc:iiK>nB  bavo  been  found  with  the  natives 
°t  *I1  eUnutes  nnd  Utitadcs.  I-„  is  sin^-ul.-ir  how  this  idea  preeontcd  iUeM  V> 
li  aa  diflbrently  placed. 
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541.  Brillat  Sayarin  says,  that  raw  flesh  has  bat  om  Snooncfi 
from  its  viscousness  it  atUchos  itself  to  the  teeth.  He  gOM  on  to 
it  is  not,  howeyer,  disagreoable ;  bat»  when  seasoned  with  atlt,  tlittt  i 
digested.  He  teUs  a  story  of  a  Croat  oaptain,  whom  he  invited  to 
1815,  during  the  occupation  of  Paris  by  the  allied  troops.  This  i 
amazed  at  his  host's  preparations,  and  said,  "  When  we  are  cmnpii^j 
get  hungry,  we  knock  ovor  the  first  animal  wo  find,  cut  off  a  steokp 
with  salt,  which  we  always  have  in  the  sabretasche,  put  it  under  ti 
gallop  over  it  for  half  a  mUe,  and  then  dine  like  princes."  Agi 
huntsmen  of  Dauphiny  it  is  said,  that  when  they  are  out  shootiii 
tember,  they  take  with  them  both  pepper  and  salt  If  they  IdU 
bird,  they  pluck  and  season  it,  and,  after  carrying  it  some  time  in  t 
eat  it.    This,  they  dedaro,  is  the  best  way  of  serving  it  up. 

543.  SUBSEQUraTLT  TO  TBB  CBOAT  IfoOI,  Which,  doubtlOM,  WM  ] 

in  the  earlier  ages  of  the  world,  fire  was  discovered.    This  wis  ■& 
for  fire  is  not,  although  we  are  aooostomed  to  call  it  so,  an  element 
taneous.    Many  savage  nations  have  been  found  utterly  ignorant  < 
many  races  had  no  other  vray  of  dressing  their  fix>d  than  by  expoi 
the  rays  of  the  sun. 

543.  The  iNnABTTAimi  or  the  Marian  Iblaitos,  which  wore  c 
in  1521,  had  no  Idea  of  firo.  Never  was  astonishment  greater  tl 
when  thoy  first  saw  it,  on  tho  descent  of  Magellan,  the  navigator, 
their  isles.  At  first  thoy  thought  it  a  kind  of  animal,  that  fixed  itai 
fed  upon  wood.  Somo  of  them,  who  approached  too  near,  bdng  1 
rest  were  torrified,  and  durst  only  look  upon  it  at  a  distance.  ' 
afraid,  they  sold,  of  being  bit,  or  lest  that  dreadful  animal  should  w 
his  violent  respiration  and  drcadliil  breath  ;  for  these  wore  tho  fin 
they  formed  of  tho  heat  and  flame.  Such,  too,  probably,  were  tl 
the  Crocks  originally  formed  of  them. 

544.  Fire  nAViNa  been  Discovered,  mankind  endeavoured  to 
of  it  for  drying,  and  afterwards  for  cooking  their  meat ;  but  tin 
considerable  time  before  thoy  hit  upon  proper  and  commodious  n 
employing  it  in  the  preparation  of  tboir  food. 

545.  Meat,  thew,  placed  on  Burning  Fuel  was  found  better  1 
raw :  it  had  more  firmness,  was  oaten  with  less  difficulty,  and  the  \ 
being  condensed  by  the  carbonization,  gave  it  a  pleasing  perfume  an 
Still,  however,  the  meat  cooked  on  the  coal  would  become  somewhal 
certain  portions  of  tho  fuel  adhenng  to  it.  This  disadvantage  was 
bypassing  Fpits  through  it,  and  placing  it  at  a  suitnblo  height  above 

iiiff  fuel.     Thus  grilling  was  invculcA  \  vxA  \\.  Vs  ^€*W."viw«\i  \bat,  a 

tliia  modo  of  cookori",  yot  all  meat  cooVe^Wn  \.\i\&^wj  \&tv^!\i  vdA 

Cavourcd.    In  Homer's  time,  t\io  tvrt  ot  cooVw^  \ia^  \tfA.  ^>ftw 
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bfjood  tills;  fior  we  read  ill  Uie ''Iliad/ how  the  great  AcbfllfiB  and  IdBi.  lend 
Patrodos  regaled  the  three  Qredan  leaders  on  bread,  wine,  and  broiled  meat. 
It  is  notioeable,  too,  that  Homer  does  not  speak  of  boiled  meat  anywhere  in 
Us  poeoBi.  Later,  howeTer,  the  Jews,  coming  oat  of  their  captiyity  in  I^Qrpt, 
hid  made  rnnoh  greater  progress.  They  undoubtedly  poeaosaed  kettles ;  and 
m  one  of  thesi^  Esaa's  men' of  pottage^  for  which  he  sold  his  birthright^  must 
bsfe  been  prepared. 

546.  Bayisq  texts  bbeetlt  tbaoed  ▲  HiSTOsr  or  Oastbokosucal 
Fbogbkssbs,  we  will  now  proceed  to  describe  the  various  methods  of  cooking 
meat,  and  make  a  few  observations  on  the  chemical  changes  which  occur  in 
neh  of  thA  operations. 

$47.  Is  THIS  CouHTBT,  plain  boiling,  roasting^  and  baking  are  the  usual 
methods  of  cooking  animal  food.  To  explain  the  philosophy  of  these  simple 
caliosry  operations,  we  must  advert  to  the  cflccts  that  are  produced  by  heat 
on  the  principal  constituents  of  flesh.  When  finely-chopped  mutton  or  beef  is 
iteeped  for  some  time  in  a  small  quantity  of  clean  water,  and  then  subjected 
to  ilight  pressure,  the  juice  of  the  meat  is  extracted,  and  there  is  left  a  white 
tuteleas  residue,  consisting  chiefly  of  muscular  fibres.  When  this  residue  is 
Wted  to  between  158"  and  177"*  Fahrenheit,  the  fibres  shrink  together,  and 
become  hard  and  homy.  The  influence  of  an  elevated  temperature  on  the 
tolnUe  extract  of  flesh  is  not  less  remarkable.  When  the  watery  infusion, 
vkich  contains  all  the  savoury  constituents  of  the  meat,  is  gradually  heated, 
it  soon  becomes  turbid ;  and,  when  the  tom]>eraturo  reaches  183*,  flakes  of 
vfaitish  matter  separate.  These  flakes  are  albumen,  a  substance  precisely 
iinilar,  in  all  its  properties,  to  the  white  of  egg  (see  No.  101).  When  the 
temperature  of  the  watery  extract  is  raised  to  158**,  the  colouring  matter  of 
tlie  blood  coagulates,  and  the  liquid,  which  was  originally  tinged  red  by  this 
Qbetance,  is  left  perfectly  clear,  and  almost  colourless.  When  evaporatod, 
•vm  at  a  gentle  heat,  this  residual  liquid  gradually  becomes  brown,  and 
ioqidres  the  flavour  of  roast  meat. 

548.  Thssb  Interestinq  Faots,  discovered  in  the  laboratory,  throw  a  flood 
of  light  upon  the  mysteries  of  the  kitchen.  The  fibres  of  meat  are  surrounded 
V7  a  liquid  which  contains  albumen  in  its  soluble  state,  just  as  it  exists  in  the 
unboiled  9gg.  During  the  operation  of  boiling  or  roasting,  this  substance 
^otgulates,  and  thereby  prevents  the  contraction  and  hardening  of  the  fibres. 
^  tenderness  of  well-cooked  meat  is  consequently  proportioned  to  th» 
vaoont  of  albumen  deposited  in  its  substance.  Meat  is  underdone  when  it 
bas  been  heated  throughout  only  to  the  temperature  of  coagulating  albumen  : 
it  is  thoroughly  done  when  it  has  been  heated  through  its  whole  mass  to  the 
ttoperature  at  which  the  colouring  matter  of  the  blood  coagulates :  it  is 
vvttdone  when  the  heat  has  been  continued  long  enough  to  harden  the  fibres. 

549*  Tsi  JuiCB  ow  Fless  a  Water,  holding  in  solution  many  idbalaucet 
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b<»idc8  albumoD,  which  are  of  the  highest  possible  vahie  as  articles  of  food. 
preparing  meat  for  tho  table,  great  care  should  be  t'xkcn  to  prerent  the  eea 
of  this  precious  joioo,  as  the  succulence  and  sapidity  of  the  meat  depend  on 
retention.  The  meat  to  be  cooked  should  be  exposed  at  first  to  a  qaSbk  h« 
which  immediately  coagulates  the  albiraien  on  and  near  the  sar&oe.  A  ki 
of  shell  is  thus  formed,  which  effectually  retains  the  whole  of  the  joioe  witi 
the  meat. 

55a  DfRreo  THB  Operations  of  Boiiino,  Roasting,  and  Bakihg,  fr 
beef  and  mutton,  when  moderately  &t,  lose,  according  to  Johnston,  on 

average  about — 

In  boiling.  In  balnn^.  In  roasting. 

4  lbs.  of  beef  lose    lib 1  lb.  3  oz lib.  5  ox. 

4  lbs.  of  mutton  lose  ...    14  os. 1  lb.  4  oz lib.  6  ox. 


BAKLNQ. 

551.  The  Difference  between  Roasting  Meat  and  Baking  it,  s 
be  generally  described  as  consisting  in  the  fact,  that,  in  baking  it,  the  ftn 

caused  by  the  operation  are 
carried  off  in  tho  same  way 
occurs  in  roasting.  Much,  howei^ 
of  this  disadvantage  is  obiiated 
the  improved  construction  of  mod 
ovens,  and  of  especially  those 
connection  with  the  Leaming 
kitchener,  of  which  we  give  an  engraving  here,  and  a  full  descriptioi 
which  will  be  seen  at  paragraph  No.  65,  with  the  prices  at  which  they  g&e 
purchased  of  Messrs.  R.  and  J.  Slack,  of  the  Strand.  With  meat  baked  in 
generality  of  ovens,  however,  which  do  not  possess  ventilators  on  the  prind 
of  this  kitchener,  there  is  undoubtedly  a  peculiar  taste,  which  does  not  at 
equal  tho  flavour  developed  by  roasting  meat.  The  chemistry  of  baking  i 
be  said  to  be  tho  same  as  that  described  in  roasting. 


BAEIirChDIBH. 


55a.  Should  the  Oven  be  vert  brisk,  it  will  be  found  necessary  to  cc 
the  joint  with  a  piece  of  white  pa^Ksr,  to  prevent  tho  meat  from  being  sooorc 
and  blackened  outdde,  before  tlio  heat  con  penetrate  into  the  inside.  1 
paper  should  be  removed  half  an  hour  before  the  time  of  serving  dinner 
that  the  joint  may  take  a  good  colour. 

553.  Bt  Means  of  a  Jar,  many  dishes,  which  will  be  enumerated  nn 

their  special  heads,  may  be  economically  prepared  in  the  oven.    The  piinei 

of  these  are  soup,  gravies,  jugged  hare,  beef  tea;  and  this  mode  of  000k 

maybe  advantageously  adopted  with  a  bam,  which  has  previously  been  oove 

with  a  common  crust  of  flour  and  water. 


TAIU0U8  M0DI8  OW  COOKIKQ  MEAT.  261 

554.  All  D1SHK8  PBEFARKD  FOB  Bakinq  should  be  more  highly  seasoned 
than  when  intended  to  be  roasted.  There  are  some  dishes  which,  it  may  be 
said,  are  at  least  equally  well  cooked  in  tho  oven  as  by  the  roaster ;  thus,  a 
shoulder  of  mutton  and  baked  potatoes,  a  fillet  or  broast  of  Teal,  a  sucking 
pig,  a  hare,  well  basted,  will  be  received  by  connoisseurs  as  well,  when  baked, 
as  if  they  had  been  roasted.  Indeed,  the  baker's  oven,  or  the  fiunily  oven, 
nay  often,  as  has  been  said,  be  substituted  for  the  cook  and  the  spit  with 
greater  economy  and  oonvenienco. 

555.  ▲  Baking-dish,  of  which  we  give  an  engraving,  should  not  be 
lets  than  6  or  7  inches  deep ;  so  that  the  meat,  which  of  course  cannot  be 
buted,  can  stow  in  its  ovm  juices.  In  the  recipe  for  each  dish,  fiill  explana- 
tions concerning  any  special  points  in  relation  to  it  will  bo  given. 


BOILING. 

556.  BoiLiNO,  or  the  preparation  of  moat  by  hot  water,  though  one  of  tho 
casiost  processes  in  cookery,  requires  skilful  managomout.  Boiled  meat  should 
be  tender,  savoury,  and  full  ofits  own  juice,  or  natural  gravy ;  but,  through  the 
csrdessness  and  ignoranee  of  cooks,  it  is  too  often  sent  to  table  hard,  tastelcs;, 
and  innutribious.  To  insxiro  a  successful  result  in  boiling  flesh,  the  heat  of  tho 
fire  must  be  judiciotisly  regulated,  tho  proper  quantity  of  water  must  be  kc|  >t 
iq>  in  tho  pot,  and  tLo  scum  which  rises  to  the  surface  must  bo  carefully 
nmoved. 

557.  Many  Weitehs  on  Cookery  assert  that  tho  meat  to  be  boiled  should  bo 
pot  into  cold  vaUr,  and  that  tho  pot  should  bo  heated  gradually;  but  Liebig,  tho 
biggest  authority  on  all  matters  connected  with  the  chemistry  of  food,  has 
iboim  that  meat  so  treated  loses  some  of  its  most  nutritious  constituents.  "  If 
tile  flesh,"  says  the  great  chemist,  ''be  introduced  into  tho  boiler  when  tlio 
vater  is  in  a  state  of  brisk  ebullition,  and  if  the  boiling  be  kept  up  for  a  few 
vimites,  and  the  pot  then  placed  in  a  warm  place,  so  that  the  temperature  of 
fte  water  is  kept  at  158°  to  165'',  we  havo  the  united  conditions  for  giving  to 
ths  flesh  the  qualities  which  best  fit  it  for  being  eaten."  When  a  piece  of 
tteat  is  plmiged  into  boilinjj  water,  the  albumen  which  is  near  the  surface 
intmediatoly  coagulates,  forming  an  envelope,  which  prevents  the  escape  of 
the  internal  juice,  and  most  effectually  excludes  the  water,  which,  by  mixing 
^th  this  juice,  would  render  tho  meat  insi])id.  Meat  treated  thus  is  juicy  and 
wdl-flavoured,  when  cooked,  as  it  retains  most  of  its  savoriry  constituents. 
On  the  other  hand,  if  the  piece  of  meat  bo  set  on  the  fire  with  cold  water,  and 
this  slowly  heated  to  boiling,  tho  flesh  undergoes  a  loss  of  soluble  and 
Wtritious  substances,  while,  as  a  ma  Iter  of  course,  the  soup  becomes  richer  in 
these  matters.  Tho  albumen  is  gradually  dissolved  from  the  surface  to  the 
•fiotre ;  the  fibre  loses,  more  or  less,  its  quality  of  shortness  or  tenderness, 
•Bd  heoomes  hard  and  tou-:rh :  the  thinner  the  piece  of  meat  is,  the  greater  is 
^  loss  of  savoury  constituents.    In  order  to  obtain  well-flavoured  and  e&,tab\« 
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meat,  wo  mnst  relinqoiih  the  idea  of  making  good  soup  from  it,  as  (hat  modo 
of  boiling  which  yields  the  best  soup  gives  the  driest,  tougiiesk^  and  most 
vapid  meat.  Slow  boiling  whitens  the  meat ;  and,  we  suspect^  that  it  is  on 
this  account  tliat  it  is  in  snoh  &Tour  with  the  cooks.  The  wholesomeness  of 
food  is,  however,  a  matter  of  much  g^roater  moment  than  the  ^ipeanmoe  it 
presents  on  the  table.  It  should  be  borne  in  mind,  that  the  whitflueos  of  meat 
that  has  been  boiled  slowly,  is  produced  by  the  kw  of  some  Jmportnt 
alimentary  properties. 

558.  The  OBJScnovB  we  have  raised  to  the  praotioe  of  patting  meat  en 
the  iiro  in  cold  water,  apply  with  equal  force  to  the  practice  of  soakizig  mmi 
before  cooking  it,  which  is  so  strongly  recommended  by  some  cooks.  Fresh  meat 
ought  novcr  to  bo  soakod,  as  all  its  most  nutritive  constituents  are  soluble  In 
water.  Soaking,  however,  is  an  ox>eration  that  cannot  bo  ontirely  dispensed 
with  in  the  preparation  of  animal  food.  Saltod  and  dried  moats  require  to  bo 
soaked  for  somo  time  in  water  before  they  are  cooked. 

559.  For  Boiliko  Meat,  the  softer  the  water  is,  the  better.  When  qning 
water  is  boiled,  the  chalk  which  gives  to  it  the  quality  of  hardness.  Is  pre- 
cipitated. This  chalk  stains  the  moat,  and  communicatee  to  it  an  unpleasant 
earthy  tasto.  When  nothing  but  hard  water  can  be  procured,  it  should  be 
softened  by  boiling  it  for  an  hour  or  two  before  it  is  used  for  oulinaiy  purpoaet. 

5(b.  TuE  FniE  must  be  watched  with  great  attention  during  the  op«m- 
tion  of  boiling,  so  that  its  heat  may  bo  properly  rogulatod.  As  a  rule,  the 
pot  should  be  kept  in  a  simmering  state ;  a  result  which  cannot  be  attained 
without  >*lgilance. 

561.  The  Temperature  at  which  Water  boils,  under  usual  oironm* 
stances,  is  212**  Fahr.  Water  does  not  become  hotter  after  it  has  begun  to 
boil,  however  long  or  with  whatever  violence  the  boiling  is  continued.  This 
foot  is  of  great  importance  in  cookery,  and  attention  to  it  will  save  much  fbsL 
Water  made  to  boil  in  a  gentle  way  by  the  application  of  a  moderate  heat  is 
just  as  hot  as  when  it  is  made  to  boil  on  a  strong  firo  with  the  greatest  possible 
violcQco.  When  once  water  has  been  brought  to  tho  boiling  point,  the  fire 
may  bo  considerably  reduced,  as  a  very  gentie  heat  will  suffice  to  keep  the 
water  at  its  highest  temperature. 

563.  The  Scum  which  rises  to  tho  surface  of  tho  pot  during  the  operation 
of  boiling  must  bo  carefully  removed,  otherwise  it  will  attach  itself  to  the 
meat,  and  tiioreby  spoil  its  appearance.  The  cook  must  not  negloct  to  skim 
during  the  whole  process,  though  by  for  the  greater  part  of  tho  scum  rises  at 
first.  Tlie  practice  of  wrapping  moat  in  a  cloth  may  bo  dispensed  with  if  the 
skimming  bo  skillfully  managed.  If  tho  scum  bo  removed  as  £ut  as  it  rises, 
the  meat  will  be  cooked  clean  and  pure,  and  come  out  of  the  veesel  in  whidh 
it  was  boiled,  much  more  delicate  and  firm  than  when  cooked  in  a  doth. 
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563.  WHzar  TAKEN  nov  thb  Pot,  the  meat  must  be  wiped  witli  a  dean 
both,  or,  what  will  be  Ibund  more  conveniuut,  a  sjKtDgo  provluusl}-  clipped  in 
and  wniDi;  dxy.    Tbo  meat  should  not  bo  allowed  to  stand  a  ii:uii)out 
than  neoeanry^  as  boiled  meat,  as  well  as  roosted,  cannot  be  cr'.ten 


564.  Tbb  Time  allowed  fob  the  Operation  of  Boiung  must  be  rcgri- 

hfied  aooording  to  the  size  and  quality  of  the  meat.    As  a  general  rule,  t  wonty 

reckoning  from  the  moment  when  the  bbiling  commences,  may  bo 

for  evwy  pound  of  moat.    All  the  best  authorities,  howeror,  agieo  in 

flH^that  the  longer  the  boiling  the  more  perfect  the  operation. 

5^  A  FEW  OBSEBVATIOX8ON  the  Nutrztivb  Value  of  Salted  Meat  may 
tepfoperly  introduced  in  this  place.  Every  housewife  knows  that  dry  salt  in 
BQDtict  with  fresh  meat  gradually  becomes  fluid  brino.  The  application  of  salt 
esDNS  the  fibres  of  the  meat  to  contract,  and  tho  juice  to  flow  out  from  its  pore^ : 
■such  as  one- third  of  the  juice  of  tho  meat  is  oflen  forced  out  in  this  manner. 
Kiv,  ss  this  juice  is  pure  extract  of  meat,  containing  albumen,  osmozonie,  and 
'  Taluoblo  principles,  it  follows  that  meat  which  has  been  preserved  by  tho 
i  of  salt  con  never  have  tho  nutritive  x^ropcrtica  of  fresh  meat. 


5661  Tbe  Vessels  used  fob  Boiung  should  bo  made  of  cabt-irou,  wcU 
within,  and  provided  with  closely-fitting  lids.  They  must  be  kept  scni- 
b!y  deem,  otherwise  they  will  render  tho  meat  cooked  in  them  uiLsi^htly 
■aduwholcbomo.  Coi  ipcr  pans,  it  used  at  all,  should  be  reserved  fur  oi)orutiouH 
thai  are  (criotmcd  wiih  rapidity ;  as,  by  long  contact  with  copper,  fuud  may 
bec^CBS  dan;L^eruU!;iy  contaminutcd.  The  kcttlo  in  which  a  joint  is  dressed 
•iiccid  Lc  lar^o  enough  to  allow  room  for  a  good  hupply  oi  water ;  if  tho  moat 
te  cnunped  imd  bo  surrounded  with  but  littlo  water,  it  will  be  stcwod,  not 


c^'7.  Us  Stewxxg,  it  is  :<ot  bequisite  to  have  so  great  a  heat  ns  in  boiling. 
A  ^tziCe  sliLmoi  iii;^  in  a  Fmall  quantity  of  water,  so  that  tho  meat  is  stowed 
almost  in  its  own  jiucos,  is  all  that  is  necessary.  It  is  a  method  mucli  used 
<n  the  continent,  and  is  wholesome  and  economical. 


67ZWFAX. 


soiuaio-POT.  

Two  ¥^^^  *^^MryI!^^/  Ta  '*P'^^''J^  above     One  ie  a  lK)ainc-pot.  in  wUcH 
ftrrr  foiau m»j' t»  huOed;  ttootbmr  JM  m  ttevepait.  with  a  cioaplv  fl4-»{n..  1: 1   /^  ..v;..\«  ;« 

-«w  emu  ue  removed  without  scalding  the  ttiigcrs. 


'ZUX  UOUSEBOU)  COOKZnl, 

■  fDodom  iinprDtemeut  on  tbe  old  kitd 
Iwing  nsod  for  boiling  nod  rtff 
k  plate  of  ctuC  iron.  haTiug  ■ 
bunuDg  benoatli  ft,  bj  whiob 
roujfhlywcU  healed.  On  tlibf 
tiia  ^'a1ioull  Eiuicfpiuu,  et«wpuu 
bf  tliii  conioniout  and  ■"•■Tmnit 
a  Duuibor  of  di^lm  mky  b*  [ 
one  time.  The  auliniii;  p 
bmining  and  itavjog  arc,  in  tt 
rcnilorod  mora  gntdiial.  Bod  a 
tho  tubttanca  utcd  on  Ucomci  muro  tcudcr,  and  the  gmrj  i<  w 


fOg.  GEKEEilXT  WBiKiSa,  EmuU  disLu  only  oro  prqiaped  bjr  t 
cooking  i  uDOngit  tbciw,  tho  bcof-Btenk  and  mutton  chop  of  t 
ish  diner  may  bo  m 
irated  all  the  irorld 
r-,.ttnl:,  indocd,  Iiiu  \t 
■Jluuinol ;  and,  vith 
ning  tho  BritonB,  then 
'c  At  oreiy  French  nt 
side  of  a  la  Martngi 
'■omaiu.—liflfl:  it  Aw, 
Hiicceed  in  n  bro 

n^inthnToa  bri^t,  clear  lire  :  so  that  tbo  Burfncc  of  the  mcatrnn) 
licated.  The  remit  of  tliia  is  tho  (ome  as  that  i^btoinod  in  rOMtii 
that  a  cnist,  so  to  spcok,  id  form&l  oul>iiie,  and  IhuE  tho  jniceo  ■ 
uro  rctaiiHt'1.  Tho  njipetitc  (•(  an  inT;ilid,  so  dilTli.'ult  to  niiniater 
]itcnticd  with  a  broiled  diih,  oa  tho  flaronrand  oapiilitj  of  tho  mmj 
preserved. 

57a  TnE Utensils itsed POBUroiuso ncc! Imtlittlodcscriptioi 

mon  ^Tidironi  for  vldch  ecc  cngrAvju^  at  Xn,  CS,  is  tho  Eatao  oa  it ' 

(i^-C91Kut,n1thoii|;hBOnio little corictyhnsbvcn  introduced  intoitin 

bjtlie  additjop  oC  grooTc«  totliebars,by  liicansofwliichthellqiiidf 

ii;to  a  nnall  trough.    Odo  iioint  it  is  well  to  bear  in  mind,  vii.,  tli: 

iron  Bheold  be  kept  io  a  direction  tluntitig  tuwnrJs  the  cook,  bo  I 

fUt  no  posdblo  may  bll  into  tho  firo.    It  hnj  been  ohson-od,  that  bt 

r.irst  tlilEeult  mannni  oflice  the  (.-citcral  cook  lias  to  i-crform,  ai 

mquirca  the  moat  unrcmittio'^  att<^ntiun  ;  fur  ^l.c  ii:ay  turn  h^r  b« 

etctrpan  or  tbe  npit,  but  tho  griiViron  can  uuNM  \)C  \tSL\i'«li  imp 

roTolviiig  gridii'on,   Ghonn  in  O.e  fciiEfA\in';,  \«is.o»sa,  win*  a 

conveaionoo^  wbkb  will  b«  bI  once  a^.imvcnx.. 
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■&  VERT  TAVOrBITE  MoDB  ov  CooKiNG  mny  bo accurately  described 
in  fat  or  oiL    Sab^tanoea  dressed  in  this  way  are  generally  welJ 
jt  they  introduce  an  agreeable  raricty,  possessing,  as  they  do,  a 
it'.Xfur.     By  mc^ins  of  fryxnir,  cooks 
satisfy  many  rcquiaitiocK  muflo  on 
unQ  sk  very  ex|teditioua  mude  of  pre. 
hcs  for  the  table,  and  one  which  can 
«d  when  the  fire  id  not  suflliciontly 
iie  purposes  of  roasting  and  boiling'. 

point  to  bo  borne  in  miiid  in  fr}-iD^%  U  th:iL  tho  liquid  must  be  hot 
act  instAntancousIy,  as  all  tho  merit  of  this  culinary  o]>cration  lies 
a^ic'n  of  tho  boiling  lir^uid,  which  cai-bonizos  or  bums,  at  tho  very 
tl.c  immersion  of  tlio  body  placed  in  it.  It  may  bo  ascertained  if 
le&te^l  to  the  proper  decree,  by  cutting  a  pieco  of  bread  and  dipping 
Gn-in.,'-jjan  for  five  or  six  seconds  ;  and  if  ib  be  firm  and  of  a  dark 
CQ  tui^i-n  out,  put  in  immediately  what  you  wish  to  ])rcparo ;  if  it  bo 
M  £it  bo  her.tod  tmtil  of  the  rl^ht  tcmi>cruLuro.  T}iis  hanng  been 
BiKieratethe  fire,  so  that  the  action  may  nob  bo  too  liurriod,  and  that 
Quuud  heat  tho  juices  of  tho  substance  may  bo  prosciTod,  and  its 
iLauoed. 


E£PniL0Sorn7  of  FRYl>"a  consists  in  this,  that  liquids  suljccted  to 
I  of  £re  do  not  all  receive  tho  same  qa'uitiLy  uf  litrit.  Bcin;^  diflcr- 
BKiintc-i  in  their  nature,  they  powsoss  different  ."capacities  for 
Thi-j,  you  may,  with  impunity,  dii>  your  finger  in  bcilin^  spirits  of 
iQVDuld  take  it  very  quickly  fn)m  l)oiIing  brandy,  yet  niyro  rajailly 
»;  whilst  the  effects  of  the  n:oat  rapid  immersion  in  boiliii/  oil  need 
iL  As  a  consequence  of  tViis,  heated  fluids  act  difforently  on  tho  sapid 
escntctl  to  ilicm.  Tliosc  put  in  water,  dirisolvc,  and  are  ro«luce'l  to  a 
;tL«r«duIt  l.-eing  louiliofif  stock,  f:c  {s«  No.  Iu3).  TIk'sc  substances, 
otrary,  treate«i  with  oil,  harden,  a.s.smno  a  moro  or  lo.-s  dooj)  colour, 
finally  carbonized.  The  reason  of  tlieso  dilfcrcnt  re>uUs  is,  that, 
rst  instance,  w^tcr  dissolves  and  extracts  the  interior  juices  of  tho 
7  iuustanccs  place<l  in  it ;  whiLut,  in  tlio  second,  tho  juices  are 
I;  for  they  are  insoluble  in  oil. 

!  IS  TO  DE  ESPECIALLY  REMEMBKHrD,  in  c<-imioction  with  fryin;?,  that 
Irie-l  in  fat  should  be  placed  Lcfove  tho  fire  on  a  piece  of  blotting- 
nevc  rcTcrecd,  and  there  left  for  a  few  miu\itc.^,  so  that  any  superfluous 
oisturo  may  be  removed. 

HE  UiEysiLs  USED  FOTi  THE  PURPOSES  OF  Frtisq  nro  confined  to 
u^  MJthoa^  tbesoaro  of  jfin'ous  sizes;  nml,  for  small  and  delicato 
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aaaeii\y  mm  be  cosaidarad  ■  noToItf, — nu j  otab. 
lislimcnU,  both  nnidl  oDd  larg«,  hare  bean  ftttod 
with  npiKuatiu  lor  cooking  by  thii  mods,  wbbh 
UDdoulitoillj  oihibiti  Home  adrantigea.  nm 
tho  heat  may  bo  more  regul&rly  anpplied  to  Btt 
substance  oookiDg,  and  the  opention  ia  ninmthHj 
a  clean  ono,  becauao  tbere  can  be  no  dudan  or 
other  dirt  to  bo  prorided  for.  Boma  Ubonr  ud 
attontioD  nectasary,  too,  with  a  coal  firs  or  dam 
stora,  mn;  be  auied  ;  and,  beaidaa  Uiia,  U  mar, 
perhaps,  be  aaid  that  oulinaiy  oparatfanu  an 
reduced,  bj  thb  tuean^  to  aamathinf;  lika  a 
certainty. 
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MANT  OBJECTIONS  tothis  mode  of  cookitt^,  nun 
e!{pi>cin11]i  when  applied  to  small  dom«stie  » 
tabliihmcntB.     For  instance,  tba  ingenlon*  ■■■ 
cbinerr  necessary  for  carrying  it  out,  reqnim 
cookH  pericctly  conversant  with  its  naa;  aadl 
the  gas,  wheo  tlia  cooking  oporationa  are  fioUw^ 
bo  not  turned  off,  there  will  bo  a  largo  iiiiiiaw 
of  cooking,  instead  of  the  economy  nhich  it  hns  hcec  suppoaadta    1 
For  large  CBtablieliroonts,  such  oi  some  of  the  imiucnsa  London  «ai»    . 
whcro  a  largo  number  of  young  mra  havo  to  be  catorcd  for  dally,  tt    ' 
ncU  adapted,  as  it  is  just  po!isiblo  that  a  slight  inorcnso  intfaaaopptr 
lece^^ry  for  e  couple  of  joints,  may  serve  equally  to  cook  a  doM 


BOASTINQ. 

r;;.  Or  the  VAniors  Methods  of  PnEPAnisa  SIeat,  ROAsTtTia  totttt 
vLich  most  cfToctually  pi-GGcnos  its  nutritite  qualilics.   Meat  is  roaated  by  bliif 
Gxjio^ed  to  tbo  direct  influence  of  the  fire.     This  is  done  b;  placing  the  nMt      ;  ' 
bcfijre  an  open  gmte,  and  kcojiiDg  it  in  motion  to  prevent  the  scorching  ca  at^ 
particulnr  port.     When  meat  is  proiwrly  runstoil,  the  cuter  layer  of  its  albnnHa     '^ 
is  cuiigulatod,  and  thus  presents  a  brirrior  to  thooiit  of  the  juice.     In  waiting    i 
meat,  the  heat  must  be  strongest  at  first,  and  it  should  then  be  much  radocid,      r 
To  hai'e  a  good  juicy  roost,  therefore,  the  firo  must  be  red  and  vigorous  at  tt>     > 
v',Ty  ounimcncement  ef  the  operatian.     In  the  moat  corotul  raaatlng^  lonaol      , 
the  juice  is  squoozed  out  of  tho  meat ;  this  ernpurotes  on  the  eorface  of  tk(       ;^ 
meat,  aud  gives  it  a  dark  brown  colour,  a  rich  lustre,  amd  a  strong  araml*'     ^ 
taate.    Eeiiilea  tliiae  ciT^cta  on  tba  albumen  and  tho  cipollod  jnice,  i«itll«     - 
converts  tho  collular  tisaua  of  the  meat  into  gtlatia^  anil  malt*  tba : 
tbofat-ecUn. 
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osid  to  tgppoft  the  meet  beforo  tlio  fire,  it  ihonld  bo  kept 
and  wmter  ofoglit  to  be  used  to  eooor  it  with,  for  brickdust 
i  diagracable  Uurte  to  the  meat.  When  well  scoured,  it 
ita  drf  with  •  cletti  doth ;  and,  in  apltUng  the  meat, 
fdd  be  left  imtoiichfld,  ao  aa  to  avoid  any  great  escape  of 


r  LAwn  BRaBUBHJCEHil ere  nsool^fltod  with  what  are 
ka."  Bj  meane  of  thes^  sereral  ^ta,  if  required,  may 
me  time.  This  not  being;  of  course,  neoeasary  in  smaller 
lasting  iq)paimta%  mora  eeonomical  in  Ha  consumption  of 
Dtlyin 


innstimtiony  with  the 


:-?ACZ,  of  which  we  here  give  an 
d  showing  the  precise  manner  of 
omonly  used  in  many  kitchens, 
ring  inclosed  in  a  brass  cylinder, 
^  up  before  it  is  used,  and  eomc- 
the  operation  of  roasting.  Tho 
I  iron  hook,  which  is  suspended 
xl  with  a  wheel,  and  which,  in 
d  with  the  bottle-jack.  Beneath 
piog-pan,  which  wo  hate  also 
with  tho  basting-ladic,  tho  use 
lid  not  be  spared  ;  as  there  can 
thout  jTOod  boAting.  "  Spare  tho 
ild/*  might  e.osily  be  paraphrased 
3tiDg,  and  spoil  the  meat.'*  If 
<1  light,  and  so  turns  unstcadil}', 
:d  by  fixing  to  tho  wheel  one  of 
9.  Sometimes  this  jack  is  fixed 
t  there  is  this  objection  to  thii 
10  meat  cooked  in  it  resoml>1c3 
1  meat.  This  is  derived  from  its 
y  suTTonnded  with  the  tin,  that 
It  of  air  gets  to  it.  It  will  be 
make  use  of  a  common  meat- 
shown  in  the  woodcut 
"cs  for  warminp  pliitos 
ith  this,  tho  rcfl<.ftion 
fol,  and  more  air  bcin;; 
lip  the  roast  may  be  very 


Jio-Tl.r-Jxc-Kf  WITH 
\rilLI.L     ASD     UOOK. 


fBE  Firm,  orputtim^  

iHppmsr-lHm  should    i>MiPriya.rj,y  ^^«  « 
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;.  Under  bach  PABnociAB  Beoipb  thars  ii  itated  tha  time  n 
for  routing  otoh  jtnDt ;  bal 
general  ru]a.  It  may  bs  hen 
that  for  eTsrsr  pound  of  is 
□rdiouy-iind  joint*,  k  qoi 
an  hour  maj  be  aUottad. 

SSj.  Warn  Meats,    asi 
Heat  of  Youbo  Akduu, 

to  ba  TBiy  wall  mated,  botl 
pleannt  to  tha  palate  and  < 
diBartion.  Thni  veal,  por 
lamb,  ahould  be  tbonmghlj  • 

tha  CQnCre. 

584.  Hdttoh  Attn  Beep,  on  the  other  hand,  do  not,  ganerallyipi 
require  In  be  so  thoroughly  done,  and  ths;  should  bo  dreiaed  to  tlia 
that,  in  earring  them,  tlio  gravy  should  juat  run,  but  not  tw  freely*  OJ 
in  this,  Bi  in  moat  othor  diulios,  tbo  tostoa  of  indiTidunls  vary  ;  and  th 
many  who  cannot  partnko,  n-ith  aatisfactioQ,  of  miy  joint  ubIbh*  it  J 
othen  would  call  overdrc:seiL 


r^- 
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QUADEDPEDS. 

CHAPTER  XII. 

OEnERAIi  OBSBBTATIONS  ON  QUADBUPHDB. 

5^.  Bt  tbe  General  ABSE^'T  of  Mankind,  tqb  Ekpihb  of  Nature  Ixr.n 
Ixni diTiilcil  into  thrco  kingdoms  ;  llie flraC  consisting  of  minomli,  the  scconl 
'^wg»tabl<»,  and  the  third  of  animala.  Tho  Mineral  Kingdom  oomprisci  nil 
"hiUaceB  which  nra  wiUioub  thnso  or^'uns  vi^ttssary  to  locomotkiii,  lUid 
0»  due  pcrfunnaneo  of  tho  functions  of  life.  Thoy  ore  composed  of  tl:o 
Madralal  n^'trregaCion  of  particles,  vliich,  under  certain  circumilnncen,  tnko 
•Mutant  an.]  rceuUr  flfpiro.  but  which  nro  more  fiuqncmlj-  founil  without 
•oj  definite  coniormatjon.  Tboy  alno  occiiiij  tho  Interior  parts  of  tho  earth, 
*i*dl  M  compose  those  huge  mnnses  by  which  we  eco  tho  iand  in  acme 
P"l«  guarded  ajtainst  tho  encroachments  of  tlio  sea.  Tho  Vegetable  Kingdom 
Rxcnand  twoutififa  tho  earth  with  au  ci idlest  variety  of  furm  and  colour. 
U  OounsK  of  organiied  bodies,  but  dcntituto  of  the  power  of  locomotion. 
Thaj  are  nourished  by  means  of  root^ ;  they  brcnthe  by  means  of  leaves  ; 
•Hi  propBgnta  by  menna  of  seed,  liiBperaod  within  certain  limits.  Thu 
Animal  Kingdom  coiuixta  of  aentiont  bcin^,  thnt  enliven  tbe  external  iiarto 
otthe  oulh.  They  iiosaen  the  iHiwcrs  of  voluntary  motion,  respire  air,  and 
*>*  finced  into  antion  by  the  ctsvings  of  hunger  or  tho  parching  uf  tHnt. 
V  tho  inalincta  of  aolmal  patsiea,  or  by  pain.    Ukt  the  Tt^Moblo  kln^oin. 
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they  aro  limited  within  tho  boundaries  of  certain  countries  by  the  oondlkkiii 
of  climate  and  soil ;  and  some  of  tlio  species  [ircy  upon  each  other.  Lfamani 
has  divided  them  into  six  classes ; — Mammalia,  Birds^  FishoSj  Amphibioai 
Animals,  Insects,  and  Worms.  Tlie  three  latter  do  not  come  within  the  limiti 
of  our  domain ;  of  fishes  wo  have  already  treated^  of  birds  we  shall  tieal^ 
and  of  mammalia  wo  will  now  treat. 

fS6.  Tuis  Class  of  Anihals  embraces  all  those  that  nourish  their  yoang 
by  means  of  lacteal  glands,  or  teats,  and  aro  so  eonstitutod  as  to  hare  a  winn 
or  red  blood.  In  it  the  whale  is  placed, — an  order  which,  from  external 
habits,  has  usually  been  classed  with  tho  fishes ;  but,  although  this  anionl 
exclusively  inhabits  the  water,  and  is  supplied  with  fins,  it  neverthdea 
exhibits  a  striking  alliance  to  quadiupods.  It  has  warm  blood,  and  prodnoN 
its  young  alive;  it  nourishes  them  with  milk,  and,  for  that  purposa^  ii 
fumiished  with  teats.  It  is  also  supplied  with  lungs,  and  two  auricles  sad 
two  ventricles  to  the  heart ;  all  of  which  bring  it  still  closer  into  an  aUisDoe 
with  the  quadrupedal  species  of  the  animal  kingdom. 

5S7.  The  General  CnARACTErJSTics  or  the  Mamualu  have  been  fit* 
qucntly  noticed.  The  bodies  of  nearly  the  whole  species  are  covered  with 
hair,  a  kind  of  clothing  which  is  both  soft  and  warm,  little  liable  to  injury,  sad 
bestowed  in  proportion  to  tho  necessities  of  the  animal  and  the  nature  of  tbs 
climato  it  inhabits.  In  all  tho  higher  orders  of  animals,  the  head  is  the 
]mncipal  seat  of  the  organs  of  sense.  It  is  there  that  the  e^-es,  tho  ears,  fha 
nose,  and  tho  mouth  aro  placwl.  Tlirough  tho  last  they  receive  thdf 
nourishment.  In  it  aro  tho  teeth,  which,  in  most  of  tho  mammalia,  an 
used  not  only  for  the  mastication  of  food,  but  as  weapons  of  offence.  Tbsf 
are  inserted  into  two  movable  bones  called  jaws,  and  the  front  teeth  are  10 
placed  tliat  their  sharp  edges  may  easily  bo  brought  iu  contact  with  thdr 
food,  in  onler  that  its  fibres  may  readily  be  separated.  Xext  to  these,  CB 
each  side,  are  situated  tho  canino  teeth,  or  tusks,  which  aro  longer  than  tba 
other  teeth,  and,  being  pointed,  aro  used  to  tear  tho  food.  In  the  babk 
jaws  aro  placed  another  form  of  tooth,  called  grinders.  These  are  fir 
niasticating  tho  food  ;  and  in  thoso  animals  that  livo  on  vegetables,  they  sit 
llattcned  at  the  top ;  but,  in  camivora,  their  upper  surf:ices  aro  furnished 
with  sharp-pointed  protuberances.  From  the  numbers,  form,  and  dispositiflO 
of  tho  teeth,  tho  various  genera  of  quadrupeds  liave  been  arranged.  The 
nose  is  a  cartilaginous  body,  pierced  with  two  holes,  which  are  called  nostrik 
Through  these  tho  animal  is  affected  by  the  sense  of  smell ;  and  in  some  it 
IS  prominent,  whilst  in  others  it  is  flat,  compressed,  tumod  upwards^  or  benl 
downwards.  In  beasts  of  pray,  it  is  frequently  longer  than  the  lips ;  and  !• 
somo  other  animals  it  is  elongated  into  a  movable  trunk  or  proboscis,  whibl^ 
in  the  rhinoceros  tribo,  it  is  armed  with  a  horn.  The  tyet  of  qnadrui)eds  are 
generally  defended  by  movable  lids,  on  tho  outer  mai^ins  of  which  are  fringes 
of  hair,  called  eyelashes.  The  opening  of  the  pupil  is  in  general  dxeular ;  bol 
ia  aome  epociim,  af  in  those  of  the  Cat  and  Hare,  it  is  oontraoted  inloa 
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linlirline,  whiht  in  the  Hone,  tho  Oz,  and  a  few  others,  it  forms  a 
m  bir.  The  tan  are  openings,  generally  accompanied  with  a  cartilage 
Ands  and  coren  them,  called  tho  external  ears.  In  water-animals 
cr  tre  viBting ;  toond,  in  them,  being  transmitted  merely  through 
b  the  head,  which  hare  tho  name  of  auditory-holes.  Tho  most 
s  aoimals  are  extremely  delicate  in  tho  sense  of  hearing,  as  are 
Boat  beasts  oi  prey.  Most  of  the  momniifcrous  animals  wall  on 
which,  at  the  extremities,  are  usually  divided  into  toes  or  fingers, 
howsrer,  the  feet  end  in  a  single  corneous  substance  called  a  hoof, 
of  a  few  end  in  broad,  flat  noils,  and  of  most  others,  in  pointed 
kmtt  again,  have  tho  toes  connectod  by  a  membrane,  which  is 
x>  those  that  are  destined  to  pass  a  considerable  portion  of  their 
Iter.  Others,  again,  as  in  the  Bat,  have  the  digitations  of  the 
bet  greatly  elongated,  tlie  intervening  9paco  being  filled  by  a 
V  which  extends  round  the  hinder  legs  and  tail,  and  by  means 
they  are  enabled  to  rise  into  the  air.  In  Mod,  the  hand  alono 
fingers,  separate,  free,  and  flexible ;  but  Apes,  nnd  some  other 
limals,  have  fingers  both  to  tho  liaiuis  and  ioct.  These,  therefore, 
ily  animds  that  can  hold  movable  objects  in  a  sinyic  hand. 
:h  as  Rats  and  Squirrels,  have  tho  fingers  suHiciently  small  and 
mable  them  to  pick  up  objects ;  but  the}*  are  coinpolieii  to  hold 
th  hands.  Others,  again,  have  tho  toes  Hhortor,  and  must  rest  on 
it,  as  is  the  case  with  dogs  and  cats  when  they  wish  to  hold  a 
innly  on  the  ground  with  their  paws.  Thcro  are  still  others  that 
toes  united  and  drawn  under  tho  skin,  or  enveloped  in  corneous 
are  thereby  enabled  to  exercise  no  prohcnsilo  i»owcr  whatever. 

30BDCro  TO  THE  DESIGN  AND  End  OF  Natttp.e,  mammifcrous  animals 
Scd,  when  orriTed  at  maturity,  to  subsist  on  various  kinds  of  ioo(  1, — 
s  whoUy  upon  flesh,  others  upon  ^^rain,  herbs,  or  fruits ;  but  in  their 
,  mOk  ii  the  appropriate  food  of  tiio  whole.  That  this  food  may  ii'i  vci 
;  b  imi^enally  ordained,  that  the  youn:^  should  no  sooner  come  into 
thsn  the  milk  should  flow  in  abundance  into  the  members  with 
Dolher  is  supplied  for  tho  secretion  of  that  nutritious  fluid.  By  a 
Bitinetof  Nature,  too,  tho  young  animal,  almost  as  soon  as  it  has 
life,  Marches  for  tlie  teat,  and  knows  i)erl't.2t!y,  at  the  fir.st,  liow. 
of  suction,  it  will  be  able  to  extract  the  lltiid  ncoo.v^ary  to  its 


IHE  Gi::rmAL  Ecoyoirr  of  Nature,  this  chss  of  animals  scorns 
preserve  a  constant  equilibrium  in  tho  number  of  animated  beings 
heir  exiAtcnco  on  the  surface  of  tho  earth.  To  man  they  are  imme- 
Fol  in  various  ways.  Borne  of  their  tHvIics  afford  liim  food,  their  skia 
their  IIcmv  chtbee.  Some  of  thorn  uuito  with  him  in  participating 
afeanbat  with  an  enemy,  ami  others  nsHist  him  in  tho  chase.  iu 
r^^^.^.  or0.n.n,,^ttcmfro:n  tho  hctimts  o."  civilization. 


l!iiiiv,iiii!ccd,aroinjiii*ioii3  to  liim;  but  niwtuf  thorn,  id  loma  aliapt  or 
hs  tiuitH  to  Ilia  Rcrvko.  Of  ihcso  tlici-Q  is  nono  lie  hna  mado  mcra  tubal 
to  bill  l>iiq)OACS  tlian  tlio  common  ox,  uf  nhich  thora  UwsircDif  a  partt 
ho*  iKit  liccn  nllo  to  couvcrt  iiito  siitiieuserul  i>iiiiiuse.  Of  the  bonu  b« 
(Iriiikliij^vcsscls.  kiiifii-lmiiilkB,  cvmlii,  nad  buxeji  mii]  whsa  they  nraia 
liy  mi-aiis  of  boiling  nator.  Us  laHiiioiu  Ibcm  iuto  trnnsiiarent  pUta  ft 
tem?.  This  inicnlion  U  nsciibcnl  to  Kiti^  AirrO'l,  who  it  laid  la  hm 
tlio  lli':>t  to  iigotlitm  to  iHni«i'va  bUcuuulotiino-miiasui'eafroin  thawind. 
is  ni'blu  uf  tlio  cnrtilo^'x,  (jrisilcj,  luil  tho  fiDDr  jiiacoa  of  tbo  jarilil 
ctittlu^  of  thu  hiilija.  Tlii;:r  ht'nd  ii  n  cht-ip  nulMtiluto  for  jioijr.  Ai 
ih^tof  tlie  cnlf-ikiiui  am  mn^nSu'tiiroil  iuto  I'dlluiu.  Tbur  blood  ii  ■■ 
busii  of  I'nuunn  blao,  aiiJ  mlillen  ubo  a  Hno  sort  of  tbread  prepaid 
tlidr  idiicwc  Tbo  Lnfr  it  Ortnl  tn  varimu  TnliiAblu  maoufacLuiDa  j  thi  Mi 
an'l  Lil!aw,  ore  tnonliloil  bito  cniullihi ;  ntiil  tho  tnilk  imd  cnntn  of  A 
jvM  biiitCT  and  chccfo.  'lliiu  in  every  jini't  uf  thiii  aaimiil  vsIiublB  M 
*rlio  bun  BjKirod  DO  I>a!ua  to  lirbig  it  to  thu  Li^biat  stAto  of  jiorfoctioo. 

199.  AMOSa  nm  v.iuiouif  IlRErriH  of  the  Ox,  upon  whioh  nM 
bo'COKOiI  his  liighcst  |Wircrx  of  ciilliirc,  tlieiv  ia  now  nono  tnkeaal 
p1a?o  than  that  knonn  by  tho  luiiiio  of  SilORT-IIoniiH.  From  lb*  a 
t^fCE,  Great  Britain  bai  bcoo  disthiv'^iishc'l  for  tho  cxcctlcnra  of  her  natiial 
of  caltiv,  lUuI  tbcro  nro  doi.o  in  Eii^'lau-l  tbat  h&i-o  obtained  greater  od 
than  thora  which  bnvo  this  naiiio,  and  wbieli  originalod,  aboot  M 
ycon  n^,  va  the  banks  of  the  Tei^  Thcnco  they  haro  tpread  U 
Talliys  I'f  (lio  TweoJ;  tbraeo  to  (ho  I>-thuiii:<,  in  ScotLtnd;  and  I 
wapJ,  inio  tho  fiiio  imstiircs  of  Enetanil.     Tlicy  nro  1 


moft  proKtalihi  hrccil  of  enttlo,  no  thcra  i<  no  o'.iinutl  irhjch  ntlaiai  ■ 
to  iiiiiiin'ity,  Olid  none  thiit  wii.ji'ics  miat  of  n  siiiwrior  quality.  Tto^ 
'.'  wx.io  cf  the  inipruvc.i  brL-nln  in  HMnothinj;  mionuous.  At  the  ■ 
Mr.  Ci::,rta»  (jbllin.-,  a  bnn'o^r  in  Yorhidiiiv,  in  ISIO,  hi>  bull  "Oi 
md'l  far  I.M«' t-uincas.  At t\wi kO.u  it Vi«\6v*tKrf*  VjjpI  in  l^lft  U*» 
heiliiv,  :ir.<l  c.ilvoa,  withmnaam  t-*-*.  fc>-c\M.A  iL,%A'&.U.\'\*Jai!imi» 
c/ivS.  iri.iii.icce.      Tlvo  Villus  ft  t'i;^u.TO'!niiisia«ssit<i\iM.>»w!"* 
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■r*  maeqnalntad  «tth  fh«  cars  witli  which  they  nro  tended,  and 
jizkni  aUsLtioD  which  ii  paid  to  the  purity  of  their  breed.  A 
iter,  irell  leqoainted  iritb  thia  subject,  saja,  "Tliorg  ore  now,  at 
oodj^  lietda,  laz^  find  imall,  in  thie  Icinf^dom,  and  from  U2  to  aeren 
ewlngiiteteileTciTaltcnuitOfBirin  tbsheid-boDk."  Tho  noceasity 
nrding  the  breeds  is  grcnter  tbui  might,  at  flnt  eight,  be  imopned, 
diivctlj  Is  (iiutii  in  tha  character  of  the  cattle,  nhila  it  eometimea 
t  raloe  and  icimtation  of  the  nnimal  thai  entered.  Beudci,  mniij 
gifauu,  and  lai^  purchnien  for  the  foreign  market,  will  not  look  at 
■ttboDt  the  breeder  hai  takeo  caro  to  quiJf^him  for  inch  reference. 
ttsod  itock,  there  is  oimuatlr  sold  firom  £10,000  to  £50,000  worth 
anetion,  indqumdeat  of  the  TUt  iiambcrs  d[apoaad  of  by  privato 
The  br««d  Ii  highly  priied  in  Belgiuni,  Pnusio,  FroDce,  Italy,  and 
b  imported  inlo  moet  of  Uie  Britiah  coloniea,  and  is  gn-atly 
■oth  for  ita  meat  and  it*  dairy  produce,  wlierercr  it  is  known.  Tbo 
with  which  it  takes  on  flab,  and  tbo  weiFrbt  which  it  frequontlj 
1  well  known  ;  bet  we  niny  mentjon  that  it  ie  not  uncommon  to  see 
-OTD  fbnr  (o  fire  yean  old  renliia  n  weight  of  from  SOO  to  1,000  lbs. 
(la  command  from  tlic  butcbar  from  £30  to  £40  per  bead,  nccording 
Bty ;  vhilst  otlx-rs,  of  tvu  or  threo  yeera  old,  and,  of  course,  of  Icbs 


'cfiut 


iplante.1  !.y  them.      Even  where  (hey  littve  boon  cull 

OMU  and  brouyht  to  liia  eri!!»to.-.t  perfootjon,  theyaro  iuiaricato  the 

v1  must  oltiiualely  be  driicti  fn>ui  tbo  firm. 

ic  Ald ED 3ET.— Among  tho  dairy  brcods  of  Enj'bnd,  Iho  Al'lwEey 

■Dminsnt  place,  not  ea  accaiiaC  of  tho  quniility  vf  milk  n-hicU  it 

A^Mc.maK>ftheaicclI.a,t.,u.-i!ity„tt:„!cr,.^.M  an'i  butter  wbicli 

«/A.«D  ft    IHd«!im^am.-^rnjll..a3,  n,ul  i„  «I.r*,ir.ii-ce  it  -rtaiW 


W2 


?ilniiy,  indaod,  nro  injurioiu 
he  tuni!i  to  his  Barrice.  01 
to  bis  purposea  than  Uie  cc 


m  i  but  mot  of  them.  In  aaniB  slinpa  or  otlur, 
e  tliore  is  ddub  ha  hoa  mado  mare  lubtOTviakt 
n  oi,  of  which  there  is  scarcely  a  put  that  ba 
'  Bcme  uAeful  purpose.  Of  the  horns  be  makes 
driakinf--vc£30ls,  knifa-hotullcs,  combe,  and  twxoe;  and  nhsu  tbef  on  saAenod 
by  moans  of  boiling  iratar,  he  lisliioDS  thom  into  Cransparsnt  plates  for  lan- 
terns. This  inroDtion  is  asciibed  to  King  Altroil,  who  is  sud  to  hare  been 
tlie  Qi'st  to  use  thom  to  praKrvo  his  CAniUatimo-mcasui'safram  the  wind.  Glue 
is  mado  of  the  cartilages,  gnsLlcs,  and  the  finor  pieces  of  the  paring*  sod 
cuttings  of  thebidea.  Thoir  bone  is  a  chc^  substitnta  for  Ivory.  Tbetbin- 
nest  of  the  colT-Bkina  ore  monuliiutui-od  into  vellum.  Their  blood  is  mndstlie 
\iasia  of  Prussiiin  blue,  and  saddlers  use  a  fine  sort  of  thread  preparad  frcou 
their  ainewa.  Tbe  hair  is  used  in  various  vnluable  msnulaotureB  j  tlie  suet,  fat, 
and  tillow,  ore  moulded  into  oondlos ;  and  Ota  milk  and  cteom  of  the  onw 
yield  butter  and  checso.  Thus  is  every  port  of  this  acinial  valuable  to  nmn, 
«ho  has  spoTSd  no  pains  to  bring  it  to  the  highest  state  of  parfeotjon. 

59a  AuoNo  THB  TAnioDs  Bbeedh  OP  TUK  Ox,  tipon  which  man  hu 
bcstiivod  his  highest  powers  of  culture,  tlioro  is  now  none  tokos  a  hl^nr 
place  than  that  koawn  by  tbe  n.-irna  of  SnoitT-HoitHg.  From  the  catiieet 
ages.  Great  Britain  has  been  distin^ishod  for  the  excellence  of  her  native  breads 
of  cattle,  and  there  are  none  in  England  that  have  obtained  greater  celebrity 
than  tbo30  which  have  this  name,  and  vrbicb  originated,  about  aeven^ 
years  ago,  on  the  banks  of  the  Tees.  Thence  they  have  spread  into  tlM 
valleys  of  tbe  Twcod ;  tlicnco  to  tho  Lothiana,  in  Scotland;  and  sontb- 
ward,  into  tho  Rno  pastures  of  England.     They  aro  1 


most  profitable  breed  of  cattle,  as  there  ii  no  animal  nhich  attains  sooner 
io  maturity,  and  none  that  supplios  moat  of  a  superior  quality.  The  mhia 
of  tome  of  the  improved  bit^eds  ia  something  eoormous.  At  the  sale  cC 
Mr.  Charles  Collhig,  a  breeder  in  Yorkshire,  in  1810,  his  bull  "Comet' 
sold  for  1,000  guineas.  At  tbe  sale  of  Enrl  Spencer's  heid  in  1S46, 101  oewt, 
heifers,  and  calves,  with  nineteen  bulla,  fetched  £3,4GS.  St. ;  hdag  an  areraj^ 
iff  £03,  17t.  apiece.    The  value  of  auob  animals  is  scarcely  to  be  estimated  bf 


BE£r. 


275 


» of  m  poor  loil  into  inch  fine  butter  and  chceeo.  It  is  difficult  to 
ever,  and  its  beef  is  of  a  coano  quality.  Wo  ha\-o  chosen  these  as 
principal  repreKntative  breeds  of  the  ox  species ;  but  there  are 
A  which,  at  all  events,  have  a  local  if  not  a  general  celebrity. 

:  OK5XBAL  Mode  07  SLAUGUiKrj^fo  Oxen  in  this  country  is  by 
blow  with  a 


on  the  head, 
mm  the  eyas.  By  this 
m  tbo  blow  is  skilfully 
beast  is  brought  down 
vWf  and,  to  prevent 
%  cane  is  generally 
yy  which  the  spinal 
erforated,  which  in- 
privcs  the  oz  of  all 
of  pain.  In  Spain, 
>ther  countries  on  the 

it  is  also  tisual  to 
^n  of  life  by  the  opera- 
.hin^  or  dividing  the 
I  in  tho  neck,  close  to 
art  of  the  head.  This 
,  the  same  mode  as  is 
I  tho  celebrated  SpanuU 
bj  the  matador,  and  it 
in  depriving  tho 
I,  if  the  operator 

Wo  hope  and  believe 
■•D  whoso  disagreeable 
sihn^^rthe  "beasts 
I*  to  provide  meat  for 
faiffiot  as  little  puniuh- 
aiiso  as  little  suffering 

B  ^Iastkeb  in  which  a 
i£T  is  cut  up  in  London, 
i  the  engraving  on  this 
the  motropolisy  on  ac- 
he large  number  of  its 
pwaesuing  the  means  sins  or  bkev,  snowura  thx  bsvss^l  jcims. 
in  tho  "best  of  every- 
>  demand  Ar  tAe  most  iloUcate  joints  of  moat  ia  ^'rcat,  the  price,  at 

,^  «r  »«^  «,  ^„  „,.,  ^;,^;^  '^"^  so  a.  to  obUiu  tVo 

T  2  j"'"«.     In  many  placet. 
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to  be,  in  soma  d^ne,  darired  from  ft  mixtare  of  tha  Aldnney  blood  with  Uut 
bmd.    0:tu  distinotJoD  bstwMD  diem,  bowsnr,  liM  both  in  tlia  iiQaiil%  and 


qoality  of  th*  milk  vbioh  Uiey  levorally  prodnes ;  that  of  tht  A1doni«7  being 
riah  In  quality,  end  tbat  of  the  Aynhire  abundant  in  qiuntit;.  Tbe  merit  of 
the  former,  hovaw,  endi  witb  its  milk,  for  u  a  graier  it  ii  worthlMB. 

593.  SconrsH  Bbebdb. — Or  these  the  Kjloe,  which  belongs  to  the  filgUand* 
of  Scotland  ;  the  Oallaway,  which  hoe  been  called  the  Kyloe  without  homs  ; 
and  the  Ayrshire,  aratha  breeds  laonttslebrated.  The  first  hits  kept  his  plaea, 
and  on  aeoount  of  the  oompactnns  of  hii  form,  and  the  excellent  quality  of  hil 
fleafa,  be  is  a  great  taTonrite  with  butchers  who  have  s  aelect  family  trade.     It 


Is  nlike  unsuitable  for  tbedairyand  the  arable  Eann  i  but  in  ita  uatiToBigh- 
lands  it  attains  to  groat  perfection,  thriying  upon  tho  scanty  and  coarse 
herbage  which  it  gathers  on  tho  sidos  of  the  mountains.  Tho  Galloway  has  a 
larger  frame,  and  when  fattened  makes  eioellent  beef.  But  it  baa  girta 
place  to  tho  Bhort-boms  in  Its  natiTO  district,  whore  turnip-huiibendry  la 
pnnusd  with  adrantngo.  The  Ayrshire  is  peculiarly  oduptod  for  the  dairy, 
nnd  for  tlie  abundance  of  ita  milk  oanDot  be  anipasseil  in  its  native  distr1ot> 
la  tbJa  it  ittmia  miriniUed,  and  there  la  no  other  breed  capable  of  conTsrting 


278  UODEIUr  HOUSEHOLD  COOEEHT. 

well  seasoned  with  pepper  and  salt,  and  a  very  little  onion  ond  boh 
which  should  be  previously  fried  of  a  nice  brown ;  then  put  anotti 
layer  of  mashed  potatoes,  and  beef,  and  other  in$rredients,  as  befin 
pour  in  the  pravy  or  sauce,  cover  the  whole  with  another  laywi 
potatoes,  and  bake  for  i  hour.    This  may  be  served  in  the  dishfi 
turned  out. 
Time. — i  hour.    Average  coat,  exclusive  of  the  cold  beef,  6<2» 
St(fficienL—A  large  pie-dish  full  for  6  or  6  persons. 
Seasonable  at  any  time. 

BKKV.—Tlie  quality  of  boef  depends  on  Tariooi  dremniitnncM ;  micli  Mlbt 
sex,  the  forced  of  the  animal,  and  also  on  the  food  npon  whicli  it  has  b<?on  niwdr 
beef  is,  iu  cenoral,  drj  and  tongh,  and  hx  no  means  possesned  of  an  agreeaUe  f 
whilst  the  He^h  of  the  ox  is  not  only  highfy  nourishing  and  digestible,  but,  if  not 
extremely  screeable.    The  flesh  ofthe  cow  is,  al.so,  nourishing,  but  it  is  not  so  ai 
as  that  of  tlie  ox,  although  that  of  a  heifor  is  held  in  high  estimation.    The  fli 
smiiUer  brooih  is  iinich  sweeter  than  that  of  the  larger,  which  is  best  when  the 
about  seven  years  f>ld.    That  of  (he  smaller  breeds  is  best  at  about  flre  yean^ 
of  tlie  cow  can  hardly  be  eaten  too  young. 

I 

BAKED  BEEF-STKAX  FXTDDIira. 

6oo.  IxGLEDiEKTS.— 6  oz.  of  flour,  2  eggs,  not  quite  1  pint  of  nfll 
salt  to  taste,  li  lb.  of  rump-steaks,  1  kidney,  pepper  and  salt^         _^ 

Mode.— Cat  the  steaks  into  nice  square  pieces,  with  a  small  quufq 
of  fat,  and  the  kidney  divide  into  small  pieces.  Make  a  batUrl 
flour,  eggs,  and  milk  in  the  above  proportion ;  lay  a  little  of  it  at  ft 
bottom  of  a  pie-dish ;  then  put  in  the  steaks  and  kidney,  which  iboH 
be  well  seasoned  with  pepper  and  salt,  and  pour  over  the  remainll 
of  the  batter,  and  bake  for  li  hour  in  a  brisk  but  not  fierce  oven.    ' 

Tifne. — 14  hour.    Average  cost,  2s, 

Sufficient  for  4  or  6  persons. 

Seasonable  at  any  time. 

BEEP  A  IiA  MODE. 
(Economical.) 

6oi .  lNC»TiT:DTr.XTS.— About  3  lbs.  of  clod  or  sticking  of  beef/2  <&« 
clarified  drippinjr,  1  large  onion,  flour,  2  quarts  of  water,  12  berrieil 
allspice,  2  bay-leaves,  J  teaspoonful  of  whole  black  pepper,  salt  t 
taste. 

3Io(Ie.— Cut  the  beef  into  small  pieces,  and  roll  them  in  flour;  pa 
the  dripping  into  a  stowpan  with  the  onion,  which  shotild  be  «to 
thin.  Let  it  pet  quite  hot ;  lay  in  the  pieces  of  beef,  and  stir  tka 
well  about.  "When  nicely  browned  all  over,  add  h*/  thgreea  bciEi 
water  in  the  above  proportion,  and,  as  the  water  is  added,  kecptk 
whole  well  stirred.  Put  in  the  spice,  bay-leaves,  and  seasoning,  OBW 
the  Btewpan  closely,  and  set  it  "b^  tVi^  «v^ft  ^l  W^  €ie  to  stew  m 
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ill  tUo  meat  becomes  quite  tender,  wliieli  will  be  in  abont  3 

hen  it  will  be  ready  to  serve.    Hemoye  the  bay-leaves  before 

:  to  tabic. 

—3  hours.    Average  coat,  U.  3J. 

'eut  fur  C  pLTsond. 

lahU-  at  any  lime. 

BEEF  A  I.A  MODE. 

!xGUEi>iKXTS.— 6  or  7  lbs.  of  the  thick  flank  of  beet,  a  few  slices 
•;iuon,  I  teacupful  of  vinegar,  black  pepper,  allspice,  2  cloves 
Eed  and  finely  pounded,  making  altogether  1  heaped  teaspoou- 
t  to  taste,  1  banch  of  savoury  herbs,  includiuj;:  parsley,  all 
ainced  and  well  mixed;  3  onions,  2  large  carrots,  1  turnip, 
)f  cckry,  li  pint  of  water,  1  glass  of  port  wiuc. 
.->SlicL>  and  fry  the  onions  of  a  pale  bruwn,  and  cut  up  the 
gitabks  in  fcmall  pieces,  and  prepare  the  bcxf  for  stewing  in 
>wiL<;  muuLcr : — Choose  a  time  piece  of  beef,  cut  the  bacon  into 
■cs,  about  an  inch  in  thickness,  dip  them  into  vinegar,  and 
lo  a  little  of  the  above  seasoning  of  spice,  &e.,  mixed  with  the 
lautity  of  minced  herbs.  With  a  sharp  knife  make  holes  deep 
to  lt;t  in  the  bacon ;  then  rub  the  btef  over  with  the  remainder 
taafLin?  and  hurbs,  and  bind  it  up  in  a  nice  shape  with  tape. 
;ady  a  well-tinned  ttewpan  (it  should  not  be  much  larger  than 
?e  of  meat  you  are  cookincr).  into  which  put  the  beef,  with  the 
It?,  viiii-^ar,  and  water.  Let  it  simmer  tin/  fj^ntl?/  for  5  hours, 
T  jo.-iyer,  sliould  the  meat  not  be  extremely  tender,  and  turn 
LT  tT\iee.  AVlicn  ready  to  serve,  take  out  the  beef,  remove  the 
d  p:;r  it  on  a  hot  dish.  »S:iim  oft"  every  particle  of  fat  from 
•  y,  i-'id  the  port  wine,  jubl  let  it  boil,  pour  it  over  the  hvxi', 
is  r-  a'.; J'  to  serve.    Great  care  must  be  taken  that  this  doo=4 

fr.-;t,  or  the  meat  will  be  tough  and  tasteless;  it  should  only 
riljl-j.  AVhcu  convenient,  all  kinds  of  stews,  &c.,  should  bo 
.ju  a  hot-i-liile,  as  the  procei^s  is  so  much  more  tjradual  than  on 

tuv. 

.—.J  houM,  or  rather  more.    Aicnujv  cost,  7".  per  lb. 
t\  Jit  for  7  or  8  persons. 
naUc  all  the  year,  but  more  suitable  for  a  winter  clish. 

klEiT.—Th.'  iTfT  ofmc.it  vtli'-n  fr-.lilv  kiU»-.l,  nud  the  onimal.wln'n-kiiplilered, 
»  •?  »»r-  .11  y.  rii  ct  Ii.-u'.th,  hillKn-s  llniuy  to  the  l>«ucs.  Beef  i>f  t'lw  bosl  qiialr.  v 
»p-iv.l  wl-iiir;  nnd  will  II  the  ttuiiual  has  npprOHcheJ  niatinity.  inul  licrn  weil 
eau  »•  inicrn.i^-'.l  wih  lat,  pvijij;  it  lh«  niotiU-d  appeHrancc  wir.ulii-*  so  mucli 
.  J»  la  Hi-A  l.ii;  ^.f  jiico,  wliitu  ri's'-'iuMes  in  colour  clan-t  wi-.M.  T1k»  fut  of 
\hk-(  i>  iT  B  lirrn  uinl  wiixy  cim.-isiency,  vl'  b  colour  n'seiiiMing  Ui:il  iA  lU© 
\*n  KuV.t;  hr  ;,-ht  in  nj j'r.innnf,  miiiicr  grrm-y  nor  iriutile  lo  \\\?  towtb, 
irulelj  uacfaMotr  mmiaeaium  degree  betnveu  the  Jast-mentioncd  propctliet* 
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well  seasoned  with  pepper  and  salt,  and  a  very  little  onion  and  herbs, 
which  should  be  previously  fried  of  a  nice  brown ;  then  put  another 
layer  of  mashed  potatoes,  and  beef,  and  other  ingredients,  as  before ; 
pour  in  the  gravy  or  sauce,  cover  the  whole  with  another  layer  of 
potatoes,  and  bake  for  i  hour.    This  may  be  served  in  the  dish,  or 
turned  out. 
Time. — J  hour.    Average  coat,  exclusive  of  the  cold  beef,  6d, 
Sufficient, — A  large  pie-dish  full  for  6  or  6  persons. 
Seasonable  at  any  time. 

BK«r.— The  qnalitj  of  beef  depends  on  Tuiotis  dreiinistances ;  such  at  the  age,  the 
sex,  the  breed  of  the  animal,  ana  also  on  the  food  upon  which  it  has  been  raised.  Bull 
beef  is,  iu  general,  dry  and  tongh,  and  by  no  means  possessed  of  an  agreeable  flavour ; 
whilst  the  flesh  of  the  ox  is  not  only  highly  nourishing  and  digestible,  but,  if  not  too  old, 
extremely  agreeable.  The  flesh  ofthe  cow  is,  also,  nourishing,  but  it  is  not  so  agreeable 
as  that  of  the  ox,  although  that  of  a  heifer  is  held  in  high  estimation.  The  flesh  of  the 
smaller  breeds  is  much  sweeter  than  that  of  the  larger,  which  is  best  when  the  animal  is 
about  seven  years  old.  That  of  the  smaller  breeds  is  best  at  about  five  years,  and  that 
of  the  oow  can  hardly  be  eaten  too  young. 

BAKED  BSEF-STEAK  FXTDDHra. 

6oo.  Ingbedients.— 6  oz,  of  flour,  2  eggs,  not  quite  1  pint  of  milk, 
salt  to  taste,  li  lb.  of  rump-steaks,  1  kidney,  pepper  and  salt. 

Mode. — Cut  the  steaks  into  nice  square  pieces,  with  a  small  quantity 
of  fat,  and  the  kidney  divide  into  small  pieces.  Make  a  batter  of 
flour,  eggs,  and  milk  in  the  above  proportion ;  lay  a  little  of  it  at  the 
bottom  of  a  pie-dish ;  then  put  in  the  steaks  and  kidney,  which  should 
be  well  seasoned  with  pepper  and  salt,  and  pour  over  the  remainder 
of  the  batter,  and  bake  for  li  hour  in  a  brisk  but  not  flerce  oven* 

Time, — 14  hour.    Average  cost,  2s, 

Suffi<:ient  for  4  or  6  persons. 

Seasonable  at  any  time. 

BEEF  A  IiA  MODE. 

(Economical.) 

6oi.  iKGBEDTEyrs.— About  3  lbs.  of  clod  or  sticking  of  beef, '2  oz.  of 
clarified  dripping,  1  large  onion,  flour,  2  quarts  of  water,  12  berries  of 
allspice,  2  bay-leaves,  i  teaspoonful  of  whole  black  pepper,  salt  to 
taste. 

Mode.—Qvit  the  beef  into  small  pieces,  and  roll  them  in  flour ;  put 
the  dripping  into  a  stewpan  with  the  onion,  which  should  be  sliced 
thin.  Let  it  get  quite  hot ;  lay  in  the  pieces  of  beef,  and  stir  them 
well  about.  When  nicely  browned  all  over,  add  hj  degrees  boiling 
water  in  the  above  proportion,  and,  as  the  water  is  added,  keep  tho 
whole  well  stirred.  Put  in  the  spice,  bay-leaves,  and  seasoning,  cover 
the  Btewpan  olosely,  and  set  it  by  tho  side  of  the  firo  to  stew  very 
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ffently,  till  the  meat  becomes  quite  tender,  which  will  be  in  about  3 
hours,  when  it  will  be  ready  to  serve.  Hemoye  the  bay-leaves  before 
it  is  sent  to  table. 

Time, — 3  hours.    Average  cost^  Is.  Zd. 

Sufficient  for  6  persons. 

Stasonahle  at  any  time. 

BEEF  A  I.A  MODE. 

6o3.  Ikohbdients.— 6  or  7  lbs.  of  the  thick  flank  of  beet,  a  few  slices 
of  iaX  bacon,  I  teacupful  of  vinegar,  black  pepper,  allspice,  2  cloves 
well  mixed  and  finely  pounded,  making  altogether  1  heaped  tcaspoon- 
fol ;  salt  to  taste,  1  bunch  of  savoury  herbs,  including  parsley,  all 
finely  minced  and  well  mixed;  3  onions,  2  large  carrots,  1  turnip, 
1  head  of  celery,  li  pint  of  water,  1  glass  of  port  wine. 

Mode, — Slice  and  fry  the  onions  of  a  pale  brown,  and  cut  up  the 
other  vegetables  in  small  pieces,  and  prepare  the  beef  for  stewing  in 
the  following  manner : — Choose  a  line  piece  of  beef,  cut  the  bacon  into 
long  slices,  about  an  inch  in  thickness,  dip  them  into  vinegar,  and 
then  into  a  little  of  the  above  seasoning  of  spice,  &c.,  mixed  with  the 
Game  quantity  of  minced  herbs.  With  a  sharp  knife  make  holes  deep 
enough  to  let  in  the  bacon ;  then  rub  the  beef  over  with  the  remainder 
of  (he  seasoning  and  herbs,  and  bind  it  up  in  a  nice  shape  with  tape. 
Have  ready  a  well-tinned  stewpan  (it  should  not  be  much  larger  than 
the  piece  of  meat  you  are  cooking),  into  which  put  the  beef,  with  the 
vegetables,  vinegar,  and  water.  Let  it  simmer  very  gently  for  5  hours, 
or  rather  longer,  should  the  meat  not  bo  extremely  tender,  and  turn 
it  once  or  twice.  When  ready  to  serve,  take  out  the  beef,  remove  the 
tape,  and  put  it  on  a  hot  dish.  Skim  off  every  particle  of  fat  from 
the  gravy,  add  the  port  wine,  just  let  it  boil,  pour  it  over  the  beef, 
and  it  is  ready  to  serve.  Great  care  must  bo  taken  that  this  does 
not  boil  fast,  or  the  meat  will  be  tough  and  tasteless ;  it  should  only 
just  bubble.  When  convenient,  all  kinds  of  stews,  &c.,  should  be 
cooked  on  a  hot-plate,  as  the  process  is  so  much  more  gradual  than  on 
an  open  lire. 

Time, — 5  hours,  or  rather  more.    A  verage  cost,  7d.  per  lb. 

Sufficient  for  7  or  8  persons. 

Seasonable  all  the  year,  but  more  suitable  for  a  winter  dish. 

Good  Mxjit. — The  Ivor  of  meat  when  frt?shly  kille<l,aud  the  aDimal,  tthen  nUnghtered. 
being  in  a  Btato  ofpcrlVct  bcaith,  adheres  ilnnlv  to  tho  bones.  Beef  of  the  best  qiudilr 
it  of  a  cleep^red  colour ;  and  when  the  auiniul  has  approached  matority,  and  been  well 
ftd,  the  lean  is  intermixed  with  fat,  (giving  it  the  mottled  appearance  which  is  so  much 
esteemed.  It  is  alho  lull  of  juice,  which  resembles  in  colour  claret  win<t».  The  ikt  of 
the  best  beef  is  of  a  ilrm  and  waxy  consistency,  of  a  colour  resembling  that  of  the 
finest  grass  butter;  bright  in  a])pearance,  neither  greasy  nor  friabla  U>  XVie  i(raA\i» 
bokaiiMBrately  unctuoua,  in  »  medium  degree  betfietn  the  iut.me&tio&ed  ptO]^et\!iM% 
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BEEP-STEAKS  AND  OYSTEB  BATTOE. 

603.  IirG££DiE>^TS. — 3  dozen  oysters,  ingredients  for  oyster  sauce 
(see  No.  492),  2  lbs.  of  ramp-steak,  seasoning  to  taste  of  pepper  and 
salt. 

Mode,— Make  the  oyster  sauce  by  recipe  No.  492,  and  wlicn  that  is 
ready,  put  it  by  the  side  of  the  fire,  but  do  not  let  it  keep  boiling. 
Have  the  steaks  cut  of  an  equal  thickness,  broil  them  over  a  Tery 
clear  lire,  turning  them  often,  that  the  gravy  may  not  escape.  In 
about  8  minutes  they  will  be  done,  when  put  them  on  a  very  hot 
dish ;  smother  with  the  oyster  sauce,  and  the  remainder  send  to  table 
in  a  tureen.    Serve  quickly. 

Time, — About  8  to  10  minutes,  according  to  the  thickness  of  the 
steak. 

Average  cost.  Is,  per  lb. 

Sufficient  for  4  persons. 

Scasotiahle  from  September  to  ApriL 


BEEF-STEAE  FIE. 

604.  lyoKEDiEXTS.— 3  lbs.  of  rump-stcak,  seasoning  to  taste  of  salt, 
cayenne,  and  black  pepper,  crust,  water,  the  yolk  of  an  cgs» 

Mode, — Kavo  the  steaks  cut  from  a  rump  that  has  hung  a  few  days, 
that  they  may  be  tender,  and  be  particular  that  every  portion  is  per- 
fectly sweet.  Cut  the  steaks  into  pieces  about  3  inches  long  and 
2  wide,  allowing  a  small  piece  of  fat  to  each  piece  of  lean,  and  arrange 
the  meat  in  layers  in  a  pie-dish.  Between  each  layer  sprinkle  a 
seasoning  of  salt,  pepper,  and,  when  liked,  a  few  grains  of  cayenne. 
Fill  the  dish  sufficiently  with  meat  to  support  the  crust,  and  to  give 

it  a  nice  raised  appearance  when  baked,  and 
not  to  look  flat  and  hollow.  Pour  in  sufficient 
water  to  half  fill  the  dish,  and  border  it  with 
paste  {see  Pastry) ;  brush  it  over  with  a  little 
water,  and  put  on  the  cover ;  slightly  press 
down  the  edges  with  the  thumb,  and  trim  oiT  closo  to  the  dish.  Orna- 
ment the  pie  with  leaves,  or  pieces  of  paste  cut  in  any  shape  that 
fancy  may  direct,  brush  it  over  with  the  beaten  yolk  of  an  egg ;  make 
a  hole  in  the  top  of  the  crust,  and  bake  in  a  hot  oven  for  about 
li  hour. 

Time, — In  a  hot  oven,  li  hour.    Average  cost,  for  this  size,  3s,  6rf. 
Student  for  6  or  8  persons. 
Seasonable  at  any  time. 

^*^*"~--Seof-Bteak  pies  may  be  flavoured  in  various  ways,  with  oysteiB  and 
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{oor,  moflhrooms,  minced  onions,  kc.  For  family  pies,  snot  may  be 
tead  of  butter  or  lard  for  the  crust,  and  clArifiod  bcof-dripping  answers 
1  where  economy  is  an  object.  Pieces  of  underdone  roast  or  boiled 
ij  in  pies  be  used  very  advantageously  ;  but  always  remove  tbe  bone 
•meat,  unless  it  be  chicken  or  game.  Wo  have  directed  that  the  meat 
out  smaller  than  is  usually  the  case ;  for  on  trial  wo  liavo  found  it  much 
Oder,  more  easily  helped,  and  with  more  gravy,  than  when  put  into 
In  one  or  two  large  steaks. 


BEEP-STEAK  AND  KIDNEY  PUDDING. 

Inghedients. — 2  lbs.  of  rump-steak,  2  kidneys,  seasoning  to 
salt  and  lAack  pepper,  suet  crust  made  with  milk  {see  Pastry), 
proportion  of  6  oz.  of  suet  to  each  1  lb.  of  flour. 
). — Procure  some  tender  rump  steak  (that  which  has  been  hung 
time),  and  divide  it  into  pieces  about  on  inch  square,  and 
$h  kidney  into  8  pieces.  Line  the  dish  (of  which  we  haye 
n  engraving)  with  crust  made  with  suet  and  flour  in  the  above 
ion,  leaving  a  small  piece  of  crust  to  overlap  the  edge.  Then 
le  bottom  with  a  portion  of  the  steak  and  a  few  pieces  of  kidney; 
with  salt  and  pepper  (some  add  a  little  flour  to  thicken  the 
but  it  is  not  necessary),  and  then  add  another  layer  of  steak, 
»  and  seasoning.  Proceed  in  this  manner  till  the  dish  is  full, 
poor  in  sufficient  water  to  come 
2  inches  of  the  top  of  the  basin. 
I  the  edges  of  the  crust,  cover 
Iding  over,  press  the  two  crusts 
r,  that  the  gravy  may  not  escape, 
im  up  the  overhanging  paste. 
ant  a  cloth  in  hot  water,  flour  it, 
I  np  the  pudding;  put  it  into  boiling  water,  and  let  it  boil 
east  4  hours.  If  the  water  diminishes,  always  replenish  with 
lot  in  a  jug,  as  the  pudding  should  be  kept  covered  all  the 
nd  not  allowed  to  stop  boiling.  When  the  cloth  is  removed, 
;  a  round  piece  in  the  top  of  the  crust,  to  prevent  the  pudding 
ig,  and  send  it  to  table  in  the  basin,  either  in  an  ornamental 
r  with  a  napkin  pinned  round  it.  Serve  quickly. 
X.— For  a  pudding  with  2  lbs.  of  steak  and  2  kidneys  allow 
I. 

fxige  cost,  2s.  Sd. 
^^ient  for  6  persons. 
\(mable  all  the  year,  but  more  suitable  in  winter. 

pudding  roaj  he  very  much  enriched  bv  adding  «k  \9g% 
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after  it  has  been  in  salt  about  10  days ;  just  wash  off  the  salt,  ikewer  it 
up  in  a  nice  round-looking  form,  and  bind  it  with  tape  to  keep  the 
skewers  in  their  places.  Put  it  in  a  saucepan  of  boiling  wateTt  aa  in 
the  preceding  recipe,  set  it  upon  a  good  fire,  and  when  it  begina  toboiL 
carefully  remove  all  scum  from  the  surface,  as,  if  this  is  not  attended 
to,  it  sinks  on  to  tho  meat,  and  when  brought  to  table,  presents  a 
very  unsightly  appearance.  When  it  is  well  skimmed,  draw  the  pot 
to  the  comer  of  tiio  fire,  and  let  it  simmer  very  gently  nntQ  dooe. 
llcmovo  the  tape  and  skewers,  which  should  be  replaced  by  a  taint 
one ;  pour  over  a  little  of  the  pot-liquor,  and  garnish  with  oozroti. 
(See  coloured  plate.)  Carrots,  turnips,  parsnips,  and  sometimea  anet 
dumplings,  accompany  this  dish ;  and  these  may  all  be  boiled  with 
tho  beef.  Tho  pot-liquor  should  be  saved,  and  converted  into  pea^ 
soup ;  and  the  outside  slices,  which  aro  generally  hard,  and  of  an 
uninviting  appearance,  may  bo  cut  off  before  being  sent  to  table,  and 
potted.  Theso  make  an  excellent  relish  for  the  breakfast  or  loncheon 
table. 

Time,— Vart  of  a  round  of  beef  weighing  12  lbs«,  about  8  bonza 
after  the  water  boils.    Average  cost,  Sd,  per  lb. 

Siffficient  £oT  10  X){iri>ous. 

Seasonable  all  the  year,  but  more  suitable  for  winter. 

609.  SoYER'fl  Recipe  for  PRESER\^Na  the  Gravy  in  Salt  Meat,  whxh  it 
IS  TO  BE  SERVED  CoLD. — Fill  two  tubs  with  cold  water,  into  which  throw  a  finr 
pounds  of  rouL^h  ico ;  and  when  tho  meat  is  done,  put  it  into  ono  of  the  tabs 
of  ice- water;  let  it  remain  1  minuto,  when  take  out,  and  put  it  into  theotfasr 
tub.  Fill  tho  lirst  tub  a;^un  with  water,  and  oontinuo  this  procoss  fixr  about 
!20  minutes ;  then  set  it  upon  a  dish,  and  let  it  remain  until  quite  cold.  When 
cut,  tlio  fat  will  be  as  whito  as  iK)ssiblc,  besides  having  saved  the  whole  of  the 
gravy.  If  there  i:3  no  ice,  spring  water  will  answer  tho  samo  puxpOH^  but 
will  require  to  bo  more  frequently  changed. 

A\><<;.— TheBuisKKTnnd  Ki'MPmay  bo  boiled  by  tho  above  recipe;  of  oomSB 
ftHuwing  more  or  Icas  time,  according  to  tho  size  of  the  joint. 


BEES*  CAKE. 

610.  I27GBKDIENT8.— The  remains  of  cold  roast  beef;  to  eadh  pound 
of  cold  meat  allow  ^  lb.  of  bacon  or  ham ;  seasoning  to  taste  of  pepper 
and  bait,  1  small  bunch  of  minced  savoury  herbs,  1  or  2  eggs. 

-3/bf/c.— Mince  the  beef  very  finely  (if  underdone  it  will  be  bettar], 

add  to  it  tho  bacon,  which  must  also  be  chopped  very  small,  and  mix 

well  together.    Season,  stir  in  the  herbs,  and  bind  with  an  egg,  or  2 

should  1  not  be  sulEcicnt.    Make  it  into  small  aquare  cake8»  about 
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i  ineh  tliiok,  fry  them  in  hot  dripping,  and  serve  in  a  dish  with  good 
gravy  poured  round  them. 

Twie, — 10  minutes.    Average  cost,  exclusive  of  the  cold  meat,  Gd, 

Seawnahle  at  any  time. 

BBOHiED  BEEF-STEAKS  or  BTTMF-STEASS. 

61 1.  iKOBEDiEinrs. — steaks,  a  piece  of  butter  the  size  of  a  walnut, 
salt  to  taste,  1  tablespoonful  of  good  mushroom  ketchup  or  Harvey's 


3fcd$. — ^As  the  success  of  a  good  broil  so  much  depends  on  the 
state  of  the  fire,  see  that  it  is  bright  and  clear,  and  perfectly  free  from 
smoke,  and  do  not  add  any  fresh  fuel  just  before  you  require  to  use  the 
gridiron.  Sprinkle  a  little  salt  over  the  fire,  put  on  the  gridiron  for  a  few 
miniites,  to  get  thoroughly  hot  through ;  rub  it  with  a  piece  of  fresh 
aoet,  to  prevent  the  meat  from  sticking,  and  lay  on  the  steaks,  which 
should  be  cut  of  an  equal  thickness,  about  f  of  an  inch,  or  rather 
thinner,  and  level  them  by  beating  tbcm  as  lit  tie  as  possible  with  a 
roQing-pin.  Tdrn  tliem  frequently  with  steak-tongs  (if  these  are  not 
at  hand,  stick  a  fork  in  the  edge  of  tlie  fat,  that  no  gravy  escapes), 
and  in  from  8  to  10  minutes  they  will  be  done.  Have  ready  a  very 
hot  dish,  into  which  put  the  ketchup,  and,  when  liked,  a  little  minced 
shalot;  dish  up  the  steaks,  rub  them  over  with  butter,  and  season 
with  pepper  and  salt  The  exact  time  for  broiling  steaks  must  bo 
determined  by  taste,  whether  they  are  liked  underdone  or  well  done ; 
more  than  from  8  to  10  minutes  for  a  steak  l  inch  in  thickness,  we 
tidnk,  would  spoil  and  dry  up  the  juices  of  the  meat.  Oreat  expe- 
dition is  necessary  in  sending  broiled  steaks  to  table ;  and,  to  have  them 
in  perfection,  they  should  not  be  cooked  till  everything  else  prepared 
ibr  dinner  has  been  dished  up,  as  their  excellence  entirely  depends 
on  their  being  served  very  hot.  Garnish  with  scraped  horseradish,  or 
tliceeof  cucumber.  Oyster,  tomato,  onion,  and  many  other  sauces, 
are  frequent  accompaniments  to  rump-steak,  but  true  lovers  of  this 
English  dish  generally  reject  all  additions  but  pepper  and  salt. 

Time, — 8  to  10  minutes.    Average  cost.  Is,  per  lb. 

Stifficient. — Allow  J  lb.  to  each  person ;  if  the  party  consist  entirely 
of  gentlemen,  i  lb.  will  not  be  too  much. 

Seasonable  all  the  year,  but  not  good  in  the  height  of  summer,  as 
the  meat  cannot  hang  long  enough  to  be  tender. 

IhimiHT  SsASOirs  fob  Bsvv— We  haro  already  stated  (m#  No.  693)  tliat  the 
8eoU  bre«d  of  oxen,  like  the  South-down  in  muiton,  stands  first  in  excellence.  It 
ihonld  be  borne  in  mind,  howorer,  that  each  county  has  its  particular  season,  and  that 
Um  Loodoa  and  other  large  markets  arc  always  supplied  by  those  counties  whose  meat, 
ftom  looal  ciroomstances,  is  in  the  best  condition  at  the  time.  Thiit,thA  tewoum 
Korfcik,  from  which  the  Soots  oome  (thase  heiag  the  principal  oxen  bred  by  tbelS(otfo\k 
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and  Soffolk  gnoien),  commences  aboat  Chrittmas  and  terminat«s  about  Jane,  wlien 
this  breed  beeins  to  fall  off,  tbeir  place  beine  taken  by  grass-fed  oxen.  A  large  quantity 
of  most  excellent  meat  is  aent  to  the  "  deaa  markets  Dram  Sootland,  and  some  of  th« 
best  London  butchers  ace  tupplied  from  this  source. 


BBOHiED  BEEF  AND  MUSHBOOM  8AU0B 
(Gold  Meat  Cookery). 

6ia.  Inobedients.— 2  or  3  dozen  small  button  mushrooms,  1  oi.  of 
butter,  salt  and  cayenne  to  taste,  1  tablespoonful  of  mushroom 
ketohap,  mashed  i>otatoe9,  slices  of  cold  roast  beef. 

Mode, — Wipe  the  mushrooms  free  from  grit  with  a  piece  of  fUnnel, 
and  salt;  put  them  in  a  stewpan  with  the  butter,  seasoning,  and 
ketchup ;  stir  over  the  fire  until  the  mushrooms  are  quite  done,  when 
pour  it  in  the  middle  of  mashed  potatoes,  browned.  Then  plaoe 
round  the  potatoes  sliees  of  cold  roast  beef,  nicely  broiled,  over  a  dear 
fire.  In  making  the  mushroom  sauce,  the  ketchup  may  be  dispensed 
with,  if  there  is  sufficient  grayy. 

Time. — }  hour.    Average  cost,  exdusiyo  of  the  meat,  ScL 

Seasonable  from  August  to  October. 

BBOrLED  BEEF  AKD  OY8TEB  SATTCE  (Cold  Meat  Cookery). 

613.  I^GEEDiENTS.— 2  dozen  oysters,  3  cloves,  1  blade  of  maoe, 
2  oz.  of  butter,  i  teaspoonful  of  fiour,  cayenne  and  salt  to  taste, 
mashed  potatoes,  a  few  slices  of  cold  roast  beef. 

3Iode, — Put  the  oysters  in  a  stewpan,  with  their  liquor  strained ; 
add  the  cloves,  mace,  butter,  fiour,  and  seasoning,  and  let  them 
simmer  gently  for  5  minutes.  Have  ready  in  the  centre  of  a  dish 
round  walls  of  mashed  potatoes,  browned ;  into  the  middle  pour  the 
oyster  sauce,  quite  hot,  and  round  the  potatoes  place,  in  layers,  slices 
of  the  beef,  which  should  be  previously  broiled  over  a  nice  d«ar 
fire. 

Ttme.—S  minutes.   Average  cost.  Is,  6  J.,  exdusive  of  the  cold  meat. 

Sufficient  for  4  or  5  persons. 

Seasonable  from  September  to  April. 

BBOHjED  BEEF-BONES. 

614.  IiroBEDiEKTS. — ^Tho  bones  of  ribs  or  sirloin ;  salt,  pepper,  and 
cayenne. 

JU<M{e.— Separate  the  bones,  taking  care  that  the  meat  on  them  is 
not  too  thick  in  any  part ;  sprinkle  them  well  with  the  above  season- 
ing, and  broil  over  a  very  dear  fire.    When  nicdy  browned*  they  aie 
daue;  3izt  (io  not  allow  them  to  blacken. 
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TO  DBJBBa  A  BITIJIiOOK'S  HEABT. 

^  IiroBVBiEKTS.— 1  hearty  stofSng  of  veal  forcemeat,  l^o.  417. 
idir.— Fat  the  heart  into  warm  water  to  loak  for  2  hours;  then 
it  well  with  a  doth,  and,  after  cutting  off  the  lobes,  stuff  the 
» with  a  highly-seasoned  forcemeat  (No.  417).  Fasten  it  in,  by 
sof  aneedle  and  coarse  thread ;  tie  the  heart  up  in  paper,  and  set 
an  a  good  fire,  being  very  particular  to  kaep  it  well  basted,  or  it 
sat  dry,  there  being  Tery  little  of  its  own  fat.  Two  or  threo 
tea  hefora  oerring,  remove  the  paper,  baste  well,  and  serve  with 
pnory  and  red-currant  jeUy  or  melted  butter.  If  the  heart  is 
large,  it  will  require  2  hours,  and,  covered  with  a  caul,  may  be 
L  aa  well  aa  roasted. 

se. — ^Large  heart,  2  hours.    Average  eoet,  2f .  6c?. 
lUient  for  6  or  8  persons. 
\Monable  all  the  year. 

t, — ^This  is  on  oxcollent  family  dish^  is  Tory  saTonry,  and,  thongh  not  seen 
By  good  tablet,  may  be  recommended  for  its  cbeapnoss  and  economy. 


I3trBBIjE-A19'D-BQ,TrEAX  (Cold  Meat  Ck>oker7). 

t.  I50BKI>IEKT3.— A  fcw  thin  slices  of  cold  boiled  beef ;  butter, 

ise,  1  sliced  onion,  pepper  and  salt  to  taste. 

Mfe.— Fry  the  slices  of  beef  gently  in  a  little  butter,  taking  care 

»  dry  them  up.    I^y  them  on  a  flat  dish,  and  cover  with  friud 

la.    The  greens  may  be  prepared  from  cabbage  sprouts  or  green 

rs.    They  should  be  boiled  till  tender,  well  drained,  minced,  and 

d,  till  quite  hot,  in  a  frying-pan,  with  butter,  a  sliced  onion, 

Masoning  of  pepper  and  salt.    When  the  onion  is  done,  it  is 

r  to  serve. 

we.— Altogether,  \  hour. 

ernrr  rost^  exclusive  of  the  cold  beef,  34 

uuiuiblc  at  any  time. 

coijIlAhed  beef. 

:.  lyGREDiEJTTs.— 7  lbs.  of  the  thin  end  of  the  flank  of  beef, 
01  coarse  sugar,  C  oz.  of  salt,  1  oz.  of  saltpetre,  1  large  handful 
ar^iley  minced,  1  d esscr tspoon/zzi  of  minced  sage,  a  bunch  ol 
iry  herbi!^  ^  teaspoonitd  of  pounded  allspice ;  salt  and  pepper  to 

^--Ctoa^Hne  bonder  beef,  but  not  too  tat  t  lay  it  ia  a  dist ; 


oooKzar. 

nib  in  the  mgar,  salt,  and  Baltpctre,  and  let  it  remain  in  the  pichle 
for  B  week  or  ten  d&jii  turning  and 
robbing  it  every  day.  Then  bone  it^ 
Temore  oil  the  grisUe  and  the  ooaiso 
akin  of  the  insido  part,  and  sprinkle 
it  thickly  with  parsley,  herbs,  spicci 
and  seasoning  in  the  above  prop(Mrtion, 
I  taking  core  that  the  former  are  8he1y 
minced,  and  the  latter  well  pounded. 
EoU  the  mCjit  up  in  a  olotb  aa  tightly 
as  possible,  in  the  same  shape  oa  ihown 
in  the  eDgraving ;  bind  it  firmly  with  broad  tape,  and  boil  it  gently 
for  6  hours.  Immediately  on  taking  it  out  of  the  pot,  put  it  under 
B  good  weight,  without  ondoiog  it,  end  let  it  remain  until  cold. 
This  dish  is  a  very  nice  addition  to  the  breakfast -table. 
Time.— 6  hours.  Average  cott,  for  this  quantity,  4«. 
Seasviiable  at  any  time. 

^Dfe.— During  tbo  time  tbe  beef  is  iu  picklo,  tt  sliould  bo  kept  oool,  and 
regularly  rabbod  and  tumod  every  dny.  , 

BEEP..ooia,opa 

618.  InQBSDIENTB. — 2  lbs.  of  rump-steak,  ^Ib.  of  butter,  1  pint  of 

gravy  (water  may  be  subatituted  for  thisj,  salt  and  pepper  to  taste, 

1  sholot  &ie1y  minced,  i  pickled  walnut,  1  teoapoonfol  of  eapera. 
Mode.—'Eave  the  steak  cut  thin,  and  divide  it  in  pieces  about  3 

iuches  long ;  beat  these  with  the  blade  of  a  knife,  and  dredge  with 
Hour.  Pat  them  in  afrj'ing-pannitb  the  butter,  and  let  them  fry  for 
about  3  minutes ;  then  lay  them  in  a  Email  stewpan,  and  pour  over 
them  the  gravy.  Add  a  piece  of  butter,  kneaded  with  a  little  flour, 
put  in  the  eeosonin?  and  oil  tlio  other  ingredients,  and  let  Qie 
whole  fiiramer,  bnt  not  boil,  for  10  minutes.    Serve  in  a  hot  coveted 

rims, — 10  minutes.    Average  cost,  1».  per  lb. 
Sufficient  for  4  or  5  persons. 
Seaionabla  at  any  time. 

MINCIiD  COI.Z.OPS   [on  Shltree). 
6ig.  IssBESiENis.— 1  lb.  of  rump-steak,  salt  and  pepper  to  taste,. 

2  oz.  of  butter,  I  onion  minced,  ^  pint  of  water,  1  tablespoon fnl  of 
Harvey's  sauce,  or  lemon-juice,  or  mushroom  ketchup ;  I  small  bonob 
afaavouij  herbs. 

Mode, — JHiiioe  the  beef  and  onion  very  small,  and  fry  the  latter  in 
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butter  until  of  a  pale  brown.  Pat  all  the  ingredients  together  in  a 
stewpan,  and  boil  gently  for  about  10  minutes ;  garnish  with  sippets  of 
toasted  bread,  and  serve  very  hot. 

Time. — 10  minutes.    Average  cost,  Is.  per  lb. 

Sufficient  for  2  or  3  persons. 

Seaaonahle  at  any  time. 

CUBBIBD  BEEF  (Ck>ld  Meat  Oookery). 

690.  IveRiDiENTS.— A  few  slices  of  tolerably  lean  oold  roast  or 
boiled  beef,  8  oz.  of  butter,  2  onions,  1  wineglasid^ul  of  beer,  1  dessert- 
spoonful of  enrry  powder. 

Jfocfe.— 'Cut  up  the  beef  into  pieces  about  1  inch  square,  put  the 
batter  into  a  stewpan  with  the  onions  sliced,  and  fry  them  of  a  light- 
brown  colour.  Add  all  the  other  ingredients,  and  stir  gently  over  a 
brisk  fire  for  about  10  minutes.  Should  this  be  thought  too  dry,  more 
beer,  or  a  spoonful  or  two  of  gravy  or  water,  may  be  added ;  but  a  good 
curry  should  not  be  very  thin.  Place  it  in  a  deep  dish,  with  an 
edging  of  dry  boiled  rioe,  in  the  same  manner  as  for  other  curries. 

Time. — 10  minutes.    Average  cost,  exclusive  of  the  meat,  id. 

Seasonable  in  winter. 

TO  CLARIFY  BEEF  DBIFFINa. 

I. 

6a  1.  Good  and  fresh  dripping  answers  very  well  for  basting  every- 
thing ezceptgameand  poultry,  and,  when  well  clarified,  servesfor  frying 
nearly  as  well  as  lard ;  it  should  be  kept  in  a  oool  place,  and  will 
remain  good  some  time.  To  clarify  it,  put  the  dripping  into  a  basin, 
pour  over  it  boiling  water,  and  keep  stirring  the  whole  to  wash 
away  the  impurities.  Let  it  stand  to  cool,  when  the  water  and  dirty 
sediment  will  settle  at  the  bottom  of  the  basin.  Eemove  the  dripping, 
and  put  it  away  in  jars  or  basins  for  use. 

A170THEB  WAT. 

632.  Put  the  dripping  into  a  clean  saucepan,  and  let  it  boil  for  a  foW 
minutes  over  a  slow  fire,  and  be  careful  to  skim  it  well.  Let  it  stand 
to  cool  a  little,  then  strain  it  through  a  piece  of  muslin  into  jars  for 
use.  Beef  dripping  is  preferable  to  any  other  for  cooking  purposes,  as, 
with  mutton  dripping,  there  is  Mable  to  be  a  toUowy  taste  and  smelL 

BOAST  FHiIjET  of  beef  (Iiarded). 

6«3.  Inoeedibnts.— About  4  lbs.  of  the  inside  fillet  of  ttie  AAoVq, 
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1  onion,  a  small  bnnoh  of  parsley,  salt  and  pepper  to  faste^  saffiidesit 
yinegar  to  coyer  the  meat,  glaze,  Spanish  sauce,  No.  411. 

Mode, — Lard  the  beef  with  baoon,  and  put  it  into  a  pan  with  suffi- 
cient yincgar  to  coyer  it»  with  an  onion  sliced,  paraloy,  and  seasoning, 
and  let  it  remain  in  this  picklo  for  12  hours.  Boast  it  before  a  nioe 
clear  firo  for  about  li  hour,  and,  when  done,  glaze  it»  Poor  some 
Spanish  sauce  round  the  beef,  and  the  remainder  scrye  in  a  tureen.  It 
may  be  garnished  with  Spanish  onions  boiled  and  glazed. 

T{me.—\\  hour.    Average  coat,  ezolusiye  of  the  sauce,  is. 

Si'Jficicnt  for  6  or  8  persons. 

Seasonable  at  any  time, 

FBICAKDEATT  OF  BEEF. 

G24.  IrfGHEDiENTS.— About  3  lbs.  of  the  inside  iUlet  of  the  sirloin 
(a  piece  of  the  rump  may  be  substituted  for  this),  pepper  and  salt  to 
taste,  3  clo>-cs,  2  blades  of  mace,  6  whole  allspice^  1  pint  of  stock 
No.  105,  or  water,  1  gloss  of  sherry,  1  bunch  of  sayoury  herbs,  2 
shalots,  bacon. 

Ilode,— Cut  some  bacon  into  thin  strips,  and  sprinkle  oyer  them  a 
seasoning  of  pepper  and  salt,  mixed  with  cloyes,  mace,  and  allspioe* 
well  pounded.  Lard  the  beef  with  these,  put  it  into  a  stewpon  with 
the  stock  or  wat^r,  sherry,  herbs,  shalots,  2  cloyes,  and  more  pepper 
and  salt.  Stew  the  meat  gently  until  tender,  when  take  it  out,  coyer 
it  closely,  skim  off  all  the  fat  from  the  grayy,  and  strain  it.  Sot  it 
on  the  fire,  and  boil,  till  it  becomes  a  glaze.  Glaze  the  lazded  side 
of  the  beef  with  this,  and  serye  on  sorrel  sauce,  which  is  made  at 
follows :— AVash  and  pick  some  sorrel,  and  put  it  into  a  stewpan  with 
only  the  water  that  hangs  about  it.  Keep  stirring,  to  preyent  its 
burning,  and  when  dono,  lay  it  in  a  sieyo  to  drain.  Chop  it-,  and 
stew  it  with  a  small  piece  of  butter  and  4  or  6  tablespoonfols  of  good 
grayy,  for  an  hour,  and  rub  it  through  a  tammy.  If  too  add,  add  a 
little  sugar ;  and  a  little  cabbage-lettuco  boiled  with  the  tonel  will 
be  found  an  improyement. 

Time.— 2  hours  to  gently  stew  the  meat. 

Average  cost,  for  this  quantity,  4«. 

SitJUicient  for  6  persons. 

Seasonable  at  any  time. 

FBIED  8AI1T  BEEF  (Cold  Meat  Coolsery). 

635.  Inghedtents.— A  few  slices  of  cold  salt  beef,  pepper  to  taste, 
i  lb.  of  butter,  mashed  potatoes. 
Jlfode.^Cnt  any  part  of  cold  salt  beef  into  thin  sUoeii  fry  tfatm 
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gently  In  batter,  and  season  with  a  little  pepper.  Haye  ready  some 
Tcry  hot  mashed  potatoes,  lay  the  slices  of  beef  on  them,  and  garnish 
with  8  or  4  piokled  gherkins.  Cold  salt  beef,  warmed  in  a  little 
liquor  from  mixed  pickle,  drained,  and  served  as  above,  will  be  found 
good. 

Tuns. — ^Abont  5  minntes.    Average  cost,  ezolusive  of  the  meat,  4c/. 

SeoMonahle  at  any  time. 

FBIED  BUMP-STEAK. 

6-26.  Ikgsedients. — Steaks,  batter  or  clarified  dripping. 

Mode, — ^Although  broUing  is  a  far  superior  method  of  cooking  steaks 
to  frying  them,  yet,  when  the  cook  is  not  very  expert,  the  latter  modo 
may  be  adopted ;  and,  when  properly  done,  the  dish  may  really  look 
very  inviting,  and  the  flavour  bo  good.  The  steaks  should  be  cut 
rather  thinner  than  for  broiling,  and  with  a  small  quantity  of  fat  to 
each.  Put  some  butter  or  clarified  dripping  into  a  frying-pan ;  let  it 
get  quite  hot,  then  lay  in  the  steaks.  Turn  them  frequently  until 
done,  which  will  be  in  about  8  minutes,  or  rather  more,  should  tho 
steaks  be  very  thick.  Serve  on  a  very  hot  dish,  in  which  put  a  small 
piece  of  batter  and  a  tablespoonful  of  ketchup,  and  season  with  pepper 
and  salt.  They  should  be  sent  to  table  quickly,  as,  when  cold,  the 
steaks  are  entirely  spoiled. 

2Vme.— 8  minutes  for  a  medium-sized  steak,  rather  longer  for  a 
very  thick  one. 

Average  cost,  Is.  per  lb. 

Seasonable  all  the  year,  but  not  good  in  summer,  as  the  meat  cannot 
hang  to  get  tender. 

IfoU* — Where  much  gravy  is  liked,  make  it  in  the  IbllowiDg  manner : — Ai 
soon  as  the  steaks  are  done,  dish  thorn,  pour  a  little  boiling  water  into  the 
frying-pan,  add  a  seasoning  of  pepper  and  salt,  a  small  piece  of  butter,  and  a 
tablespoonful  of  Harvey's  sauce  or  mushroom  ketchup.  Hold  the  pan  orcr 
the  fire  for  a  minute  or  two,  just  lot  tho  gravy  simmer,  then  pour  on  the  steak, 
and  serve. 

A  Fnircmcjur's  Onxioir  or  Bssv.— The  following  is  tranalsted  from  a  celebrated 
modem  French  work,  the  production  of  one  who  in  rarit  enjojs  s  great  reputation  aa 
cook  and  chemist: — ^Tbe  flesh  of  the  ox,  to  be  in  the  beat  condition,  should  be  tak'^n 
from  an  anhnal  of  firom  four  to  six  years  old,  and  neither  too  fat  nor  too  lean.  This 
meat,  which  possesses  in  the  highest  decree  the  most  natritiTe  quahties,  ia  generally 
easUj  digested ;  stock  is  made  from  it,  and  it  is  eaten  boiled,  broiled,  roasted,  stewed, 
Iraised,  and  in  a  hundred  other  different  ways.  Beef  is  the  foundation  of  stock,  gratics, 
braises,  &e. ;  its  nntritious  and  succulent  gravy  gires  body  and  flavoar  to  nuxnberlesa 
ra{:o&t8.    It  is  an  exhanstless  mine  in  tho  hauda  of  a  skilful  artist,  and  is  truly  tho 

I       king  of  the  kitchen.    Without  it,  no  soup,  no  grary;  and  its  absenoe  would  produce 

I      almost  a  famine  in  the  civilized  world  I 

r 

[  BESF  FBITTBHS  (Cold  Heat  Ck>okery). 

\        647.  iKOBEDmcT?.— The  remains  of  oold  roast  beef,  peppet  ccu^ 

u  2 
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salt  to  taste,  J  lb.  of  flour,  i  pint  of  water,  2  oz.  of  batter,  the  wliites 
of  2  effffs. 

3Iode. — Mix  very  smoothly,  and  by  degrees,  the  floor  with  the 
above  proportion  of  water ;  stir  in  2  oz.  of  batter,  which  most  be 
melted,  but  not  oiled,  and,  jast  before  it  is  to  be  used,  add  the  whites 
of  two  well -whisked  eggs.  Should  the  batter  be  too  thick,  more 
water  must  be  added.  Fare  down  the  cold  beef  into  thin  shreds, 
season  with  pepper  and  salt,  and  mix  it  with  the  batter.  Drop  a 
small  quantity  at  a  time  into  a  pan  of  boiling  lard,  and  fry  from  7  to  10 
minutes,  according  to  the  size.  When  done  on  one  side,  tarn  and 
brown  them  on  the  other.  Let  them  dry  for  a  minute  or  two  before 
the  fire,  and  serve  on  a  folded  napkin.  A  small  quantity  of  finely- 
minced  onions,  mixed  with  the  batter,  is  an  improvement. 

Titne. — From  7  to  10  minutes. 

Average  cost,  exclusive  of  the  meat,  6d, 

Svasonahh  at  any  time. 

HASHBD  BEEF  (Ck>ld  Meat  Cookery). 

I. 

C28.  INGBEDIENTS.—Gravy  saved  from  the  meat,  1  teaspoonfnl  of 
tomato  sauce,  1  teaspoonful  of  Harvey's  sauce,  1  teaspoonfnl  of  good 
mushroom  ketchup,  i  glass  of  port  wine  or  strong  ale,  pepper  and  salt 
to  taste,  a  little  flour  to  thicken,  1  onion  finely  minoed,  a  few  sHoes  of 
cold  roast  beef. 

Moile.—Tui  all  the  ingredients  but  the  beef  into  a  stewpan  with 
whatever  gravy  may  have  been  saved  from  the  meat  the  day  it  was 
rousted ;  let  these  simmer  gently  for  10  minutes,  then  take  the  stewpan 
ofl'  the  Arc ;  let  the  gravy  cool,  and  skim  off  tho  fat.  Cat  the  beef 
into  thin  slices,  dredge  them  with  flour,  and  lay  them  in  the  gravy ; 
let  tho  whole  simmer  gently  for  5  minutes,  but  not  boil,  or  the  meat 
will  be  tough  and  hard.  Serve  very  hot,  and  garnish  with  sippets 
of  toasted  bread. 

2vne,—20  minutes.    Average  cost,  exclusive  of  the  cold  meat,  id. 

Seasonable  at  any  time. 

II. 

629.  l2?aBEi>iENTS.~The  remains  of  ribs  or  sirloin  of  beef,  2  onions, 
1  carrot,  i  bunch  of  savoury  herbs,  pepper  and  salt  to  taste,  i  blade  of 
pounded  mace,  thickening  of  flour,  rather  more  than  1  pint  of  water. 

3Iode, — Take  off  all  the  meat  from  the  bones  of  ribs  or  sirloin  of 
beef;  rcmovo  the  outside  brown  and  gristle;  place  the  meat  on  one 
side,  and  well  stew  the  bones  and  pieces,  with  the  above  ingredients, 
for  about  2  hoars,  tiU  it  becomes  a  strong  gravy,  and  is  rcduoed  to 


BEEF.  293 

rather  more  than  i  pint ;  strain  this,  thicken  with  a  toaspoonful  of 
flonr,  and  let  the  gravy  cool ;  skim  off  all  the  fat ;  lay  in  the  meat, 
let  it  get  hot  throagh,  hut  do  not  allow  it  to  hoil,  and  garnish  with 
sippets  of  toasted  hread.  The  gravy  may  he  flavoured  as  in  tho 
preceding  redpe. 

Tinie. — Rather  more  than  2  hours. 

Average  cost,  exclusive  of  the  cold  meat,  2d, 

Seasonable  at  any  time. 

jATfiCtf. — ^Either  of  the  above  recipes  may  be  served  in  walls  of  ma8hc<l 
potatoes  browned ;  in  which  case  tho  sippets  should  be  omitted.  Bo  careful 
that  hashed  meat  does  not  boil,  or  it  will  become  tough. 

TO  FBEPAHE  HX7NO  BEBF. 

630.  This  is  preserved  by  salting  and  drying,  either  with  or  with- 
out smoke.  Hang  up  the  beef  3  or  4  days,  till  it  becomes  tender,  but 
take  care  it  does  not  begin  to  spoil;  then  salt  it  in  the  usual  way,  either 
by  dry-salting  or  by  brine,  with  bay-salt,  brown  sugar,  saltpetre, 
and  a  little  pepi>er  and  allspice ;  afterwards  roll  it  tight  in  a  cloth, 
and  hang  it  up  in  a  warm,  but  not  hot  place,  for  a  fortnight  or  more, 
till  it  is  sufficiently  hard.  If  required  to  have  a  little  of  the  smoky 
flaTour,  it  may  be  hung  for  some  time  in  a  chimney-corner,  or  smoked 
in  any  other  way :  it  will  keep  a  long  time. 

HUNTEB'S  BEEF. 

631.  IwoKEDiEKTS.— For  a  round  of  beef  weighing  25  lbs.  allow 
8  Qz.  of  saltpetre,  3  oz.  of  coarse  sugar,  1  oz.  of  cloves,  1  grated  nutmeg, 
i  oz.  of  allspice,  1  lb.  of  salt,  |  lb.  bay-salt. 

Mode, — Let  the  beef  hang  for  2  or  3  days,  and  remove  the  bone. 
Pound  spices,  salt,  &c.  in  the  above  proportion,  and  let  them  be  reduced 
to  the  finest  powder.  Put  the  beef  into  a  pan,  rub  all  the  ingre- 
dients well  into  it,  and  turn  and  rub  it  every  day  for  rather  more 
than  a  fortnight.  When  it  has  been  sufficiently  long  in  pickle,  wash 
the  meat,  bind  it  up  securely  with  tape,  and  put  it  into  a  pan  with 
i  pint  of  water  at  the  bottom ;  mince  some  suet,  cover  the  top  of  tho 
meat  with  it,  and  over  the  pan  put  a  common  crust  of  flour  and  water* 
bake  for  6  hours,  and,  when  cold,  remove  the  paste.  Save  the  gravy 
that  flows  from  it,  as  it  adds  greatly  to  tho  flavour  of  hashes,  stews, 
&o.    The  beef  may  be  glazed  and  garnished  with  meat  jelly. 

Time. — 6  hours. 

Seasonable  all  the  year. 

IfoU. — ^In  salting  or  pickling  bocf  orpork  for  family  consumption,  it  not  boiog 
generally  required  to  bo  kept  for  a  great  length  of  time,  a  less  quauUt^  q( 
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spoonful  of  flour»  salt  and  pepper  to  taste»  a  few  slioes  of  lean  roast 
beef. 

JUode^—Vut  into  a  stewpan  the  bntter  with  an  onion  ohopped  fine ; 
add  the  grary,  ale,  and  i  a  teaspoonful  of  fiour  to  thicken ;  season 
with  pepper  and  salt,  and  stir  these  ingredients  over  the  fire  until  the 
onion  is  a  rich  brown.  Cut,  but  do  not  chop  the  meat  verj/  fine,  add 
it  to  the  gravy,  stir  till  quite  hot,  and  serve.  Gamish  with  sippets 
of  toasted  bread.  Be  careful  in  not  allowing  the  gravy  to  boil  after 
the  meat  is  added,  as  it  would  render  it  hard  and  tough. 

Time. — About  1  hour.    Average  coat,  exclusive  of  the  meat,  3d. 

Seasonable  at  any  time. 

MIBOTON  OF  BBEF. 

637.  iNGiiEDiEirrs. — A  few  slices  of  cold  roast  beef,  8  oz.  of  butter, 
salt  and  pepper  to  taste,  8  onions,  i  pint  of  gravy. 

Jlfo(^e.— Slice  the  onions  and  put  them  into  a  frying-pan  with  the 
cold  beef  and  butter;  place  it  over  the  fire,  and  keep  turning  and 
stirring  the  ingredients  to  prevent  them  burning.  When  of  a  pale 
brown,  add  the  gravy  and  seasoning ;  let  it  simmer  for  a  few  minutes, 
and  serve  very  hot.    This  dish  is  excellent  and  economical. 

Time.— 6  minutes.    Average  cost,  exclusive  of  the  meat,  6c?. 

Seasonable  at  any  time. 

STEWED  OX-CHEEK. 

638.  Ingbedievts. — I  cheek,  salt  and  water,  4  or  6  onions,  bntter 
and  flour,  6  doves,  8  turnips,  2  carrots,  I  bay-leaf,  1  head  of  celery, 

1  bunch  of  savoury  herbs,  cayenne,  black  pepper  and  salt  to  taste,  1  oz. 
of  butter,  2  dessertspoonfuls  of  flour,  2  tablespoonfuls  of  Chili  vineg»r, 

2  tablespoonfuls  of  mushroom  ketchup,  2  tablespoonftils  of  port  wine, 
2  tablespoonfuls  of  Harvey's  sauce. 

Mode. — Have  the  cheek  boned,  and  prepare  it  the  day  before  it  is  to 
be  eaten,  by  deaning  and  putting  it  to  soak  all  night  in  salt  and 
water.  The  next  day,  wipe  it  dry  and  dean,  and  put  it  into  a  stew- 
pan.  Just  cover  it  with  water,  skim  well  when  it  boils,  and  let  it 
gently  simmer  till  the  meat  is  quite  tender.  Slice  and  fry  3  onions  in 
a  little  butter  and  flour,  and  put  them  into  the  gravy ;  add  2  whde 
onions,  each  stuck  with  3  doves,  8  turnips  quartered,  2  carrots  sliced, 
a  bay -leaf,  1  head  of  celery,  a  bunch  of  herbs,  and  seasoning  to  taste 
of  cayenne,  black  pepper,  and  salt.  Let  these  stew  till  perfectly 
tender ;  then  take  out  the  cheek,  divide  into  pieces  fit  to  hdp  at  table, 
'od  strain  the  gravy,  and  thicken  1}  pint  of  it  with  butter  and 
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flour  in  the  above  proportioos.  Add  the  yinegar,  ketchup,  and  port 
wine;  put  in  the  pieces  of  cheek;  let  the  whole  boil  up,  and  serve  quite 
hot.  Send  it  to  table  in  a  ragoiit-dish.  If  the  colour  of  the  gravy 
should  not  be  very  good,  add  a  tablespoonf  ul  of  the  browning,  No.  108. 

Thne.-^  hours.    Average  cost^  Zd.  per  lb. 

St^eient  for  8  persons. 

Seaetmable  at  any  time. 

FBIBD  OX-FEET,  or  OOW-HEEIi. 

639.  lKOB£DiENTS.—Ox-feet,  the  yolk  of  1  egg,  bread  crumbs, 
parsley,  salt  and  cayenne  to  taste,  boiling  butter. 

Mode^—Waah,  scald,  and  thoroughly  clean  the  feet,  and  out  them 
into  pieces  about  2  inches  long ;  have  ready  some  fine  bread  crumbs 
mixed  with  a  little  minced  parsley,  cayenne,  and  salt ;  dip  the  pieces 
of  heel  into  the  yolk  of  egg,  sprinkle  them  with  the  breadcrumbs,  and 
fry  them  until  of  a  nice  brown  in  boiling  butter. 

Time. — ^  hour.    Average  cost,  6d,  each. 

Seasonable  at  any  time. 

liToU, — Ox-feet  may  be  dressed  in  various  ways,  stewed  in  gravy  or  plainly 
boiled  and  served  with  melted  butter.  When  plainly  boiled,  the  liquor  will 
answer  for  making  sweet  or  relishing  jellies,  and  also  to  give  richness  to  soups 
or  gravies. 

STEWED  OX-TATLS. 

640.  Ikoredibkts. — 2  ox-tails,  1  onion,  3  cloves,  1  blade  of  mace, 
i  teaspoonful  of  whole  black  pepper,  i  teaspoonful  of  allspice,  i  a  tea- 
spoonful  of  salt,  a  small  bunch  of  savoury  herbs,  thickening  of  butter 
and  flour,  1  tablespoonful  of  lemon-juice,  1  tablespoonful  of  mushroom 
ketehup. 

Mode, — Divide  the  tails  at  the  joints,  wash,  and  put  them  into  a 
ttawpan  with  sufficient  water  to  cover  them,  and  set  them  on  the  fire; 
when  the  water  boils,  remove  the  scum,  and  add  the  onion  out  into 
fingB,  the  spice,  seasoning,  and  herbs.  Cover  the  stewpan  closely,  and 
let  the  tails  simmer  very  gently  until  tender,  which  will  be  in  about 
S|  hours.  Take  them  out,  make  a  thickening  of  butter  and  flour,  add 
it  to  the  gravy,  and  let  it  boil  for  i  hour.  Strain  it  through  a  sieve 
into  a  saucepan,  put  back  the  tails,  add  the  lemon-juice  and  ketchup ; 
lot  the  whole  just  boil  up,  and  serve.  Garnish  with  croiitons  or  sippets 
of  toasted  bread. 

Time, — 21  hours  to  stew  the  tails. 

Average  cost,  9d.  to  U,  &d,,  according  to  the  season. 

Student  for  8  persons. 

Seaionahle  all  tiie  year. 


It  Id  irio  fravf.  Stir  nu  qmieiiM,  aaa  lerre.  uanuaw 
of  tj^^Ud  bread.  BeMrefDlin  not  allowiaf  tlu  pBrrfD 
Ibu  meat  is  added,  m  it  would  render  it  hud  and  tongh. 

Time. — About  k  hoiu.    Average  coil,  exclusiTsofthe  ma 
Seasonable  at  any  time. 

lOBOTON  or  BBEF. 

637.  iRasEDiEHTB. — A  few  Blices  of  Cold  rout  beef,  I  m. 
salt  and  pepper  to  tuto,  3  onions,  i  pint  of  gravy. 

Mode. — Slice  the  ooionB  and  put  them  into  a  frying-pw 
cold  beef  and  hotter ;  phue  it  over  the  fire,  and  keep  tK 
stirring  the  inKredienta  to  prevent  them  bnniing.  Whoa 
brown,  add  the  gttcrj  and  Kasoning ;  let  it  simmer  for  a  fbi 
and  serve  very  hot    This  dish  is  excellent  and  eoonomioaL 

Time. — 6  minates.    Averagt  cost,  exclouTe  of  the  nteati ' 

SeatonahU  at  any  time. 

BTHWED  OX-OHXUSK. 

633.  iKOBSSiGirTB.— 1  cheek,  salt  and  water,  4  or  5  onk 
and  flour,  6  elores,  S  tnmipe,  2  carrots,  I  bay-leaf,  1  hettd 

1  bunch  of  savoury  herbs,  cayenne,  black  pepper  and  salt  to 
of  butter,  2  dessertspoonfuls  of  flour,  3  tableapoonfula  of  Chi 

2  tableBpoonfoli  of  mnabroom  ketchup,  3  tablespoonfnls  of 


added  to  it,  it  iriU  keep  bat  a  short  time ;  on  the  oontrary,  if  a  large 
pfoportioii  of  batter  is  ased,  it  may  be  preserved  for  some  time. 

Tune. — 3}  hoars.    Average  cost,  for  this  qaantity,  U.  8dL 

SeasoiuAle  at  any  time. 

FOTTBD  BBE7  (Gold  Heat  Cookery). 

n. 

643.  Ikobebiekts. — The  remains  of  cold  roast  or  boiled  beef,  i  lb. 
of  batter,  cayenne  to  taste,  2  blades  of  poanded  mace. 

Mode. — ^As  we  have  stated  in  recipe  No.  608,  the  ontside  slices  cf 
boiled  beef  may,  with  a  little  trouble,  be  converted  into  a  very  nice 
addition  to  the  breakfast-table.  Cat  np  the  meat  into  small  pieces 
and  ponnd  it  well,  with  a  little  batter,  in  a  mortar ;  add  a  seasoning  of 
Cayenne  and  mace,  and  bo  very  particular  that  the  latter  ingredient  is 
redaced  to  the  finest  powder.  When  all  the  ingredients  are  thoronghly 
mixed,  pat  it  into  glass  or  earthen  potting-pots,  and  poar  on  the  top 
a  coating  of  clarified  batter. 

8ea$onahh  at  any  time. 

VtiU, — If  cold  roast  beef  is  used,  remove  all  pieces  of  gristle  and  dry  outside 
pieces,  as  these  do  not  pound  well. 

PiiSTKm  HiiTB. — ^When  an  organic  nibstance,  like  the  flesh  of  animali,  ii  heated 
to  the  boiling-pointy  it  loses  the  pmperty  of  passing  into  »  state  of  fermentation  and 
decay.  Frean  animal  milk,  as  is  well  known,  coagulates,  after  baring  been  kent  for  two 
or  three  days,  into  a  gelatinons  mass ;  but  it  mar  be  preeerred  for  an  indefinite  period, 
••a perfectly  sweet  bquid,  if  it  be  heated  daily  to  the  boiling«point.  The  knowledoe  of 
this  effect  of  an  elerated  temperature  has  given  rise  to  a  mcMt  important  branch  of  in- 
dustry,—>namel^,  tiie  preparation  of  presenred  meats  for  the  use  of  the  navy  and  merchant 
■nirioe.  At  Leith,  in  the  neigh1>ourhood  of  Edinburgh,  at  Aberdeen,  at  Bordeaux,  at 
Hineilles,  and  in  many  parts  of  Germany,  establishments  of  enormous  magnitude  exist, 
ia which  soup^TCgetables,  and  viands  of  every  description  are  prepared,  in  such  a  manner 
^  they  retain  their  freidmess  for  years.  The  prepared  aliments  arc  inclosed  in  canisters 
optioned  iron  plate,  the  covers  are  soldered  air-tight,  and  the  canisters  exposed  to  the 
^perature  01  boiling  water  for  three  or  four  hours.  The  aliments  thus  acquire  a 
*twlitr  which  one  may  almost  say  is  eternal ;  and  when  •  canister  is  opened,  aRer  the 
^M  of  iamral  years,  its  contents  are  found  to  be  unaltered  in  taste,  colour,  aT>d 
*>mL  We  are  indebted  to  the  French  philosopher  Oay-Lussac  for  tills  beautiful 
Pnelieal  application  of  the  discovery  that  boiling  checks  fermentation.  An  exclusive 
Mltyat  diet  is  extremely  injurious  to  the  health ;  and,  in  former  times,  thousands  of 
B^faers  lost  their  lives  for  the  want  of  fresh  aliments  during  long  voyages.  We  arc 
"■nytoaay  that  the  preserved  meats  are  sometimes  carelesuy  prepared,  an^  though 
^  statement  seems  incredible,  sometimes  adulterated.  Dr.  Lankester,  who  has  done 
J^Udi  to  expose  the  frauds  of  trade,  that  he  ought  to  be  r^prded  aa  •  public 
^'CMfiictor,  nys  that  he  has  seen  things  which  were  utterlr  unfit  lor  food,  shipped  aa 
P'vwrved  meats.  Surely,  as  he  observes,  there  ought  to  be  some  superintendent  to 
Hjonioe  the  so-called  articles  of  food  that  are  taken  on  board  ship,  so  that  the  poor  men 
*ae  have  been  fighting  our  battlci  abroad  may  run  no  risk  of  beang  starved  or  poisoned 
M  their  way  home. 

BIB  OF  BlSEiF  BONES. 
{A  PreUy  Disk.) 

^44.  iKGEEBiEirrs.— Rib  of  beef  bones,  1  onion  chopped  fine,  a  few 
slices  of  carrot  and  turnip,  i  pint  of  gravy. 
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Mode.^The  bones  for  this  dish  should  have  left  on  them  a  slight 
coveriog  of  meat ;  saw  them  into  pieces  3  inches  long ;  season  them 
with  pepper  and  salt,  and  put  them  into  a  stewpan  with  the  remaining 
ingredients.  Stew  gently,  until  the  vegetables  are  tender,  and  serve 
on  a  Hat  dish  within  walls  of  mashed  potatoes. 

Time, — |  hour.    Average  cost,  exclusive  of  the  bones,  2df. 

Seasonable  at  any  time. 


BEEF  BISSOIiBS  (Ck>ld  Meat  Cookery). 

645.  LfOBBDiENTS.— The  remains  of  cold  roast  beef;  to  each  pound 
of  meat  allow  f  lb.  of  bread  crumbs,  salt  and  pepper  to  taste,  a  few 
chopped  savoury  herbs,  i  a  teaspoonful  of  minced  lemon-peel,  1  or  2 
eggs,  according  to  the  quantity  of  meat. 

Mode, — Mince  the  beef  very  fine,  which  should  be  rather  lean,  and 
mix  with  this  bread  crumbs,  herbs,  seasoning,  and  lemon-peel,  in  the 
above  proportion,  to  each  pound  of  meat.  Make  all  into  a  thick  paste 
with  1  or  2  eggs ;  divide  into  balls  or  cones,  and  fry  a  rich  brown. 
Garnish  the  dish  with  fried  parsley,  and  send  with  them  to  table  some 
good  brown  gravy  in  a  tureen.  Instead  of  garnishing  with  fried 
parsley,  gravy  may  be  poured  in  the  dish,  round  the  rissoles :  in  this 
case,  it  will  not  be  necessary  to  send  any  in  a  tureen. 

Time.^From  5  to  10  minutes,  according  to  size. 

Average  cost,  exclusive  of  the  meat,  6d, 

Seasonable  at  any  time. 


BOIiIiED  BEEF,  to  eat  like  Haro. 

646.  Ingbedients.— About  5  lbs.  of  the  inside  of  the  sirloin,  2 
glasses  of  port  wine,  2  glasses  of  vinegar,  a  small  quantity  of  force* 
meat  (No.  417),  1  teaspoonful  of  pounded  allspice. 

Jlode, — Take  the  inside  of  a  large  sirloin,  soak  it  in  1  glass  of 
port  wine  and  1  glass  of  vinegar,  mixed,  and  let  it  remain  for  2  days. 
Make  a  forcemeat  by  recipe  No.  417,  lay  it  on  the  meat,  and  bind  it  up 
securely.  Roast  it  before  a  nice  clear  fire,  and  baste  it  with  1  glass 
each  of  port  wine  and  vinegar,  with  which  mix  a  teaspoonful  of 
pouuded  allspice.  Serve,  with  a  good  gravy  in  the  dish,  and  send  red- 
currant  jelly  to  table  with  it. 

lime, — A  piece  of  5  lbs.  about  1}  hour  before  a  brisk  firo. 

A  vcrage  cost,  for  this  quantity,  5s.  id. 

Sufficient  for  4  persons. 

Seasonable  at  any  time. 
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BEEF  BOIiLS  (Gold  Meat  Cookery). 

647.  Ikobediekts. — The  remains  of  cold  roast  or  boiled  beef,  sca- 
8oning  to  taste  of  salt,  pepper,  and  minced  herbs ;  puff  paste. 

Mode, — ^Minoe  the  beef  tolerably  fine  with  a  small  amount  of  its 
own  fat ;  add  a  seasoning  of  pepper,  salt,  and  chopped  herbs ;  put  the 
whole  into  a  roll  of  puff  paste,  and  bake  for  i  hour,  or  rather  longer, 
should  the  roll  be  yery  large.  Beef  patties  may  be  made  of  cold  meat, 
by  mincing  and  seasoning  beef  as  directed  above,  and  baking  in  a  rich 
puff  paato  in  pattj-tins. 

Time. — k  hour. 

Seasonable  at  any  time. 

MINIATUBB   BOUED   OF   BEEF. 
{An  Excellent  Dish  for  a  Small  Family.) 

048.  Ikobsbients.— From  5  to  10  lbs.  of  rib  of  beef,  sufficient  brino 
to  cover  the  meat. 

Mode. — Choose  a  fine  rib,  have  the  bone  removed,  rub  some  salt 
over  the  inside,  and  skewer  the  meat  up  into  a  nice  round  form,  and 
bind  it  with  tape.  Put  it  into  sufficient  brine  to  oover  it  (the  brino 
should  bo  made  by  recipe  No.  654),  and  let  it  remain  for  6  days,' 
taming  the  meat  every  day.  When  required  to  be  dressed,  drain  from 
the  pickle,  and  put  the  meat  into  very  hot  water ;  let  it  boil  rapidly 
for  a  few  minutes,  when  draw  the  pot  to  the  side  of  the  fire,  and  let 
it  simmer  very  gently  until  done.  Remove  the  skewer,  and  replace  it 
by  a  plated  or  silver  one.  Carrots  and  turnips  should  be  served  with 
this  dish,  and  may  be  boiled  with  the  meat. 

Time.— A.  small  round  of  8  lbs.,  about  2  hours  after  the  water 
boils ;  one  of  12  lbs.,  about  3  hours. 

Average  cost,  9d.  per  lb.    S^ifficient  for  6  persons. 

Seasonable  at  any  time. 

ilTate.— Should  the  joint  be  yery  small,  4  or  5  days  will  be  sufficient  time  to 
laltil^ 

BBISKST  OF  BEEF,  a  la  Flamande. 

649.  LfGBEDixiiTS. — About  6  or  8  lbs.  of  the  brisket  of  beef,  4  or  5 
slices  of  bacon,  2  carrots,  1  onion,  a  bunch  of  savoury  herbs,  salt  and 
pepper  to  taste,  4  cloves,  4  whole  allspice,  2  blades  of  maoe. 

liWtf.—Choose  that  portion  of  the  brisket  which  oontains  the 
gristle,  trim  it,  and  put  it  into  a  stewpan  with  the  dices  of  bacon, 
which  ahottld  be  put  under  and  over  the  meat.    Add  the  vegetaYAfiBt 
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Lerbs,  spices,  and  seasoning,  and  cover  with  a  little  weak  stock  or 
water ;  close  the  stewpan  as  hermetically  as  possible,  and  simmer 
very  gently  for  4  hours.  Strain  the  liqnor,  reserve  a  porti(  n  of  it  for 
sauce,  and  tlie  remainder  boil  quickly  over  a  sharp  fire  until  reduced 
to  a  glaze,  with  which  glaze  the  meat  Garnish  the  dish  with  scooped 
carrots  and  turnips,  and  when  liked,  a  little  cabbage ;  all  of  which 
must  be  cooked  separately.  Thicken  and  flavour  the  liquor  that  was 
saved  for  sauce,  pour  it  round  the  meat,  and  serve.  The  beef  may 
also  be  garnished  with  glazed  onions,  artichoke-bottoms,  &o. 

Time.—i  hours.    Avei'jge  co^S,  1d»  per  lb. 

Sufficient  for  6  or  8  persons. 

Seasonable  at  any  time* 

Fbkxch  Best.— It  has  been  all  but  nniTenaDj  admitted,  that  the  beef  of  Franee  is 
creatly  iuferior  in  quality  to  that  of  England,  owing  to  inferiority  of  paaturage. 
M.  CnVmer,  however,  one  of  the  latest  writers  on  the  culinarr  art,  tells  ns  (hat  this  in 
a  Tulgar  error,  and  that  French  beef  is  far  superior  to  that  of  England.  This  is  mere 
vaunting  on  the  ^art  of  our  neighbours,  who  seem  to  want  la  ffMre  in  everything;  and 
wo  should  not  deign  to  notice  it,  if  it  had  oceurred  in  a  work  or  small  pretensions  :  but 
M.  Curmer's  book  professes  to  be  a  complete  exposition  of  the  scientiflc  principles  of 
cookery,  and  holds  a  high  rank  in  the  dioactio  literature  of  France.  We  naif  suspect 
that  M.  Curmer  obtained  his  knowledge  of  EneUsh  beef  in  the  saaie  waqr  as  did  the 
poor  Frenchman,  whom  the  late  Mr.  Mathews,  tne  comedian,  so  humorouuj  described. 
Mr.  Lewis,  in  his  *'  Physiology  of  Ckmunon  Life,"  has  thus  revived  the  story  of  the 
boef-eating  son  of  France : — '*  A  Frenchman  was  one  day  blandly  remonstrating  against 
the  supercilious  scorn  expressed  by  Englishmen  for  the  beef  of  Franco,  whidi  he,  for 
his  part,  did  not  find  so  imerior  to  that  of  England.  '  I  have  been  two  times  in  Bng^end/ 
he  remarked, '  but  I  nev6ro  find  the  bif  so  superieur  to  ours.  I  find  it  vary  oonveenient 
that  they  bring  it  yon  on  leetle  pieces  of  stick,  for  one  penny ;  but  I  do  not  find  tte  bif 
snperieur.'  On  hearing  this,  the  Englishman,  red  with  astonishment,  exclaimed, '  Qood 
heavens,  sir  I  you  have  been  eating  cat's  moat.' "  No,  M.  Curmer,  we  are  ready  to 
acknowledge  the  superiority  of  your  cookery,  bat  we  have  hmg  sinoe  made  up  our  muide 
as  to  the  imeiiority  of  your  raw  materiaL 


BEBF  OIjIVBS. 

I. 

650.  Ikgbeoients. — 2  lbs.  of  rump-steak,  1  egp-^  1  tablespoonfiil 
of  minced  savoury  herbs,  i>epper  and  salt  to  taste,  1  pint  of  stocks 
No.  105,  2  or  3  slices  of  bacon,  2  tablespoonfuls  of  any  store  sauce, 
a  slight  thickening  of  butter  and  flour. 

Mode. — Have  the  steaks  cut  rather  thin,  slightly  beat  them  to  make 
them  level,  cut  them  into  6  or  7  pieces,  brush  over  Tvith  egg,  and 
sprinkle  with  herbs,  which  should  be  very  finely  minced;  season 
with  pepper  and  salt,  and  roll  up  the  pieces  tightly,  and  fasten  with  a 
small  skewer.  Put  the  stock  in  a  stewpan  that  will  exactly  hold  them, 
for  by  being  pressed  together,  they  will  keep  their  shape  better ;  lay 
in  the  rolls  of  meat,  oorer  them  with  the  bacon,  cut  in  thin  alioes, 
and  over  that  put  a  peoe  of  paper.  Stew  them  very  genUy  for  loU 
2  hours ;  for  tiie  slower  th^  are  done  the  better.  Take  them  out, 
icmore  the  tkewen,  thioken  the  gravy  with  butter  and  flour,  and 


rit&floj lion  miea  that  may  be  preferred.    Oiye  ozie  boil, 

rtkeaietti  and  serve. 

-^hoon.   Average  co»i,  U,  per  pound* 

!"^iar4or6penoiifl. 

iUf  it  any  time. 

n. 

(Ec^noMteai.) 

}liDiE2rT8.— The  remains  of  underdone  cold  roast  beef, 
bIm,  1  shalot  finely  minced,  pepper  and  salt  to  taste,  gravy 
I  the  beef  bones,  thickening  of  butter  and  flour,  1  table- 
^  nnihroom  ketchup. 

^at  lomc  slices  of  underdone  roast  beef  about  half  an  inch 
nkle  over  them  some  bread  crumbs,  minced  shalot,  and  a 
i  fat  and  seasoning ;  roll  them,  and  fasten  with  a  small 
tTC  ready  some  gravy  made  from  the  beef  bones ;  put  in 
>f  meat,  and  stew  them  till  tender,  which  will  be  in  about 
rather  longer.  Arrange  the  meat  in  a  dish,  thicken  and 
gravy,  and  pour  it  over  the  meat,  when  it  is  ready  to 

\  hour.    Average  cost,  exclusive  of  the  beef,  2d, 
k  at  any  time. 


BBOILEP  OX-TAHi  (an  ISntree). 

icniENTS.— 2  tails,  Ij  pint  of  stock.  No.  105,  salt  and 
taste,  bread  crumbs,  1  egg. 

oint  and  cut  up  the  tails  into  convenient-sized  pieces,  and 
uto  a  stewpan,  with  the  stock,  cayenne,  and  salt,  and,  if 
avoury,  a  bunch  of  sweet  herbs.  Let  them  simmer  gently 
I  hours ;  then  take  them  out,  drain  thcro,  and  let  them 

an  egg  upon  a  plate ;  dip  in  each  piece  of  tail,  and, 
throw  them  into  a  dish  of  bread  crumbs ;  broil  them  over 
until  of  a  browuibh  colour  on  both  sides,  and  serve  with  a 

or  any  sauce  thnt  may  bo  preferred, 
bout  2i  hours.    Average  cost,  from  9  J.  to  Is.  Cd.,  according 
a. 

for  C  persons. 
Es  at  any  time. 

wmjrhe  morff  ca-vIj- prepared  hy  putting  Iho  tfdls  in  a  IjrisAc 
ThMwm bean  dlpptsUncg^^  and  brcnd-cnimh;  and,  when  brown, 
Jhmjrmait  b»  boiJod  the  same  timo  m  for  broiling 
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SnuiroB  Tiiu.— KfttoralitU  eaimot  ezpUin  the  uses  of  tome  of  the  stnuige  Uik 
borne  by  animals.  In  the  BgyptiftB  end  Byrian  sheep,  for  instencej  the  tail  grow*  so 
large,  that  it  is  not  mifrequenur  supported  upon  a  sort  of  little  cart,  in  order  to  prevent 
inconvenience  to  the  animal.  This  monstrous  ^pondage  sometimet  attains  a  wei^  of 
seventy,  eighty,  or  even  a  hundred  pounds. 


TO  DBBSS  BBEF  FALATES  (an  Entree). 

653.  IiroBEDiBNTS.— 4  palates,  sufficient  gravy  to  oover  them  (No. 
438),  cayenne  to  taste,  1  tablespoonfol  of  mnshroom  ketchup,  1  table- 
spoonful  of  pickled-onion  liquor,  thickening  of  butter  and  flour. 

Jfocf^.— Wash  the  palates,  and  put  them  into  a  stewpan,  with 
sufficient  water  to  coyer  them,  and  let  them  boil  until  perfectly 
tender,  or  until  the  upper  skin  may  be  easily  peeled  off.  Haye  ready 
sufficient  gravy  (No.  438)  to  oover  them;  add  a  good  seasoning  of 
cayenne,  and  thicken  with  roux.  No.  625,  or  a  little  butter  kneaded 
with  flour ;  let  it  boil  up,  and  skim.  Cut  the  palates  into  square 
pieces,  put  them  in  the  gravy,  and  let  them  simmer  gently  for  i  hour; 
add  ketchup  and  onion-liquor,  give  one  boil,  and  serve. 

Time,— From  3  to  5  hours  to  boil  the  palates. 

St^fficient  for  4  persons. 

Seasonable  at  any  time. 

HUe, — Palates  may  be  dressed  in  Tarious  ways  with  sauoe  toum^  good 
onion  sauce,  tomato  sauce,  and  also  serred  in  a  Tol-au-vont ;  but  the  above 
will  be  found  a  more  simple  method  of  dressing  thom. 

BEEF  FICKLE,  which  may  also  be  used  for  any  kind  of  Meat, 

Tongues,  or  Hams. 

654.  Ingbsdieitts.— 6  lbs.  of  salt,  2  lbs.  of  fine  sugar,  3  os.  <rf 
powdered  saltpetre,  3  gallons  of  spring  water. 

Mode. — Boil  all  the  ingredients  gently  together,  so  long  as  any 
scum  or  impurity  arises,  which  carefully  remove ;  when  quite  odd, 
pour  it  over  the  meat,  every  part  of  which  must  be  covered  with  the 
brine.  This  may  be  used  for  pickling  any  kind  of  meat,  and  may  be 
kept  for  some  time,  if  boiled  up  occasionally  with  an  addition  of  the 
ingredients. 

Time.— A.  ham  should  be  kept  in  the  pickle  for  a  fortnight ;  a  piece 
of  beef  weighing  14  lbs.,  12  or  15  days ;  a  tongue,  10  days  or  a  fort- 
night. 

Note. — For  salting  and  piokling  meat,  it  is  a  good  plan  to  rub  in  only  half 
the  quantity  of  salt  directed,  and  to  let  it  remain  for  a  day  or  two  to  disgorge 
and  e£footually  to  get  rid  of  the  blood  and  slime ;  then  rub  in  the  remaindsr 
of  tho  salt  and  other  ingredients,  and  proceed  as  aboTe.  This  rule  may  be 
applied  to  all  the  redpes  we  have  given  for  salting  and  pickling  meat. 
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te  IiWiBiEsii.— For  14  lbs.  of  a  round  of  beef  allow  H  lb.  of 
■ki*  of  powdered  saltpetre ;  or,  1  lb.  of  salt,  i  lb.  of  sugar,  1  oz. 
sfpondocdialtpetre. 

•WL-Rob  in,  and  sprinkle  either  of  the  above  mixtures  on 
lAm  rfneat  Seep  it  in  an  earthenware  pan,  or  a  deep  woodou 
^Jj"4 tern  twice  a  week  during:  8  weeks ;  then  bind  up  the  beef 
^Wywth  eottBo  linen  tape,  and  hang  it  in  a  kitchen  in  which  a  lire 
■■■Wykq)t,  for  3  weeks.  Fork,  hams,  and  bacon  may  be  cured 
^■■fltf  way,  but  will  require  double  the  quantity  of  the  salting 
'i  ud,  if  not  smoke-dried,  they  should  be  taken  down  from 
f  after  I  or  4  weeks,  and  afterwards  kept  in  boxes  or  tubs, 
^  (^ost-hnsks. 
'■'^  or  3  weeks  to  remain  in  the  brine ;  to  be  hung  3  weeks. 
"■■•Mp  at  any  time. 

Afc-TlM  meat  may  bo  boiled  firesh  from  this  picklcj  instead  of  smok- 

BEEF  HAGK>TrF  (Cold  Meat  Cooliery). 

4&  LvGiEDiENTS.— About  2  Ibs.  of  cold  roast  beef,  C  onions, 
npsr,  alt,  and  mixed  spices  to  taste ;  i  pint  of  boiling  water,  3 
tnUapooofals  of  gravy. 

Mode.— Cut  the  beef  into  rather  large  pieces,  and  put  them  into  a 
itrvpon  with  the  onions,  which  must  be  sliced.  Season  well  with 
M|fxr,  salt,  and  mixed  spices,  and  pour  over  about  i  pint  of  boiling 
Iter,  and  gravy  in  the  above  proportion  (gravy  saved  from  tlic 
nt  answers  the  purpose) ;  let  the  whole  stew  very  gently  for  about 
and  serve  with  pickled  walnuts,  gherkins,  or  capurs,  just 
in  the  gravy, 
r. — 2  hours.  Average  cost,  exclusive  of  the  meat,  Ad. 
Smtonahle  at  any  time. 

BOAST  BIBS  OF  BEEF. 

Q57.  IsGBEDlESTS.— Beef,  a  little  salt. 

Mode.— The  fore-rib  is  considered  the  primest  roasting  piece,  but 
•  middle-rib  is  considered  the  most  economical.    Let  the  meat  bo 
il  hung  (should  the  weather  permit),  and  out  off  tho  thin  ends 
the  bones,  which  should  be  salted  for  a  few  days,  and  then  boiled. 
tihB  meat  down  to  a  nice  clear  £re,  put  some  clean  dripping  into 
p^  d^^dg^  the  Joint  with  aUttlo  dour,  and  keep  continually 
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basting  the  whole  time.  Sprinkle  some  fine  salt  over  it  (this  most 
never  be  done  until  the  joint  is  dished,  as  it  draws  the  joioes  from 
the  meat) ;  poor  the  dripping  from  the  pan,  put  in  a  little  boiling 
water  slightly  salted,  and  strain  the  gravy  over  the  meat  Oanush 
with  tufts  of  scraped  horseradish,  and  send  horseradish  sanoe  to  table 
with  it  (9ee  No.  447).  A  Yorkshire  padding  (see  Puddings)  sometimes 
accompanies  this  dish,  and,  if  lightly  made  and  well  cooked,  will  be 
found  a  very  agreeable  addition. 

Time.—lO  lbs.  of  beef,  2i  hours;  14  to  16  lbs.,  from  3i  to  4  hoars. 

Average  cost,  Sid,  per  lb. 

Sufficient,— K  joint  of  10  lbs.  sufficient  for  8  or  9  persons. 

Seasonable  at  any  time. 

MsvomiirsA  nr  BoASfnrG.— The  miniageiiient  of  the  fire  ii  »  point  of  pcimaij 
importance  in  roastinff.  A  radiant  fire  throughout  the  operation  it  abeolatelj  aeeeaieiy 
to  insure  a  eood  result.  When  the  article  to  be  dressed  is  thin  and  delidite,  the  fire 
may  be  mMOl ;  but  when  the  joint  is  large,  the  fire  must  fill  the  grate.  Meat  most 
never  be  put  down  before  a  hollow  or  exhausted  flre»  whidi  may  soon  want  reendting : 
on  the  other  hand,  if  the  heat  of  the  fire  becomes  too  fierce,  the  meat  must  be  removed 
to  a  considerable  distance  till  it  is  somewhat  abated.  Some  cooks  alwajs  faQ  fai  tJieir 
roasts,  though  they  sneoeed  in  nearly  everything  else.  A  French  writer  on  the  culinary 
art  says  that  anybody  can  learn  how  to  cook,  but  one  must  be  bom  a  roaster.  According 
to  Liebig,  beef  or  mutton  cannot  be  said  to  be  sufficiently  roasted  until  it  has  aoquire<n 
throughout  the  whole  mass,  a  temperature  of  158°;  but  poultry  may  be  well  cooked 
when  the  inner  parts  have  attained  a  temperature  of  from  130^  to  llu^.  This  depends 
on  the  greater  amount  of  blood  which  beef  and  mutton  contain,  the  colouring  matter  of 
blood  not  being  ooagulable  under  IbSP, 

BOAST  BIBS  OF  BEEF,  Boned  and  BoUed  (a  very  OonveniflDt 

Joint  for  a  Bxnall  Family). 

658.  IiroBEDiENTS.— 1  or  2  ribs  of  beef. 

Mode. — Choose  a  fine  rib  of  beef,  and  hare  it  out  according  to  the 
weight  you  require,  either  wide  or  narrow.  Bone  and  roll  the  meat 
Tound,  secure  it  with  wooden  skewers,  and,  if  necessary,  bind  it  round 
with  a  piece  of  tape.  Spit  the  beef  firmly,  or,  if  a  bottle-jack  is  used, 
put  the  joint  on  the  hook,  and  place  it  near  a  nice  clear  fire.  Let  it 
remain  so  till  the  outside  of  the  meat  is  set,  when  draw  it  to  a  distance, 
and  keep  continually  basting  until  the  meat  is  done,  which  can  be 
ascertained  by  the  steam  from  it  drawing  towards  the  fire.  As  this 
joint  is  solid,  rather  more  than  i  hour  must  be  allowed  for  each  lb. 
EemoYC  the  skewers,  put  in  a  plated  or  silver  one,  and  send  the  joint 
to  table  with  gravy  in  the  dish,  and  garnish  with  tufts  of  horseradish. 
Horseradish  sauce,  No.  447,  is  a  great  improvement  to  roast  heet 

Time, — For  10  lbs.  of  the  rolled  ribs,  S  hours  (as  the  joint  is  yery 
solid,  we  have  allowed  an  extra  i  hour) ;  for  6  lbs.,  M  hour. 

Average  cost,  Skd.  per  lb. 

Student, — ^A  joint  of  10  lbs.  for  6  or  8  persons. 

Seasonable  all  the  year. 
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JTdile. — When  the  weight  exoeeds  10  lbs.,  we  would  not  adviae  the  above 
method  of  boning  and  rolling ;  only  in  the  caso  of  1  or  2  ribe,  when  the  joint 
cannot  stand  upright  in  the  dish,  and  would  look  awkward.  The  bones 
ihonld  be  pot  on  with  a  few  yegetablee  and  herbs,  and  mad«  Into  stook. 

BoASi  Bbsv  hM  lonff  been  a  national  dish  in  England.  Inmoetof  WpmtriolifiMmgs 
It  is  oootxaated  with  tLe  Iricuteed  frogs,  popniarlj  supposed  to  be  the  axolaiiTe  diot 
ofArsnchincii* 

"  O  the  roast  beef  of  old  England, 
And  O  the  old  Eng^h  roast  beef.** 

TUs  national  ohoms  is  appealed  to  whenerer  a  song-writer  wisbst  to  aeeoant  for  the 
isloiir  displayed  by  Englisnmen  at  sea  or  on  land 


BOAST  8IBLOI19^  OF  BEEF. 

659.  Ikokedients.— Beef,  a  little  salt. 

Mode, — Ab  a  joint  cannot  be  well  roasted  without  a  good  fire,  see 
ihtt  it  is  well  made  up  about  |  hour  before  it  is  required,  so  that 
when  the  joint  is  put  down,  it  is  dear  and  bright  Choose  a  nice  sir- 
loin, the  weight  of  which  should  not  exceed  16  lbs.,  as  the  outside 
would  be  too  much  done,  whilst  the  inside  would  not  be  done  enough. 
Spit  it  or  hook  it  on  to  the  jack  firmly,  dredge  it  slightly  with  flour, 
and  place  it  near  the  fire  at  first,  as  directed  in  the  preceding  recipe. 
Then  draw  it  to  a  distance,  and  keep  continually  basting  until  the 
xoeat  is  done.  Sprinkle  a  small  quantity  of  salt  over  it,  empty  tho 
dripping-pan  of  all  the  dripping,  pour  in  some  boiling  water  slightly 
•sited,  stir  it  about,  and  strain  over  the  meat.  Garnish  with  tufts 
of  horseradish,  and  send  horseradish  sauce  and  Yorkshire  pudding  to 
table  with  it.    For  carving,  «fe  p.  317. 

Time,— A  sirloin  of  10  lbs.,  2^  hours;  14  to  16  lbs.,  about  4  or 
4i  hours. 

Average  cost,  S^d.  per  lb. 

SmfficienL — ^A  joint  of  10  lbs.  for  8  or  9  persons. 

Seasonable  at  any  time. 

The  romp,  round,  and  other  pieces  of  beef  are  roasted  in  the  same 
manner,  allowing  for  solid  joints  I  hour  to  every  lb. 

JFa(«.^The  above  is  the  usual  method  of  roasting  meat ;  but  to  have  it  iu 
perfection  and  the  juices  kept  in,  the  meat  should  at  first  be  laid  close  to  tho 
fire^  and  when  the  outside  is  set  and  firm,  drawn  away  to  a  good  distance,  and 
then  left  to  roast  very  slowly ;  where  economy  is  studied,  this  plan  would 
not  answer,  as  the  moat  requires  to  be  at  the  fire  double  the  time  of  tho 
ordinary  way  of  cooking ;  consequontly,  double  the  quantity  of  fuel  would  be 
ccmsumed. 

Oaionr  or  thi  wobd  "  SiRi,onc."— The  loin  of  beef  is  said  to  have  been  knighted  by 
King  Chftrlea  II.,  at  Frid*^  Hall,  Chingford.  The  *'  Merry  Monarch"  returned  to  this 
hocjpitable  numtion  firom  Japping  Forest  literally  "aa  hungry  aa  a  hunter,"  and  beheld, 
witn  delight,  a  huge  loin  of  beet  steaming  upon  the  table.    "  A  noble  joint  1 "  exclaimed 

Ji2 
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Tbra  dmwJDg  hii  n-nrd,  lie  ititci  it 

ksight]  Lenofrurwud  ba 


1  *v>-    It 

—  .„ ^d  tbut  « 

d4xlH«  that  tirloitt  it  probablj  b  oorRl|itiali 
'  na,  vlijvh  (iniiOfg  nt  upper  put  of  ft 
e  prolU  r^if  beiniE  cquitnlant  to  of^  or 

M  we  nuij  Bifaly  refar  ihe  two 

TO  8AI.T  BEBP. 

GCo.  IitGCEDiENTS. — Jronad  of  beef,  4  oz.ofsagvr.loi.  of  powdered 
saltpetre,  2oz.  of  black  pepper,  i\h.  of  bay-Eolt,  i  lb.  of  commoa  lalb 

Mode. — Rob  the  meat  well  with  salt,  acd  let  it  remain  for  k  day,  to 
disgorge  and  cleat  it  from  ilime.  The  next  day,  rub  it  well  with  the 
above  ingredienta  on  every  Bide,  and  let  it  remain  in  the  pickle  for 
about  CL  fortnight,  turning  it  every  day.  It  nay  be  boiled  fresh  horn 
the  pickle,  or  smoked. 

Time.—i  round  of  beef  to  remain  in  pickle  about  a  fortnight. 

Average  coil.  Id.  per  lb. 

Seatonable  at  any  time. 

Noll. — Tbo  oitcli-bone,  flaiik,  or  briakoi  raoj  bo  salted  and  piokled  by  any 
of  the  recipes  ire  haie  giTen  for  loltiiig  bcof,  nltowing  less  time  ti>r  imall 
joints  to  rcmnin  in  tlie  pickia;  (or  instanco,  n  joint  of  8  or  9  n&  wUI  be 
sufficiontly  aalt  in  about  a  woolc 

THB  DUTCH  WAT  TO  SALT  BEB7. 

66i.  Inqrmients.— 10  Iba.  of  lean  beef,  1  lb.  of  treacle,  1  «.of 
saltpetre.  1  lb.  of  common  salt. 

Mode. — Eub  the  beef  well  with  the  treacle,  and  let  it  remain  tat 
3  days,  turning  and  rubbing  it  often ;  then  wipe  it,  pound  the  salt 
and  saltpetre  very  fine,  rub  these  well  in,  and  turn  it  every  day  for 
10  days.  Roll  it  up  tightly  in  a  coarse  cloth,  and  press  it  under  a 
large  weight ;  have  it  smoked,  and  tnm  it  upside  down  every  day.  , 
Boil  it,  and,  on  taking  it  out  of  the  pot,  put  a  hea\-y  veight  on  it  to 
press  it. 

Tims. — 17  days. 

Seammahle  at  any  time. 

BSE7  SAUSAQBS. 
66i.  IiroMDmrTB.— To  every  lb,  of  suet  allow  3  lbs.  of  lean  beef  i 
KOMoning  to  taste  of  nit,  pepper,  and  mixed  spices. 


V 
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Jfocle.— Clear  the  saet  from  skio,  and  chop  that  and  the  beef  as 
finely  93  possible ;  season  with  pepper,  salt,  and  spices,  and  mix  the 
vhole  well  together.  Make  it  into  flat  cakes,  and  fry  of  a  nice  brown. 
Many  persons  ponnd  the  meat  in  a  mortar  after  it  is  chopped ;  bat 
this  is  not  necessary  when  the  meat  is  minced  finely. 

Time, — 10  minutes.    Average  cost,  for  this  quantity.  Is.  64« 

Seoionable  at  any  time. 

BBEF-STSAS9  BoUed,  Boasted,  and  StulISsd. 

663.  Inoeedients.— 2  lbs.  of  rump-steak,  forcemeat  No.  417i  pepper 
and  salt  to  taste,  clarified  butter. 

Mode. — Have  the  steaks  cut  rather  thick  from  a  well-hung  rump 
of  beef,  and  sprinkle  over  them  a  seasoning  of  pepper  and  salt.  Make 
a  forcemeat  by  recipe  No.  4f7;  spread  it  over  Aa//"  of  the  steak;  roll 
it  ap,  bind  and  skewer  it  firmly,  that  the  forcemeat  may  not  escape, 
and  roast  it  before  a  nice  clear  fire  for  about  1^  hour,  or  rather 
longer,  should  the  roll  be  very  large  and  thick.  Keep  it  constantly 
basted  with  butter,  and  servo  with  brown  gravy,  some  of  which  must 
be  poured  round  the  steak,  and  the  remainder  sent  to  table  in  a 

tureen. 
Time, — li  hour.    Average  cost,  Is,  per  lb. 
Sufficient  for  4  persons. 
Seasonable  all  the  year,  but  best  in  winter. 

SLIOED  AND  BBOHjED  BEEF—a  Pretty  Dish  (Cold  Meat 

CJookery). 

664.  InTGEEDiEKTS. — A  few  slices  of  cold  roast  beef,  4  or  6  potatoes, 
a  thin  batter,  pepper  and  salt  to  taste. 

Mode,— Tare  the  potatoes  as  you  would  peel  an  apple ;  fry  the 
parings  in  a  thin  batter  seasoned  with  salt  and  pepper,  until  they 
are  of  a  light  brown  colour,  and  place  them  on  a  dish  over  some  slices 
of  beef,  which  should  be  nicely  seasoned  and  broiled. 

Time, — 6  minutes  to  broil  tho  meat. 

Seasonable  at  any  time. 

SPICED  BEEF    (to  Serve  Cold). 

665.  Ingkedients.— 14  lbs.  of  the  thick  flank  or  rump  of  beef,  ilb. 
of  coarse  sugar,  1  oz.  of  saltpetre,  i  lb.  of  pounded  allspice,  I  lb.  of 
common  salt. 

Mode.—Ruh  the  sugar  well  into  the  beef,  and  let  it  lay  for  12  hours ; 
then  rub  the  saltpetre  and  allspice,  both  of  which  should  be  vouud,^ 
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over  the  meat,  and  let  it  remain  for  another  12  hours;  then  rob  in 
the  salt.  Tnm  daily  in  the  liquor  for  a  fortnight,  soak  it  for  a  lew 
hours  in  water,  dry  with  a  cloth,  cover  with  a  coarse  paste,  put  a 
little  water  at  the  bottom  of  the  pan,  and  bake  in  a  moderate  oven 
for  4  hours.  If  it  is  not  covered  with  a  paste,  be  careful  to  put  the 
beef  into  a  deep  vessel,  and  cover  with  a  plate,  or  it  will  be  too  crisp. 
During  the  time  the  meat  is  in  the  oven  it  should  be  turned  onoe  or 
twice. 

7Vm6.— 4  hours.    Average  eatt,  Id.  per  lb. 

Seasonable  at  any  time. 

Bakixo  Msat. — ^Bakine  exerts  0ome  nnexplained  infiaenoe  on  neftk,  renderiDg  it  1ms 
niTOurj  and  lets  agreeable  than  meat  which  has  been  roasted.  "Those  who  hsve 
trareUed  in  Oermany  and  Franoe/*  writes  Mr.  Lewis,  one  of  oar  most  popolar  aeieBtifio 
authors,  *'  most  have  repeatedly  marrelled  at  the  singular  uniformitr  m  the  flatvoor,  or 
want  of  flaTonr,  of  the  varions  *  roasts'  serrcd  up  at  the  tahUShci:"  Tb»  ipeocral 
explanation  is,  that  the  (German  and  French  meat  is  greatly  inferior  in  qittlitjr  to  that 
of  JSngland  and  Holland,  owing  to  the  inferioritjr  of  pasturafe ;  and  doubtiesa  this  is  oua 
<»use,  but  it  is  not  the  ohMf  cause.  The  meat  is  inferior,  but  the  cooUne  is  maiahr  at 
fault.  The  meat  is  scarcely  eyer  roatted,  because  there  is  no  ooaL  ana  flrawoM  it 
ecpensiTe.    The  meet  is  therelbre  haktd;  and  the  consequence  of  this  oaking  It,  that  no 


our  beef 


STEWED  BEEF  or  HIJMF  STEAK    (an  Entree). 

666.  Inobedients.— About  2  lbs.  of  beef  or  rump  steak,  3  onions, 
2  turnips,  3  carrots,  2  or  3  oz.  of  butter,  i  pint  of  water,  1  teaspocnfid 
of  salt,  i  do.  of  i>epper,  1  tablespoonful  of  ketchup,  1  tablespoonfol  of 
flour. 

il/b(7<f.— Have  the  steaks  out  tolerably  thick  and  rather  lean ;  divide 
them  into  convenient-sized  pieces,  and  fry  them  in  the  butter  a  nice 
brown  on  both  sides.  Cleanse  and  pare  the  vegetables,  cut  the  onions 
and  carrots  into  thin  slices,  and  the  turnips  into  dice,  and  fry  these  in 
the  same  fat  that  the  steaks  were  done  in.  Put  all  into  a  sauoepan, 
add  i  pint  of  water,  or  rather  more  should  it  bo  necessary,  and  dmmer 
very  gently  for  2|  or  3  hours ;  when  nearly  done,  skim  well,  add  salt* 
pepper,  and  ketchup  in  the  above  proportions,  and  thicken  with  a 
tablespoonful  of  flour  mixed  with  2  of  cold  water.  Let  it  boil  up  for 
a  minute  or  two  after  the  thickening  is  added,  and  serve.  When  a 
vegetable-scoop  is  at  hand,  use  it  to  cut  the  vegetables  in  fanciful 
shapes,  and  tomato,  Harvey's  sauce,  or  walnut-liquor  may  be  used  to 
flavour  the  gravy.  It  is  less  rich  if  stewed  the  previous  day,  so  that 
the  fat  may  be  taken  off  when  cold ;  when  wanted  for  table,  it  will 
merely  require  warming  through. 

Time. — 3  hours.    Average  coat.  Is.  per  lb. 

Sufficient  for  4  or  fi  persons. 
Seasonable  at  any  time. 
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SnSWBD  BXSI*  AND  CSLBB7  SAUGB   (Ck>ld  Meat  Cookery). 

667.  Iy«&iSDiEirTS.--3  roots  of  celery,  1  pint  of  grayj,  No.  436, 
2  onionB  alioed,  2  lbs.  of  oold  roast  or  boiled  beef. 

Mode, — Cat  the  celery  into  2-inoh  pieces,  put  them  in  a  stew- 
pan,  with  the  grayy  and  onions,  simmer  gently  until  the  celery  is 
tender,  when  add  the  beef  cut  into  rather  thick  pieces ;  stew  gently 
iat  10  minutes,  and  serve  with  fried  potatoes. 

Time, — From  20  to  25  minutes  to  stew  the  celery. 

Average  cost,  exclusive  of  the  meat,  6d, 

Seasonable  from  September  to  January. 

8TKWSD  BEEF  WITH  078T£B8  (Cold  Meat  Cookery). 

068.  iKOSEDrsKTS. — ^A  few  thick  steaks  of  cold  ribs  or  sirloin  of 
beef,  2oz.  of  butter,  1  onion  slioed,  pepper  and  salt  to  taste,  i  glass  of 
port  wine,  a  little  flour  to  thicken,  1  or  2  dozen  oysters,  rather  more 
tium  i  pint  of  water. 

Mode, — Cut  the  steaks  rather  thick,  from  cold  sirloin  or  ribs  of 
beef;  brown  them  lightly  in  a  stewpan,  with  the  butter  and  a  little 
vater ;  add  i  pint  of  water,  the  onion,  pepper,  and  salt,  and  cover  the 
lUwpan  closely,  and  let  it  simmer  very  gently  for  i  hour ;  then  mix 
sboat  a  teaspoonful  of  flour  smoothly  with  a  little  of  the  liquor; 
sdd  the  port  wine  and  oysters,  their  liquor  having  been  previously 
•trained  and  put  into  the  stewpan ;  stir  till  the  oysters  plump,  and 
Knre.  It  should  not  boil  after  the  oysters  are  added,  ot  they  will 
harden. 

Time, — h  hour.    Average  cost,  exclusive  of  the  meat,  Is.  4J. 

Seasonable  from  September  to  April. 

BTEWED  BBISKET  OF  BEISF. 

669.  Ingredients.— 7  lbs.  of  a  brisket  of  beef,  vinegar  and  salt» 
6  carrots,  6  turnips,  6  small  onions,  1  blade  of  pounded  mace,  2  wholo 
allspice  pounded,  thickening  of  butter  and  flour,  2  tablespoonfuls  of 
ketchup ;  stock,  or  water. 

Mode, — About  an  hour  before  dressing  it,  rub  the  meat  over  with 
vinegar  and  salt ;  put  it  into  a  stewpan,  with  sufiicient  stock  to  cover 
it  (when  this  is  not  at  hand,  water  may  be  substituted  for  it),  and  be 
particular  that  the  stewpan  is  not  much  larger  than  the  meat.  Skim 
well,  and  when  it  has  simmered  very  gently  for  1  hour,  put  in  the 
vegetables,  and  continue  simmering  till  the  meat  is  perfectly  tender. 
Draw  oat  the  bones,  dish  the  meat,  and  garnish  either  mtb.  VaIVa  cd 
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cauliflower  or  braised  cabbage  cut  in  quarters.  Thicken  at  mnoh 
flrravy  as  required,  with  a  little  butter  and  flour;  add  spioes  and 
ketchup  in  the  above  proportion,  g:iye  one  boil,  pour  Gome  of  it  o?ar 
the  meat,  and  the  remainder  send  in  a  tureen. 

Time, — Rather  more  than  3  hours.    Average  cost,  7d.  per  Ib^ 

Sufficient  for  7  or  8  persona. 

Seasonable  at  any  time. 

Note, — The  rcmaindor  of  the  Hquor  in  which  the  boof  was  boiled  mi^  be 
Bcnrod  as  a  soup,  or  it  may  be  sent  to  table  with  the  meat  in  a  toreon. 

STEWED  BUMP  OF  BEEP. 


670.  IxGREDiE^Ts. — \  rump  of  beef,  sufficient  stock  to  cover  it  (No. 
105),  4  tablcspoonfuls  of  vinegar,  2  tablespoonfuls  of  ketchup,  1  largo 
bunch  of  savoury  herbs,  2  onions,  12  cloves,  pepper  and  salt  to  taste* 
thickening  of  butter  and  flour,  1  glass  of  port  wine. 

Mode,—Q\xt  out  the  bone,  sprinkle  the  meat  with  a  little  cayenne 
(this  must  be  sparingly  used),  and  bind  and  tie  it  firmly  np  with 
tape ;  put  it  into  a  stewpan  with  sufficient  stock  to  cover  it,  and  add 
vinegar,  ketchup,  herbs,  onions,  cloves,  and  seasoning  in  the  above 
proportion,  and  simmer  very  gently  for  4  or  5  hours,  or  until  the  meat 
is  perfectly  tender,  which  may  be  ascertained  by  piercing  it  witk  % 
thin  skewer.  When  done,  remove  the  tape,  lay  it  into  a  deep  dishi 
which  keep  hot ;  strain  and  skim  the  gravy,  thicken  it  with  batter 
and  flour,  add  a  glass  of  port  wine  and  any  flavouring  to  make  thl 
gravy  rich  and  palatable ;  let  it  boil  up,  pOur  over  the  meat,  and  serve* 
This  dish  may  be  very  much  enriched  by  garnishing  with  foroemeat 
balls,  or  filling  up  the  space  whence  the  bone  is  taken  with  a  good 
forcemeat ;  sliced  carrots,  turnips,  and  onions  boiled  with  the  meat» 
are  also  a  great  improvement,  and,  where  expense  is  not  objected  to^ 
it  may  be  glazed.  Ihis,  however,  is  not  necessary  where  a  good  gravy 
is  i)oured  round  and  over  the  meat. 

Tifne, — \  rump  stewed  gently  irom  4  to  6  hours. 

Average  cost,  lOd.  per  lb.    St^fficient  for  8  or  10  persons. 

Seasonable  at  any  tim,e. 

Note. — A  stock  or  gravy  in  which  to  boil  the  meat,  may  be  made  of  the  bons 
and  trimmings,  by  boiliog  them  with  water,  and  adding  carrots,  onionSy 
turnips,  and  a  bonch  of  swoot  herbs.  To  mako  this  dish  richer  and  mors 
Favonry,  half-roast  the  rump,  and  afterwards  stow  it  in  strong  stock  and  a 
littlo  Madeira.  This  is  an  expensive  method,  and  is  not>  after  all,  mudli  better 
than  a  plainer-dressed  joint. 

Thb  Basox  of  Bbit  .— This  noble  joint,  which  consiated  of  two  ahrloinB  not  eut  ssuadety 

«ni«  A  /Arourits  dish  of  our  oncestois.    It  is  nurelj  seen  nowadajs;  indeed,  it  wcvbom  cm 

o/pUce  OB  •  XDodem  table,  as  it  requires  the  grim  boar't  heftd  and  Chrirtmu  pie  ss 
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.  '\Vh«n  a  lord's  son  como  of  a^e,  in  the  olden  time,  the  baron  of  beef  wm 
too  naall  a  joint,  bj  rnanj  degreas,  to  s-^tiitj  tho  retainers  who  would  flock  to  the  hall; 
a  whoto  ox  waa  therefore  generallj  roaated  over  a  fire  built  up  of  huge  logs.  We  maj 
km  mention,  that  an  ox  was  roasted  entire  on  the  firosen  Thames,  in  the  early  part  of 
the  piesant  eentory. 

8TEWJCD  BEEF  (a  Polish  Dish). 

670* .  Inqbedisnts. — A  thick  beef  or  rump  steak  of  about  2  lbs., 
an  onioD,  some  bread  cmmbs,  pepper  and  salt,  2  oz.  of  batter. 

ifocfe.— Mince  the  onion  fine,  mix  it  with  the  bread,  pepper,  and 
salt ;  make  deep  incisions  in  the  beef,  but  do  not  cut  it  through ;  fill 
the  spaces  with  tho  bread,  &c.  Koll  up  the  steak  and  put  it  in  a 
stewpan  with  the  butter ;  let  it  stew  very  gently  for  more  than  2 
hours ;  serve  it  with  its  own  gravy,  thickened  with  a  little  flour,  and 
flavoured,  as  may  be  required,  either  with  tomato  sauce,  ketchup,  or 
Harvey's  sauce. 

Time, — About  2  hours,  or  rather  more. 

Average  cost,  28.  2(1,    Sufficient  for  4  persons. 

Seasonable  at  any  time. 

STE"WED  SHIN  OP  BEEP. 

671.  Ingkedients. — ^A  shin  of  beef,  1  head  of  celery,  1  onion,  a 
figgot  of  savoury  herbs,  i  teaspoonful  of  allspice,  i  teaspoonful  of 
ihole  black  pepper,  4  carrots,  12  button  onions,  2  turnips,  thickening 
of  batter  and  flour,  3  tablespoonfuls  of  mushroom  ketchup,  2  table- 
Qoonfols  of  port  wine ;  pepper  and  salt  to  taste. 

Mode, — Have  the  bone  sawn  into  4  or  5  pieces,  cover, with  hot 
later,  bring  it  to  a  boil,  and  remove  any  scum  that  may  rise  to  the 
larfiice.  Put  in  the  celery,  onion,  herbs,  spice,  and  seasoning,  and 
limmer  very  gently  until  the  meat  is  tender.  Peel  the  vegetables, 
eat  tiiem  into  any  shape  fancy  may  dictate,  and  boil  them  with  the 
onions  until  tender ;  lift  out  the  beef,  put  it  on  a  dish,  which  keep 
hot,  and  thicken  with  butter  and  flour  as  much  of  the  liquor  as  will 
be  wanted  for  gravy ;  keep  stirring  till  it  boils,  then  strain  and  skim. 
Pat  the  gravy  back  in  the  stewpan,  add  the  seasoning,  port  wine,  and 
ketchup,  give  one  boil,  and  pour  it  over  the  beef ;  garnish  with  the 
boiled  carrots,  turnips,  and  onions. 

Time,— The  meat  to  be  stewed  about  4  hours.  Average  cost,  4rf.  per 
U).  with  bone. 

Student  for  7  or  8  persons. 

Seasonable  at  any  time. 

TOAD-ISr-THE-HOIiE  (a  Homely  but  Savoury  Dish). 
67a.  iKGBEDixirrs.— li  lb.  of  rump-steak,  1  sheep's  kidney,  'pep^^ 
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and  salt  to  taste.    For  the  batter,  3  eggs,  1  pint  of  milk,  4  taMe- 
spoonfuls  of  flour,  i  saltspoonful  of  salt. 

Mode.^Cut  up  the  steak  and  kidney  into  oonvenient-sized  piecesy 
and  put  them  into  a  pie-dish,  with  a  good  seasoning  of  salt  and  pepper ; 
mis  the  flour  with  a  small  quantity  of  milk  at  first,  to  prevent  its 
being  lumpy ;  add  the  remainder,  and  the  3  eggs,  which  should  be 
well  beaten ;  put  in  the  salt,  stir  the  batter  for  about  5  minutes,  and 
pour  it  over  the  steak.  Place  it  in  a  tolerably  brisk  oren  immediatelj* 
and  bake  for  li  hour. 

Time.—H  hour.    Average  cost,  1$,  9d, 

Sufficient  for  4  or  5  persons. 

Seasonable  at  any  time. 

Note. — The  remains  of  cold  beef,  rather  xmderdone,  may  be  sxibstitated  for 
the  steak,  and,  when  liked,  the  smallest  possible  quantity  of  minoed  onion  or 
shalot  may  be  added. 

BOIIiED  TONOIJE. 

673.  Ingredients. — l  tongue,  a  bunch  of  savoury  herbs,  water. 
Mode, — In  choosing  a  tongue,  ascertain  how  long  it  has  been  dried 

or  pickled,  and  select  one  with  a  smooth  skin,  which  denotes  its  being 
young  and  tender.  If  a  dried  one,  and  rather  hard,  soak  it  at  least 
for  12  hours  previous  to  cooking  it ;  if,  however,  it  is  fresh  from  tha 
pickle,  2  or  3  hours  will  be  sufficient  for  it  to  remain  in  soak.  Put 
the  tongue  into  a  stewpan  with  plenty  of  cold  water  and  a  bxmoh 
of  savoury  herbs ;  let  it  gradually  come  to  a  boil,  skim  well,  and  sim- 
mer very  gently  until  tender.  Peel  off  the  skin,  garnish  with  tofts 
of  cauliflowers  or  Brussels  sprouts,  and  serve.  Boiled  tongue  ii| 
frequently  sent  to  table  with  boiled  poultry,  instead  of  ham,  and 
is,  by  many  persons,  preferred.  If  to  serve  cold,  peel  it,  fasten  it 
down  to  a  piece  of  board  by  sticking  a  fork  through  the  root^  and 
another  through  the  top,  to  straighten  it.  When  cold,  glaze  it» 
and  put  a  paper  ruche  round  the  root,  and  garnish  with  tofts  of 
parsley. 

Time, — A  large  smoked  tongue,  4  to  4^  hours;  a  small  one,  21  to 
8  hours.  A  large  unsmoked  tongue,  3  to  3}  hours ;  a  small  one,  2  to 
2  J  hours. 

Average  cost,  for  a  moderate-sized  tongue,  Zs,  6d, 

Seasonable  at  any  time. 

TO  CUBE  TONGUES. 
I. 

674.  IiTGRXDisirTS.— For  a  tongue  of  7  lbs.,  1  oz.  of  saltpetre,  i  oi. 
of  black  pepper,  4  os.  of  sugar,  3  os.  of  juniper  berries,  6  02.  of  salW 


Mode. — ^Rub  the  above  ingredients  well  into  the  tongue,  and  let  it 
lenudn  in  the  pickle  for  10  dajs  or  a  fortnight ;  then  drain  it,  tie  it 
«p  in  brown  paper,  and  have  it  smoked  for  about  20  days  orer  a 
wood  fire ;  or  it  may  be  boiled  out  of  this  piokle. 

Tune. — ^From  10  to  14  days  to  remain  in  the  pickle ;  to  be  smoked 
S4days. 

Average  eost^  for  a  medium-sized  uncured  tongue,  2b.  6d. 

Seasonable  at  any  time. 

Jfoli, — If  not  wanted  immediately,  the  tongtie  will  keep  8  or  4  weeks 
vitluyat  being  too  salt ;  then  it  must  not  bo  rubbod,  but  only  turned  in  tiie 
pidde. 

n. 

^5.  Iir6Bn>iSNTS.— 9  lbs.  of  salt,  8  oz.  of  sugar,  9  oz.  of  powdered 
•altpetre. 

Mode.^^uh  the  above  ingredients  well  into  the  tongues,  and  keep 
them  in  this  curing  mLxture  for  2  months,  turning  them  every  day. 
Brain  them  from  the  pickle,  cover  with  brown  paper,  and  have  them 
smoked  for  about  3  weeks. 

Time, — The  tongues  to  remain  in  pickle  2  months ;  to  be  smoked 
3  weeks. 

8i{ffictent—The  above  quantity  of  brino  sufficient  for  12  tongues, 
of  5  lbs.  each. 

Seasonable  at  any  time. 

Tn  ToirGVSS  ov  Abtkals. — The  toTi(;ne»  trlicther  in  the  ox  or  in  man,  is  the  teat 
of  the  sense  of  taste.  This  sense  warns  the 
w»iin*'^  against  swallowing;  deleterioas  sub- 
ttaacet.  l>r.  Carpenter  says,  that,  among  the 
lower  animals,  the  instinctrve  perceptions  con- 
aeeted  with  this  sense,  are  mucn  more  reraark- 
ftbla  tlian  our  own ;  thus,  an  onmivoroua  monkey 
win  seldom  touch  fruits  of  a  poisonous  character, 
•Ithooch  their  taate  maj  be  agreeable.  How- 
ever this  maj  be,  man's  instinct  has  decided  beev  tokgub. 
that  ox-tonguo    is  better  than  horse-toncnie ; 

nerertheless,  the  latter  is  frequently  8ub8tltut.^l  hj  dishonest  dealers  for  the  former. 
The  hone's  tongue  maj  be  readily  distinguished  by  a  spoon*like  expansion  at  its  end. 


TO  PICBXE  AND  DBESS  A  TONGUE  TO  EAT  COLD. 

676.  Ikgredieitts. — 6  oz.  of  salt,  2  oz.  of  bay-salt,  1  oz.  of  saltpetre, 
3  oz.  of  coarse  sugar;  cloves,  mace,  and  allspice  to  taste;  butter* 
common  crust  of  flour  and  water. 

Mode. — Lay  the  tongue  for  a  fortnight  in  the  above  pickle,  turn 
it  every  day,  and  be  particular  that  the  spices  are  well  pounded ;  put 
it  into  a  small  pan  just  large  enough  to  hold  it,  place  some  pieces  of 
batter  on  it,  and  cover  with  a  common  emit.    Bake  in  a  bV>w  o^csi.' 


I  tnn'.— 1  u  flour.    ^  vcrtsge  eoa^  it.  va. 
!<'!lH,  iriit  I'ur  4  or  6  persons. 
■.  .  ,r  iSvmoiiahle  at  any  time. 

,  %  ■' )  J  A'oftf. — The  remains  of  cold  beef,  rather  underdone,  may  be  subit 

.     j#z| ;  the  steak,  and,  when  liked,  the  smallest  possible  quantity  of  minoeti 

f     [& J  I  sbalot  may  be  added. 


I! 


BOIIiED  TONGUE. 


[.^  673.  Ingredients. — l  tongue,  a  bunch  of  savoury  herbs,  n 

ij  Mode. — In  choosing  a  tongue,  ascertain  how  long  it  has  be 

!  or  pickled,  and  select  one  with  a  smooth  skin,  which  denotes ; 

j  young  and  tender.    If  a  dried  one,  and  rather  hard,  soak  i1 

i  for  12  hours  previous  to  cooking  it ;  if,  however*  it  is  fresh : 

:  pickle,  2  or  3  hours  will  be  sufHcient  for  it  to  remain  in  soi 

the  tongue  into  a  stewpan  with  plenty  of  cold  water  and 

of  savoury  herbs ;  let  it  gradually  come  to  a  boil,  skim  well,  ( 

\  mer  very  gently  until  tender.     Peel  off  the  skin,  garnish  n 

^   iSH'  ^^  cauliflowers  or  Brussels  sprouts,    and  serve.      Boiled  ti 

frequently  sent  to  table  with  boiled  poultry,  instead  of  li 
is,  by  many  persons,  preferred.  If  to  serve  cold,  peel  it^  ; 
down  to  a  piece  of  board  by  sticking  a  fork  through  the  ] 
another  through  the  top,  to  straighten  it.  Wlien  cold,  | 
and  put  a  paper  ruche  round  the  root,  and  garnish  with 
parsley. 

I'ime, — A  largo  smoked  tongue,  4  to  4^  hours;  a  small  € 
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BBISKET  OF  BEEP. 

There  is  bnt  little  description  necessary  to  add,  to  show  the  earrings 
of  a  boiled  brisket  of  beef,  beyond  the 
engraving  here  inserted.  The  only 
point  to  be  observed  is,  that  the  joint 
should  be  cut  evenly  and  firmly  quite 
across  the  bones,  so  that,  on  its  re- 
appearance at  table,  it  should  not  have  a  jagged  and  untidy  look. 


BIBS  OF  BEEF. 

This  dish  resembles  the  sirloin,  except  that  it  has  no  fillet  or  nnder- 
ent  As  explained  in  the  recipes,  Uie  end  piece  is  often  cut  off, 
salted  and  boiled.  The  mode  of  carving 
is  similar  to  that  of  the  sirloin,  viz.,  in  the  ^- 

direction  of  the  dotted  line  from  1  to  2. 
This  joint  will  be  the  more  easily  cut  if 
the  plan  be  pursued  which  is  suggested  in 
carving  the  sirloin ;  namely,  the  inserting  of  the  knife  immediately 
between  the  bone  and  the  meat,  before  commencing  to  cut  it  into  slices. 
All  joints  of  roast  beef  should  be  out  in  even  and  thin  sliceft  Horse- 
ndiah,  finely  scraped,  may  be  served  as  a  garnish ;  but  horseradish 
ttace  is  preferable  for  eating  with  the  beef. 


BrRLOnr  OF  BEEF. 

This  dish  is  served  differently  at  various  tables,  some  preferring  it 
to  come  to  table  with  the  fillet,  or,  as  it  is  usually  called,  the  undercut, 
uppermost.  The  reverse  way,  as  shown  in  the  cut,  is  that  most  usually 
Adopted.    Still  the  undercut  is  best  eaten 
when  hot ;  consequently,  the  carver  him- 
>df  may  raise  the  joint,  and  cut  some 
>Hoes  from  the  under  side,  in  the  direction 
of  from  1  to  2,  as  the  fillet  is  very  much 
preferred  by  some  eaters.    The  upper  part 
of  the  sirloin  should  be  out  in  the  direction 
of  the  line  from  5  to  6,  and  care  should  be 

taken  to  carve  it  evenly  and  in  thin  slices.  It  will  be  found  a  great 
Usistance,  in  carving  this  joint  well,  if  the  knife  be  first  inserted  just 
Above  the  bone  at  the  bottom,  and  run  sharply  along  between  the  bone 
and  meat,  and  also  to  divide  the  meat  from  the  bone  in  the  same  way 
at  the  side  of  the  joint.    The  slices  will  then  come  away  more  Teai^y  • 


SIS  MODEBii  BorsEBOLD  cooxna. 

Borne  carTers  out  the  upper  side  of  the  sirloin  across,  u  ahown  b;  the 
line  from  3  to  1 ;  but  thu  is  a  wutefnl  plan,  and  one  not  to  be  reomn- 
mended.  With  tho  aiiloin,  very  finely-scraped  horseradish  ia  nsnallj 
serTed,  and  a  little  given,  when  liked,  to  each  ^est.  Horseradish 
sauce  is  preferable,  hovercr,  for  serving  on  the  plate,  altbon^  tha 
scraped  hoieeradish  may  still  be  used  as  a  garDi^b. 


A.  BOUND  OF  BSSF. 

A  round  of  beef  is  not  bo  easily  carved  as  many  other  joints  of  beeC 
and  to  manage  it  properly,  a  tbin-Uoded 
and  very  sharp  knife  ia  necessary.  Off 
the  oaUideof  the  j(Hnt,at  its  top,athifik 
■lice  should  first  be  cut,  so  as  tole*Tetba 
Eurface  smooth ;  then  tbia  and  eres  slioM 
sbauld  be  oleTerly  oarred  in  the  di 

of  the  line  1  to  2 ;  and  with  each  slioe  of  the  lean  a  delioatt  a 

of  the  fat  should  be  served. 


BSEF  TONQHei. 

Passing  the  knife  domt  in  the  direction  of  from  t  to  2,  a  not  too  this 
slioe  should  be  helped  i  and  tho  eurriag 
of  a  tongue  may  be  continued  in  this  mj 
until  the  best  portions  of  the  upper  lid* 
are  served.  The  &t  which  lies  about  the 
root  of  the  tongue  con  be  served  by 
turning  the  tongue,  and  cutting  in  the  direction  of  irom  S  to  A. 


tit,  and  from  it 


CHAPTER  XIV. 
OBSXiBVATIONS  ON  THE  SHECP  AJSTD  IiAKB. 
ijS.  Or  AUWiu>OBl>aU£STICATBD  AMU.\U,theiheapu,  wtChoatfliosp- 
0,  llw  mott  useful  to  dird  iu  a  food,  nnd  the  mott  necotnarr  Co  tun  tmlth 
Ittimlort;  for  it  lutoiil;  anpplics  him  with  the  ligbtMt  and noBt mttri- 
■  ot  DMKta,  but.  Id  the  kbunce  of  the  con-,  its  Qdiler  jield*  him  milk, 
■UB,  Hill  B  ■ouud  though  inferior  cheeH ;  while  from  its  fat  he  obtains 
I*  fleeoe  broadcloth,  kerseymere,  blnnkets,  gloroi,  snd  hoM. 
at  make  as  animal  charcoal — irory  black — to  polish  hli 
Ob,  and  whan  powdered,  a  manars  for  the  oultintion  of  his  wheat ;  the 
ta,  litliaT  split  or  whole,  is  made  into  a  mat  tbr  his  carnage,  a  housing  for 
ihone,  or  a  lining  for  his  hat,  and  mruij  other  □sefoi  purpose*  beoides, 
lag  erton^Tely  employed  in  the  mauufacture  of  parchmeut ;  and  finally, 
Jta  oppiKKad  by  <xn  and  sorrow,  the  hDrmoDious  strains  that  oariy  such 
Othing  contentment  to  Uie  heart,  are  elicitsd  from  the  musical  strings,  pre- 
rad  ahnost  caolusiTely  from  the  iatostinas  of  the  shu^. 

679.  Tbd  Valcsblb  Animal,  of  which  England  is  estimated  to  maintafn 
•Mnge  stock  of  32,000,000,  bclungn  tu  the  clo-is  already  indioated  under 
•ox, — the  Matmutlia;  to  the  order  of  Ruminanlia,  or  eod-ahewlng  animal ; 
Um  tiibo  of  Caprida,  or  bomed  quadrupeds ;  and  the  gernn  Osu,  m  d» 
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"  shocp.'*  The  sheep  may  be  either  with  or  without  honu ;  when  presonfty 
however,  they  have  always  this  peculiarity,  that  they  spring  from  a  triangafaur 
base,  are  spiral  in  fonn,  and  lateral,  at  the  side  of  the  head,  in  sitaatk»u  Tho 
fleece  of  the  sheep  is  of  two  sorts,  either  short  and  harsh,  or  soft  and  wooUy ; 
the  wool  always  preponderating  in  an  exact  ratio  to  the  oare,  attention,  and 
amount  of  domestication  bestowed  on  the  animal.  The  generic  peculiaiities 
of  the  sheep  are  the  triangular  and  spiral  fonn  of  tho  horns,  always  laigw  in 
the  male  when  present,  but  absent  in  the  most  cultivated  species ;  luKvii^ 
sinuses  at  the  base  of  all  the  toes  of  the  four  fiset,  with  two  mdimentaiy 
hoofs  on  the  fore  legs,  two  inguinal  teats  to  the  udder,  with  a  short  tail  fai 
the  wild  breed,  but  of  varying  length  in  the  domesticated  ;  have  no  iaeiaor 
teeth  in  the  upper  jaw,  but  in  their  place  a  hard  elastic  eashion  along  tho 
Duu'gin  of  the  gum,  on  which  the  animal  nips  and  breaks  the  hariiago  on 
which  it  feeds  ;  in  the  lower  jaw  there  are  eight  inoisor  teeth  and  six  molars  oa 
each  side  of  both  jaws,  making  in  all  32  teeth.  The  fleeos  consists  of  two 
coats,  one  to  keep  the  animal  warm,  the  other  to  cany  off  tho  wator  without 
wetting  tho  skin.  The  first  is  of  wool,  the  weight  and  fineness  of  which 
depend  on  the  quality  of  the  pasture  and  the  care  bestowed  on  the  floek ; 
the  other  of  hair,  that  pierces  the  wool  and  overlaps  it,  and  is  in  excess  in 
exact  proportion  to  the  badness  of  the  keep  and  inattention  with  whioh  the 
animal  is  treated. 

680.  The  great  Object  of  the  Grazier  is  to  procore  an  animal  that 
will  yield  the  greatest  pecuniary  return  in  the  shortest  time ;  or,  in  other 
words,  soonest  convert  grass  and  turnips  into  good  mutton  and  fine  fleeos. 
All  sheep  will  not  do  this  aliko ;  some,  like  men,  are  so  restless  and  irritaUs^ 
that  no  system  of  feeding,  however  good,  will  develop  their  firames  or  make 
them  fat.  The  systcii)  adopted  by  the  breeder  to  obtain  a  valuable  animal 
for  the  butcher,  is  to  enlarge  the  capacity  and  functions  of  the  digestifs 
organs,  and  reduce  those  of  the  head  and  chest,  or  the  mental  and  resf^ratoiy 
organs.  In  the  first  place,  tho  mind  should  bo  tranqiiillized,  and  those  spaosi 
that  can  never  produce  animal  fibre  curtailed,  and  greater  room  afforded,  as 
in  the  abdomen,  for  those  that  can.  And  as  nothing  militates  against  ths 
fattening  process  so  much  as  restlessness,  the  chief  wish  of  tho  grauer  Ss  to 
find  a  dull,  indolent  shoop,  one  who,  instead  of  frisking  himself,  leaping  his 
wattles,  or  even  condescending  to  notice  the  butting  gambols  of  his  siUy 
companions,  silently  fills  his  paunch  with  pasture,  and  then  seeking  a  shady 
nook,  indolently  and  luxmiously  chows  his  cud  with  closed  eyes  and  bBssftal 
satisfaction,  only  rising  when  his  delicious  rei>ast  is  ended,  to  prooecd 
silently  and  without  emotion  to  repeat  the  pleasing  process  of  laying  In  mcMre 
provender,  and  then  returning  to  his  dreamy  siesta  to  renew  the  delightful 
task  of  rumination.  Such  animals  are  said  to  have  a  lymphatic  temperament^ 
and  are  of  so  kindly  a  nature,  that  on  good  pasturage  they  may  be  said  to 
grow  dmiy.  The  Leicestershire  breed  is  tho  best  example  of  this  lymphatid 
and  contented  animal,  and  the  active  Orkney,  who  is  half  goat  in  his  habitB, 
ot  the  restless  and  unprofitable.    Tho  rich  pasture  of  our  midland  coantieB 
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irauld  take  yean  in  making  the  wiry  Oricney  fat  and  profitable,  while  one 
day*!  fiktigoe  in  climbing  rocks  after  a  coarse  and  scanty  herbage  would  pro- 
bably cause  the  actual  death  of  the  pampered  and  short-winded  Leicester. 

68i.  The  hore  removed  frou  the  Nature  of  the  animal  is  the  food  on 

vhich  it  fives,  the  more  diflScult  is  the  process  of  assimilation,  and  the  more 

ntofABT  the  chain  of  digestive  organs ;  for  it  must  bo  evident  to  all,  that  the 

■UDe  apparatus  that  converts >?«A  into  flesh,  is  hardly  calculated  to  transmute 

fnu  into  flesh.    As  the  process  of  dij^tion  in  carnivorous  unimft^  is  ex- 

tiemely  simple,  these  organs  are  found  to  be  remarkably  short,  seldom  cx- 

sesdii^  the  length  of  the  animal's  body ;  whilo,  whore  digestion  is  more 

difficult,  from  the  unassimilating  nature  of  the  aliment,  as  in  the  ruminant 

order,  the  alimentary  canal,  as  is  the  case  with  the  sheep,  is  twenty- teveji 

tmu  ike  Ungih  of  the  body.    The  digestive  organ  in  all  ruminant  animals 

ooorista  of  four  ttomachtf  or,  rather,  a  capacious  pouch,  di\'ided  by  doorways 

nd  valves  into  {oxvc  compartments,  called,  in  their  order  of  position,  the 

Pinmoh,  the  Reticulum,  the  Omasum,  and  the  Abomasum.    When  the  sheep 

■ibbles  the  grass,  and  is  ignorantly  supposed  to  be  eating,  he  is,  in  &ct,  oqly 

pr^Miring  the  raw  material  of  hLs  mca],  in  reality  only  mowing  the  pasting, 

vbich,  as  he  collects,  is  swallowed  instantly,  passing  into  the  first  receptacle, 

tlie  paunch,  where  it  is  surrounded  by  a  quantity  of  warm  saliva,  in  which 

the  herbage  undergoes  a  i^rocess  of  maceration  or  softoning,  till  the  animal 

having  filled  this  compartment,  the  contents  pass  through  a  valve  into  the 

Meond  or  smaller  bag, — the  reticulum,  where,  having  again  filled  the  paunch 

with  a  reserve,  the  sheep  lies  down  and  commences  that  singular  process  of 

flhewing  the  cud,  or,  in  other  words,  masticating  the  food  he  has  collected. 

By  the  operation  of  a  certain  set  of  muscles,  a  small  quantity  of  this  softened 

fcodfrom  the  reticulum,  or  second  bag,  is  passed  into  the  mouth,  which  it  now 

beeomes  the  pleasure  of  the  sheep  to  grind  under  his  molar  teeth  into  a  soft 

BDOoth  pulp,  the  oi>eration  being  further  assisted  by  a  flow  of  saliva,  answering 

the  double  purpose  of  increasing  the  flavour  of  the  aliment  and  promoting 

the  solvency  of  tlie  mass.     Having  completely  comminuted  and  blended  this 

ttouthful,  it  is  swallowed  a  second  time ;  but  instead  of  returning  to  the 

paancfa  or  reticulum,  it  passes  through  another  \-alve  into  a  side  cavity, — ^the 

tmtuuM,  where,  after  a  maceration  in  more  saliva  for  some  hours,  it  glides  by 

the  same  contrivance  into  the  fourth  pouch, — the  ahomasum,  an  apartment  in 

ill  rrapects  analogous  to  the  ordinary  stomach  of  animals,  and  where  the 

pnceas  of  digestion,  begun  and  airricd  on  in  the  previous  three,  is  here  eon- 

Rnnmatod,  and  the  nutrient  principle,  by  means  of  the  bile,  eliminate<l  from 

thedigestied  aliment.    Such  is  the  process  of  digestion  in  sheep  and  oxen. 

682.  No  OTHER  Akimal,  evcn  of  the  same  order,  possesses  in  so  remarkable 
a  degree  the  power  of  converting  pasture  into  flesh  as  the  Leicestershire 
iheep ;  the  South  Down  and  Cheviot,  tho  two  next  breeds  in  quality,  are,  in 
eoosequence  of  the  greater  vi\'acity  of  the  animal's  nature,  not  equal  to  it  in 
that  reqpeet,  though  in  both  the  brain  and  chest  aro  kept  subservient  to  l\i« 

r    . 
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greater  capacity  of  the  oxfraos  of  digestion.  Besides  the  advantage  of  inoreaBed 
bulk  and  finer  fleocos,  the  breeder  seeks  to  obtain  an  augmented  deposit  of 
tissue  in  thoso  parts  of  the  carcase  most  esteemed  as  food,  or,  what  are  called 
in  the  trade  **  prime  joints ;"  and  so  far  has  this  been  effected,  that  the  com- 
parative weight  of  the  hind  quarters  OTer  the  fore  has  become  a  test  of  quality 
in  the  breed,  the  butchers  in  some  markets  charging  twopence  a  poimd  more 
for  that  portion  of  the  sheep.  Indeed,  so  superior  are  the  hind  quarten,of 
mutton  now  n^^rded,  that  very  many  of  the  West-end  butchers  never  deal  in 
any  other  part  of  the  sheep.  * 

653.  The  Difference  in  the  Qualitt  of  the  Flesh  in  Tarioos  breeds  is  a 
well-established  fact,  not  alone  in  flavour,  but  also  in  tenderness ;  and  that  the 
nature  of  the  pasture  on  which  the  sheep  is  fed  influences  the  flavom*  of  the 
meat,  is  equally  certain,  and  shown  in  the  estimation  in  which  those  flodts 
are  held  which  have  grazed  on  the  thymy  heath  of  Bamstead  in  Sussex.  It  is 
also  a  well-established  truth,  that  the  larger  the  frame  of  the  animal,  the 
€oarter  is  the  meat,  and  that  small  hones  are  both  guarantees  for  the  fineness 
of  the  breed  and  the  delicacy  of  the  flesh.  The  sex  too  has  much  to  do  in 
determining  the  quality  of  the  meat ;  in  the  males,  the  loan  is  closer  in  fibre, 
deeper  in  colour,  harder  in  texture,  loss  juicy,  and  freer  from  fat,  than  in  the 
female,  and  is  consequently  tougher  and  more  difficult  of  digestion  ;  but 
probably  age,  and  the  character  of  the  ])astumge  on  which  they  are  reared, 
has,  more  than  any  other  cause,  an  influence  on  the  quality  and  tenderness  of 
the  meat. 

654.  The  numerous  Varieties  of  sheep  inhabiting  the  different  regions  of 
the  earth  have  been  reduced  by  Cuvier  to  three,  or  at  most  four,  species :  the 
OvU  Ammon,  or  the  Argali,  the  presumed  parent  stock  of  all  the  rest ;  the 
Ovis  Tragelaphus,  the  bearded  shocp  of  Africa ;  the  Ovis  Musmon,  the  Mus- 
mon  of  Southern  Europe ;  and  the  Ovis  montanaf  the  Mouflon  of  America ; 
though  it  is  believed  by  many  naturalists  that  this  last  is  so  nearly  idmtical 
with  the  Indian  Argali  as  to  bo  imdesornng  a  sejiarate  place.  It  is  still  a 
controversy  to  which  of  these  three  we  ore  indebted  for  the  many  breeds  of 
modem  domestication  ;  the  Argali,  however,  by  general  belief,  has  been  con« 
sidored  as  the  most  pi-obable  progenitor  of  the  present  varieties. 

655.  The  Effects  produced  bt  Change  of  Climate,  accident,  and  other 
causes,  must  have  been  great  to  accomplish  so  complete  a  physical  alteration 
as  the  primitive  Argali  must  have  undergone  before  the  Musmon,  or  Mouflon 
of  Corsica,  the  immediate  progenitor  of  all  our  European  breeds,  assumed  hii 
present  appearance.  The  Argali  is  about  a  fifth  larger  in  size  than  the  onli- 
nary  English  sheep,  and  being  a  native  of  a  tropical  clime,  his  fleece  is  of  bair 
instead  of  wool,  and  of  a  warm  reddish  brown,  approaching  to  yellow ;  a 
thick  mane  of  darker  hair,  about  seven  inches  long,  commences  finom  two  kng 
tufts  at  the  angle  of  the  jaws,  and,  running  under  the  throat  and  neoky 
desceoda  down  the  chest,  dividing,  at  the  fore  fork,  into  two  parts,  one  numing 


-onl  oT  Kich  Ics,  U  lov  va  ILo  &hink.  TLa  Eoni.<,  uiiliko  ths 
Um  onler  pourmUy,  hnva  a  qiuidr^Qf^ular  bn«e,  bhi],  fitrcopLn^ 
minate  ia  a  aljarp  point.  Tlie  tail,  nbout  icrca  inchn  Ion;;,  cnil^ 
lis  h^rs.  Fnjm  this  remnrknblo  uiulBcr-laokuig  beanl,  tho  Frcacli 
be  ci-vcic9  tlid  tuuno  ofJluHjl.K  A  ttamcktOa.  From  theprimitiTo 
Turicticii  haTa  been  rsunl  in  thii  couDtry,  of  tiio  rJotDeBticutcil 
iiupiKMixl  by  Umr  udrocatu  to  posseaa  Boms  one  or  more  tpcii-ii 
LcMi  clifTCD,  ombiaciii;;  Iho  SUalland  or  Orkney  ;  the  Ihin-iccol1«l ; 
or  hcalh-bred ;  tbs  Moorlaad,  ol  DaroDiliira ;  tbo  Choiiut ;  tUa 
iorfollc ;  tho  Ryslmd ;  fhatii-Doma ;  the  Merino ;  tliv  Old  LeicueiOT, 
ivblcr,  or  KewLdL-nter,  ban  of  late  yean  bean  qiitomizcdi  miiI, 
£nil  practical  puiposei,  raducad  to  lbs  luIlowtDg;  fuur  orders : — 


iioiTa-Doicx,   the   Leicesteb,   tba   BLACK-riCED,   and   tha 


a-LoiVSg.— Ii  Bppears,  n 


i><ci  nnl  Hoiup^irc,  and  known  on  t!io  Simlh-Don-nn,  li.is  liocn 

<  iukI  a  doili-fuctury  at  Wini^liL'ster,  wlmro  Choy  in.-iy  lio  Kiid  to 
•rhich  TOW  to  iFuob  cEtimntion,  from  tbs  Hnenofs  uFtbevuol  nnd 
tbs  cloth,  tliut  Ibe  proiliteo  km  kept  lu  only  worthy  to  clothe 
From  thU,  it  mnj  be  inlerrol  thiit  nhcop  havo  always  been  iLdi- 
tbi*  hilly  tmrt.  Though  hoiuiUng  no  rciaota  a  rejiutatioii,  U  U 
•ly  «itbin  laU  yc«Ti  lhi«  llio  intproreuifnt  nn<l  (.rc^ciit  stnlo  of 
rf  tbiJ  bntd  Au  Ixxa  eOivtal,  Uie  ffontli-Dtmn  lew  rankin"  for 
t.iO  TiiJ,  nuy  Btock  ill  tbo 


(b  anitb-Sewo 


o  liana,  U  o 


rid,  I 


Kt  3I0DEBH  Hovasaou)  oookebt. 

tva  to  thr«e  inohM  long,  bos  a  nnall  head,  and  \eg»  and  Cue  of  ■  giq 
It  tai  hoiFoter,  ooniidsrad  diflcitnt  in  dctitb  and  brsndth  of  cbot.    A 


peculiarity  or  tliia  breed  is  tlmtita  liind  quae 
ttio  rioortSTS  n-cighiug  tram  &!tioea  ta  ci^-hteon 


ultimatcir  clTcctcdUut  chnDf^in  tliocbanutcrofhisflock  whiebliMl 
tlie  breed  to  hold  bo  prominent  a  place.  Tbo  Lcimstdr  u  ugariii 
largest  tianiple  of  Uie  imjirovtJ  brcfe.ls,  TBry  proJueli™,  and  yiddtaf 
llccce.  Ho  hnB  a  noall  bead,  covered  with  short  Htutatmin;  aelmi 
on  open  countenance,  full  cj-a,  long  tbin  cor,  taporing  neck,  ircll-anb 
nnd  Btmigbt  back.    Tbo  mcnt  is  indiiTercut,  its  QarournotbiingMI 

Hit  ot  tho  South-Down,  and  there  in  a  Tory  largo  proportlonoffaL   J 

wot'ht  of  carciiie  fromW  lol(«\\». 


BUCK-UCDI,  Oa  HUktB-BRED  Sbecp.— Thl*  !■  tbe  n4it  bardy  of 
atin  bnedi,  and  originallr  cama  rmm  Etirii'!:  Forts:.  The  Imjx  acd 
t  Had,  or  lomctimgi  mottled,  the  bcnu  qoral,  uhI  on  tte  top  trf  th* 


c.  tib  ;  tlio  cy 

r.iil,  osd  tnn - . 

Wi'lj-ht  of  Iho  quarter,  from  10 

TbI  CiieWOT. — From  the  ciulicit  trailitiona,  IhCfO  biiii 
»  ehalk-ri>lse*  in  tho  South,  hnw  iKmscsicU  a  mco  of  Ur^'c-c^irv.* 
producing  ■  nJukUo  llcccc.  To  tltiw/iii.isicnladranlntrni,  (Itcy  ai!>L 
1  OOIOtitvtiM!,  maarial'la  r^iar,  aud  eapability  ui  ooiluro  gioal  [■[! 


n  tho  -N'oi 
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tlon.  Both  nzoi  a»  daaUbrta  of  bomi,  &oa  iriiito,  I«gm  laa(  md  «1m^ 
tlwhMtd  er«at,  hat  ths  Um>t  ud  iieok  wall  aoTond,  du  aan  Iimc  ^ 
and  the  &Ge  aniiutad.    Th*  Chariot  ■•  nnall-boBad  ibM^  nd  wil  i 


691.  Tbouoh  THB  TtOHKET  MARSHES,  that  vrido  tract  of  mona)  • 
land  moor  extending  from  the  Weald  (or  ancient  forest)  of  Kant  into  < 
hoa  latbor  beon  ri^arded  u  ■  general  foeiling-gronnd  for  any  kind  a 
to  be  pastured  on,  it  hM  ^ot,  bum  the  curlieat  date,  been  tasoiu  [or  t 


ofaaimalt  olmoit  pecDlini  Xa  X\>e  W-a]ui.^,  <md  sq^eoiallj  tea  ri 
Chiolaien,  And  quantity  of  wioV,e,^«Vax.»cxi\\iAv>i>]SLiiaKiA.4iH 
ca  thia  oocouct  for  age*  ta\A  fYfromwuntt*  o^™  ""tl  (tt«> 
kingdom.     Bo  latufied  -wwft  tius  TSjon^ii'a  ratm  ^"ii  ^i*  w^^ 


te  thoj  leog  foirtad  any  enaiiag  in  tb*  braaJ.  At  tengih,  bowvrtr, 
■dbEUd,  aiid  from  tlw  Old  BotDDe;  (sd  Kew  Lateeotar  b  itock  ma 
id  tlut  proFed,  in  aa  amidmt  dagroe,  tba  mdrmitjiL^  of  tlia  croai  ;  and 


oekdid 

n.. 

:   COIUUIUO 

so  much  twd,  tlo 

Bto-. 

:i!:nj 

».;■■  ior 

th 

.  y<ar  BooDcr ;  Itat 

ll<e 

t.t 

tvfiixo 

-0  it  was  uf  mou  ad 

vaol 

u  t^rmi' 

rly 

!!■  tl«  inwrior,  wlicro  il  wen 

I  to 

tha 

Cf, 

iU£<!rior  fci 

cr  uid   li^'bttr,  i( 
tins  iircj-enlu*. 

was 

or  I 

The  r.<->u»ET  IUbsii  Bbeed  is  a  bu^o  animal,  deq%,  dose,  and  cou- 
ri:^  wUIti!  fufo  oDil  Iqpi,  and  yii-lib  a  heavy  flceco  of  a  ipuA  iLic  ^> 
'.  Tbu  jjenura]  itruetuni  is,  buwevcr,  contl.lcreil  itofi-ctii-e,  the  cl^i::, 
Jirrow  and  thu  eilreinilios<.-oa«o;  nai-erthelBit  its  tondoncyto  &iicn, 

iu-It-  niiturily,  are  uDivorsally  odmilted.  The  llumnc.v  Marsh,  there- 
ji\^'h  noS  raakiDS  as  a  first  class  id  ros[«ct  of  parfeetii^ii  atJ  bymmttry 

[,  is  .1  bi^lily  lucrul,  prolitable,  and  ijeDcrally  advunui^-cous  vur^e;;  or 
;Uj^j  d'«aae:(tiL:  bheep. 

DirrEEEM  N'aues  luvi:  bzes  civem  to  aheep  by  their  brae-ler*, 
:^  to  their  a^-B  and  aci.  Tho  laala  is  called  a  tau,  CT  tup ;  allbr 
ii'i^'-t  said  1(1  La  u  bog,  or  ho;;^,  or  a  lamb-bcK,  t>ip-hog,  or  teg  ; 
e  is  a  wcthoT,  or  vcther-bog  ;  aker  tlio  fint  >he;ii'in7,  a  ihcarinj;,  or 
It;  and  after  enizh  luccccdlng  sbearini;,  a  two,  Ibrco,  or  four-Gbear 
i|i,  or  wstbar,  accoiUiojf  lo  drcumnr.ini.-cik  Tha  feiaile  is  called  a  evc, 
atn-aioli  tin  waaoc-I,  wbca  ,lio  brwrnes,  accoiJiog  to  t!i8  Bhephcrr* 
-  , .  .  ^,  ,^^    ^,^^  tdiearing,  »  gilniiicr  or  ahear- 

*«.  ^/w,  or  Aur-aLear  ewe,  or  thM.K. 


y  aa</^  fucu. 
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6(^.  The  Mode  of  Slaughtering  Sheep  is  perhaps  as  humane  and  «xpe- 
ditioiis  a  process  as  could  bo  adopted  to  attain  the  objects  sought :  the  animal 
being  laid  on  its  sido  in  a  sort  of  ooncavo  stool,  the  butcher,  while  preesing 
the  body  with  his  knee,  transfixes  the  throat  near  the  angle  of  the  jaw,  iMiiwing 
his  knifo  between  the  windpipe  and  bones  of  the  neck  ;  thus  dividing  thd 
jugulars,  carotids,  and  large  vessels,  the  death  being  very  rapid  from  much,  a 
hemorrhage. 


695.  Almost  evert  Large  Citt  has  a  particular  manner  of  cutting  up,  or, 
as  it  is  called,  dressing  the  carcase.  In  London  this  process  is  very  simple, 
and  OS  our  butxihers  have  found  that  much  skewering  back,  doubling  t>ne  part 
over  another,  or  scoring  the  inner  cuticle  or  fell,  tends  to  spoil  the  meat  and 
shorten  the  time  it  would  otherwise  keep,  they  avoid  all  such  treatment 
entirely.  The  carcase  when  flayed  (which  operation  is  performed  while  yet 
warm),  the  sheep  when  hung  up  and  the  head  removed,  presents  the  profile 
shown  in  our  cut ;  the  small  numerals  indicatinij;   the  parts  or  joints  into 

which  one  half  of  the  animal  is  cut.  After 
separating  the  hind  from  the  fore  quarters,  with 
cloven  ribs  to  the  latter,  the  quarters  are 
usually  subdivided  in  the  manner  shown  in  the 
sketch,  in  which  the  several  joins  are  defined  by 
the  intervening  lines  and  figures.  Hind  quarter  : 
No.  1,  the  leg;  2,  the  loin — the  two,  when  cot 
in  one  piece,  being  called  the  saddle.  JPon 
quarter :  Xo.  3,  the  shoulder ;  4  and  5  the  neck ; 
Ko.  5  being  called,  for  distinction,  the  aora^ 
which  is  generally  afterwards  separated  from  4, 
the  lower  and  better  joint ;  No.  6,  the  breast. 
The  haunch  of  mutton,  so  often  served  at  public 
dinners  and  special  entertainments,  oomprises 
nil  the  leg  and  so  much  of  the  loin,  short  of  the 
ribs  or  lap,  as  is  indicated  on  the  upper  part  of 
the  carcase  by  a  dotted  line. 

696.  The  Gentle  and  Timid  DisFOsmoa 
of  the  sheep,  and  its  defenceless  condition,  must 
very  early  have  attached  it  to  man  for  motives 
less  selfish  than  either  its  fiecce  or  its  flesh  ;  for 
it  has  been  proved  beyond  a  doubt  that,  obtnso 
as  we  generally  regard  it,  it  is  suscepUblo  of  a 
high  degree  of  domesticity,  obedience,  and  affeo- 
ticn.  In  many  parts  of  Europe,  where  the  flocks 
are  guided  by  the  shepherd's  voice  alone,  it  is  no  unusual  thing  for  a  aheep  to 
quit  the  herd  when  calle<l  by  its  name,  antl  follow  the  keeper  like  a  dog.  Tn 
the  mountains  of  Scotland,  when  a  fi<>ck  is  invaded  by  a  savage  dog^  the  ram 
hMT9  2>0en  known  to  form  the  herd  into  a  circle,  and  placing  themaohnes  oa  th» 
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outside  line,  keep  the  enemy  at  bay,  or  chai^g^ing  on  him  in  a  troop,  have 
despatched  him  with  their  horns. 

697.  The  Value  or  the  Sheep  seems  to  have  been  early  understood  by  Adam 
in  his  fitUen  state ;  his  skin  not  only  affording  him  protection  for  his  body,  but 
a  oovefing  for  his  tent ;  and  accordingly,  we  find  Abel  intrusted  with  this  por- 
tion of  his  father^s  stock ;  for  the  Bible  tells  us  that  "  Abel  was  a  keeper  of 
«heep."  What  other  animals  were  domesticated  at  that  time  we  can  only 
conjecture,  or  at  what  exact  period  the  flesh  of  the  sheep  was  first  oaten  for 
food  by  man,  is  equally,  if  not  uncertain,  open  to  controrersy.  For  though 
some  authorities  maintain  the  contrary,  it  is  but  natural  to  suppose  that  when 
Abel  brought  firstlings  of  his  flock,  "  and  the  fat  thereof,"  as  a  sacrifice,  the 
less  dainty  portions,  not  being  oblations,  were  hardly  likely  to  have  been 
flung  away  as  refiise.  Indeed,  without  supposing  Adam  and  his  descendants 
to  have  eaten  animal  food,  we  cannot  reconcile  the  fact  of  Jubal  Cain,  Cain's 
son,  and  his  family,  living  in  tents,  as  they  are  reported  to  have  done,  know- 
ing that  both  their  own  garments  and  the  coverings  of  the  tents,  were  made 
from  the  hides  and  skins  of  the  animals  they  bred  ;  for  the  number  of  sheep 
and  oxen  slain  for  oblations  only,  would  not  have  supplied  sufficient  material 
§or  two  such  necessary  purposes.  The  opposite  opinion  is,  that  animal  food 
was  not  eaten  till  after  the  Flood,  when  the  Lord  renewed  his  covenant  with 
Noah.  From  Scriptural  authority  we  learn  many  inter^ting  facts  as  regards 
the  sheep :  the  first,  that  mutton  flBit  was  considered  the  most  delicious  portion 
of  any  meat,  and  the  tail  and  adjacent  part  the  most  exquisite  morsel  in  the 
whole  body  ;  consequently,  such  were  regarded  as  especially  fit  for  the  offer  of 
sacrifice.  From  this  fact  we  may  reasonably  infer  that  the  animal  still  so 
often  met  with  in  Palestine  and  Syria,  and  known  as  the  Fat-toiled  sheep,  was 
in  use  in  the  days  of  the  patriarchs,  thoxigh  probably  not  then  of  the  size  and 
weight  it  now  attains  to  ;  a  supposition  that  gains  greater  strength,  when  it 
is  remembered  ^at  the  ram  Abraham  found  in  the  bush,  when  he  went  to 
offer  up  Isaac,  was  a  homed  animal,  being  entangled  in  the  brake  by  his  curved 
horns ;  so  far  proving  that  it  belonged  to  the  tribe  of  the  Caprida),  the  fat- 
tailed  sheep  appertaining  to  the  same  family. 


li  A  M  B  S. 

698.  Though  the  Lambing  Season  in  this  Country  usually  commences  in 
March,  under  the  artificial  system,  so  much  pursued  now  to  please  the  appe- 
tite of  luxury,  lambs  can  be  procured  at  all  seasons.  When,  however,  the 
fihecp  lambs  in  mid- winter,  or  the  inclemency  of  the  weather  would  endanger 
the  lives  of  mother  and  young,  if  exposed  to  its  influence,  it  is  customary  to 
rear  ihe  lambs  within-doors,  and  under  the  shelter  of  stables  or  bams,  where, 
foddered  on  soft  hay,  and  part  fed  on  cow's  milk,  the  little  creatures  thrive 
rapidly :  to  such  it  is  customary  to  give  the  naftne  of  House  Lamb,  to  distin- 
ipush  it  firom  that  reared  in  the  open  air,  or  grass-fed.    The  ewe  gpoa  ^xe 
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months  with  her  youngs  aboat  152  days,  or  close  on  22  weeks.  The  weaning 
season  commences  on  poor  lands,  about  the  end  of  the  third  month,  but  on 
rich  pasture  not  till  the  close  of  the  fourth — sometimes  longer. 

699.  From  the  large  Proportion  of  Moisture  or  Fluids  contxkined  in 
the  tissues  of  all  young  animals,  the  flesh  of  lamb  and  veal  is  much  more  proDO, 
in  close,  damp  weather,  to  become  tainted  and  spoil  than  the  flesh  of  the  more 
mature,  drier,  and  closer-textured  beef  and  mutton.  Among  epicures,  the 
most  delicious  sorts  of  lamb  are  those  of  the  South-Down  breed,  known  by 
their  Mack  feet ;  and  of  these,  those  which  have  been  exclusively  suckled  on 
the  milk  of  the  parent  ewe,  are  considered  the  finest.  Next  to  these  in 
eiSiim^tion  are  those  fed  on   the   milk  of  several  dams,   and  last  of  all, 

though  the  fattest,  the  gjass-fed  lamb  ;  this,  how- 
ever, imx>lies  an  age  much  greater  than  either  of  the 
others. 

700.  Lamb,  in  the  early  part  of  the  season,  how- 
ever reared,  is  in  London,  and  indeed  generally,  sold 
in  quarters,  divided  with  eleven  ribs  to  the  fore- 
quarter  ;  but,  as  the  season  advances,  these  are  sub- 
divided into  two,  and  the  hind-quarter  in  the  same 
manner ;  the  first  consisting  of  the  shoulder,  and 
tho  nock  and  -breast ;  the  latter,  of  the  leg  and  the 
loin, — as  shown  in  the  cut  illustrative  of  mutton. 
As  lamb,  from  the  juicy  nature  of  its  flesh,  is  espe- 
cially liable  to  spoil  in  unfavourable  weather,  it 
should  be  frequently  wiped,  so  as  to  remove  any 
moisture  that  may  form  on  it. 

701.  In  the  PoRcn^vsixa  of  JiAMB  for  the 
Table,  there  are  certain  signs  by  which  tho  exjie- 
riouccd  judgment  is  able  to  form  an  accurate  opinion 
whether  the  animal  has  been  lately  slaughtered, 
and  whether  tho  joints  possess  that  condition  of 
fibre  indicative  of  good  and  wholesome  meat.  Tho 
first  of  those  doubts   may  be  solved  satisfiwtorily 

by  tho  bright  and  dilated  appearance  of  the  eye ;  the  quality  of  tho  fbro- 
quartor  can  always  be  guartinteed  by  the  blue  or  healthy  ruddiness  of  the 
jugular,  or  vein  of  the  neck  ;  wliile  the  rigidity  of  the  knuckle,  and  tho  finn, 
compact  fool  of  the  kidney,  will  amrwer  in  an  equally  positive  manner  for  the 
integrity  of  the  hind-quarter. 

702.  Mode  op  cdttino  up  a  Side  op  Lamb  in  London.— -1, 1.  Ribs; 
2.  Breast;   3.  Shoulder;   4.  Loin;   5.  Leg;    1,2,3.  Fore  Quarter. 
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CHAPTER  XV. 

BAKBD  MINCSD  MXTTTOIT  (Cold  Meat  Oookery). 

703.  iKOKEDiEyTS.— The  remains  of  any  joint  of  cold  roast  mutton^ 
1  or  2  onions,  1  bancli  of  savoury  herbs,  pepper  and  salt  to  taste,  2 
blades  of  pounded  mace  or  nntmeg,  2  tablcspoonf uls  of  gravy,  mashed 
potatoes. 

3fode. — Mince  an  onion  rather  fine,  and  fry  it  a  light-brown  colour; 
add  the  herbs  and  mutton,  both  of  which  should  be  also  finely  minced 
and  well  mixed ;  season  with  pepper  and  salt,  and  a  little  pounded  maco 
or  nutmeg,  and  moisten  with  the  above  proportion  of  gravy.  Put  a 
layer  of  mashed  potatoes  at  the  bottom  of  a  dish,  then  the  mutton, 
and  then  another  layer  of  potatoes,  and  bake  for  about  i  hour. 

Time. — |  hour.    Average  cost,  exclusive  of  the  meat,  4t/. 

Seasonable  at  any  time. 

you, — ^If  thero  should  bo  a  largo  quantity  of  meat,  tiso  2  onions  instead 
of  L 

boHiED  bbeast  op  mutton  and  caper  sauce. 

704.  Ingredients. — Breast  of  mutton,  bread  crumbs,  2  tablespoon- 
fub  of  minced  savoury  herbs  (put  a  large  proportion  of  parsley), 
pepper  and  salt  to  taste. 

Mode, — Cut  oft*  the  superfluous  fat ;  bone  it ;  sprinkle  over  a  layer 
of  bread  crumbs,  minced  herbs,  and  seasoning ;  roll,  and  bind  it  up 
firmly.  Boil  genthj  for  2  hours,  remove  the  tape,  and  serve  with  caper 
sauce,  No.  382,  a  little  of  which  should  be  poured  over  the  meat. 

Time, — 2  hours.    Average  cost,  6d.  per  lb. 

Si{fficient  for  4  or  5  persons. 

Stasonahle  all  the  year. 

BOILED  liEO  OP  MUTTON.  * 

705.  Ingkedients. — Mutton,  water,  salt. 

Mode, — A  leg  of  mutton  for  boiling  should  not  hang  too  long,  as  it 
will  not  look  a  good  colour  when  dressed.    Cut  off  the  8haJik.-Wi^t 
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trim  the  knuckle,  and  wash  and  \iripe  it  yery  clean  ;  plunge  it  iali 
suillcient  boiling  water  to  cover  it;  let  it  boil  up,  then  drav  tihl 
saucepan  to  tbe  side  of  the  lire,  where  it  should  remain  till  tiv 
linger  can  be  borne  in  the  water.  Then  place  it  sufficiently  nearlhl 
lire,  that  the  water  may  gently  aimmer,  and  be  yery  careful  that  It 
docs  not  boil  fast,  or  the  meat  will  be  hard.  Skim  well,  add  a  litfli 
salt,  and  in  about  2^  hours  after  the  'water  begins  to  simmer,  i 
moderate- sized  leg  of  mutton  will  be  done.  Serve  with  oanotsnA 
mashed  turnips,  which  may  be  boiled  with  the  meat»  and  send  eaptf 
sauce  (No.  382)  to  table  with  it  in  a  tureen. 

Time— A  moderate-sized  leg  of  mutton  of  9  lbs.,  2^  hoars  after  ttl 
water  boils  ;  one  of  12  lbs.,  3  hours. 

Average  cost,  Sid.  per  lb. 

St{ffictent — A  moderate-sized  leg  of  mutton  for  6  or  8  persons. 

Soasonahlc  nearly  all  the  year,  but  not  so  good  in  June,  Julyi 
August. 

Sole. — When  meat  is  liked  very  thoi-oMfjliJjf  cooked,  allow  more  time 
stated  above.    The  liquor  this  joint  was  boiled  in  should  boconTertediril 
soup 

TnE  Good  SnEpnERD.— The  Bhcep'a  complete  dependence  upon  the  ahephwiftf^] 

J>r<)tj»ction  from  its  nimieroiiii  enemies  is  frequentlv  ro!erre<l  to  in  the  Bible;    "      * 
'snl-.iiist  likens  hiins«^li'  to  n lost  sheep,  nnd  prays  t&e  Almichty  to  seek  his 


of  aflection.  The  slu'cp  ob(\v  IiIa  yoico  nnd  recognize  the  names  hy  which  he  calls  tboh 
uiul  (hey  I'dIIow  hmi  in  Hm.l  rmt  of  the  fold.  The  beuutiful  tii;urc  of  the  "  pxid  ahe^nli 
wJiii.'h  so  niton  occurs  in  the  Xew  Testament,  expresnes  the  tendcniess  of  tbe  sesiBV 
fur  mniiki?!-!.  *'  The  ;:o«ul  blicpherd  ^ivcth  his  hfo  for  theshee]>." — John,  x.  11.  "I* 
llii^  iromi  slHiihcrd,  iiiui  kuciw  my  sheen,  and  am  known  by  mine." — Joku,  x.  14.  "^ 
(,tl:iT  slii-ep  I  have  uhu-h  ure  not  of  tliis  fuhl:  them  also  I  must  briiif*,  andthcyitai 
hear  my  ^uice  :  und  there  shall  be  one  fold  and  one  shepherd." — JtAn,  x.  16. 

bojsted  leg  of  mutton  stuffed. 

706.  iNGP.rDiKKTS.— A  small  leg  of  mutton,  weighing  6  or  7ll*f 
forcemeat,  No.  417,  2  ehalots  finely  minced. 

3Io(k'.— "Slake  a  forcemeat  by  recipe  No.  417i  to  which  add  2  finelf'  ^ 
minced    shalots.      Bone   the  leg  of  mutton,  without  spoiling  Ai 


: 


1^1 


bkin,  and  cut  olF  a  great  deal  of  the  fat.    Fill  the  hole  up  wheneetti  I 

Lont'  was  token,  with  the  forcemeat,  and  sew  it  up  underneath,  ti  ■ 

prevent  its  falling:  out.    ]>iud  and  tie  it  up  compactly,  and  rosstit  I 

before  a  nice  ckar  lire  for  about  2i  hours  or  rather  longer;  remflW  I 

the  tape  and  scud  it  to  table  with  a  good  gravy.    It  may  be  glazed  tf  1 

not,  as  preferr'.tl.  m 

Time.—2}i  hours,  or  rather  longer.    Avarage  cost,  is,  Sd,  ■ 

t^'hJUcicut  for  C  tr  7  persons. 

Scaso/iable  at  any  time. 
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BBAISED  FTTiTiTCT  OP  MUTTOIS',  with  Frencli  Beang. 

707.  Ikg&eoients. — The  chump  end  of  a  loin  of  mutton,  brdieted 
paper,  French  beans,  a  little  glaze,  1  pint  of  grays'. 

Mode, — Roll  up  the  mutton  in  a  piece  of  buttered  paper,  roast 
it  for  2  hours,  uid  do  not  allow  it  to  acquire  the  least  colour.  Have 
ready  some  French  beans,  boiled,  and  drained  on  a  sieve ;  remove  the 
paper  from  the  mutton,  glaze  it ;  just  heat  up  the  beans  in  the  gravy, 
and  lay  them  on  the  dish  with  the  meat  over  them.  The  remainder  of 
the  gravy  may  be  strained,  and  sent  to  table  in  Ji  iareen. 

Time. — 2  hours.    Average  cost,  Sid.  per  lU 

Stifficient  for  4  or  6  persons. 

Seasonable  at  any  time. 

YABiors  QiTi.LiTiss  09  MuTTOiT. — Matton  is,  nnuouut.edij,  the  meat  most  generallj 
used  in  families  ;  and,  both  b^  connoisseon  and  inedical  men.  it  sf  ands  flnt  in  favour, 
whether  ita  fine  flaroor,  digestible  qualiflcatiotiii,  or  {^eocral  wholekoineoess,  bo  considered. 
Of  allmntton,  that  fumisned  by  the  South-Down  bbeep  is  the  mojit  highly  esteemed; 
it  is  also  the  dearest,  on  account  of  its  ecaroity,  and  tbe  {:r«*at  demand  for  it.  Therefore, 
if  the  housekeeper  is  told  lij  the  butcher  that  he  has  not  any  ix)  his  shop,  it  should  oot 
occasion  disappointment  to  the  purchaser.  The  London  nao  other  markets  are  chiefly 
mpplied  with  sheep  called  half-breeds,  which  are  a  cross  between  the  Down  and  Lincoln 
or  Leicester.  These  half-breeds  make  a  greater  weight  of  mutton  than  the  true  South* 
l>own«,  and,  for  this  verr  desirable  qualification,  they  are  preferred  by  the  great  sheep- 
xnaaten.  The  legs  of  this  mutton  range  from  7  tp  11  lbs.  in  weighty  the  shoulders, 
neeks,  or  loins,  about  6  to  9  lbs. ;  and  if  care  is  taken  not  to  purchase  it  too  fat,  it  will 
be  fofoad  the  most  Batisfactory  and  economical  mutton  that  can  be  bought. 


BRAISED  LEG  OF  MUTTON. 

708.  iNeBEDiEKTS. — 1  small  leg  of  mutton,  4  carrots,  3  onions, 
1  faggot  of  savoury  herbs,  a  bunch  of  parsley,  seasoning  to  taste  of 
pepper  and  salt,  a  few  slices  of  bacon,  a  few  veal  trimmings,  i  pint  of 
gravy  or  water. 

Mode, — Line  the  bottom  of  a  braising-pan  with  a  few  slices  of 
bacon,  put  in  the  carrots,  onions,  herbs,  parsley,  and  seasoning,  and 
oyer  these  place  the  mutton.  Cover  the  whole  with  a  few  more  slices 
of  bacon  and  the  veal  trimmings,  pour  in  the  gravy  or  water,  and  stew 
Tery  gently  for  4  hours.  Strain  the  gravy,  reduce  it  to  a  glaze  over 
a  sharp  fire,  glaze  the  mutton  with  it,  and  send  it  to  table,  placed  on 
a  dish  of  white  haricot  beans  boiled  tender,  or  garnished  with  glazed 
onions. 

Time. — 4  hours.    Average  cost^  5s, 

Smfficient  for  6  or  7  persons. 

Seasonable  at  any  time. 

Tns  OsDZB  OP  THS  GoLDEX  Fleecb.— This  order  of  knighthood  was  founded  by 
Philip  the  Good,  duke  of  Burgundy,  in  1429,  on  the  day  of  his  marriage  with  the  Princess 
Isabella  of  Portugal.  The  number  of  the  members  was  originally  llxed  at  thirty -one, 
inchading  the  ■orereigD,  as  the  head  and  chief  of  the  institution.  In  1516,  Pope  Leo  X. 
ooDseated  to  iaoreaee  the  munber  to  fifty.two,  indnding  the  head.    In  1700  the    enaaA 
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emperor  Charles  VI.  and  King  Philip  of  Spain  both  laid  claim  to  tlM  fl 
former,  however,  on  leaving  S^min,  whioh.  he  coald  not  maintain  by  Ibraa  of 
with  him,  to  Vienna,  tba  archivea  of  the  order,  the  inaanunation  ixmbUk  Ic 
there  in  1713,  with  great  magnificence ;  but  Philip  V.  of  Spain  dedared  Ui 
Jf  aster,  and  formally  protested,  at  the  congress  of  Cambrai  (17Sl),a|{aiMtlka 
of  the  emperor.  The  dispate,  though  sobsequentlj  settled  07  the  inUntmlm 
England,  and  Uolland,  was  firequently  renewed,  until  the  order  was  tacib 
into  both  countries}  anid  it  now  passes  lij  the  respeotire  aamssof  the  SpanUE 
"  Order  of  the  Qoloen  Fleeoe/  according  to  the  coontiy  where  it  is  iisoad* 


AK  ISXOELLSNT  WAY  TO  OOOK  A  BBSAST  OF  M 

709.  Ingredients. — Breast  of  mutton,  2  onionB,  salt  and 
taste,  floor,  a  bunoh  of  sayonry  herbs,  green  x^eas. 

Mode. — Cut  the  mutton  into  pieces  about  2  inches  sqoai 
it  be  tolerably  lean ;  put  it  into  a  stewpan,  with  a  little  fat 
and  fry  it  of  a  nice  brown ;  then  dredge  in  a  little  floor, 
onions,  and  put  it  with  the  herbs  in  the  stewpan ;  poor  in 
water  Just  to  cover  the  meat,  and  simmer  the  whole  gently 
mutton  is  tender.  Take  out  the  meat,  strain,  and  skim  c 
fat  from  the  gravy,  and  put  both  the  meat  and  gravy  bad 
stewpan ;  add  about  a  quart  of  young  green  peas,  and  let  1 
gently  until  done.  2  or  3  slices  of  bacon  added  and  stewed 
mutton  give  additional  flavour ;  and,  to  insure  the  peas  bein 
tiful  green  colour,  they  may  be  boiled  in  water  sepan 
added  to  the  stew  at  the  moment  of  scrvincr. 

TifJie, — 2 J  hours.    Average  cost,  6d,  per  lb. 

Sufficient  for  4  or  5  persons. 

Seasonable  from  June  to  August. 

Ni.MS8  OP  AXI3LA.I.8  SjLXOX,  AND  Of  TIIBIB  FlSSU  XOBVITT. — The  naiM 

domestic  animals  ore  of  Saxon  origin  ;  but  it  is  curiou«  to  ol>serre  that  No 
bare  been  given  to  the  difl^rent  sorts  of  flesh  which  these  animnla  yield. 
i'uUj  this  illustrates  the  relative  position  of  Saxon  and  Norroau  after  the  Ooi 


Haxon  hind  had  the  charge  of  teudinz  and  fccdiug  the  domestic  auimals,  b 
nicht  appear  on  the  table  of  nis  Norman  lord.    Thus  '  ox,'  '  steeri 
Kaxon,  Imt  *Deef'  is  Norman;   *calf'  is  Saxon,    but    'real'  Norman; 


Ciaxon,  but  'mutton'  Norman;  so  it  is  severally  with  'deer'  aad 
'swine'  and  'pork,'  'fowl'  and  'pullet.'  'Bacon/  the  only  flesh  whk 
ever  came  within  his  reach,  is  the  siugle  exception. 

BHOIIiED  MUTTON  AND  TOMATO  SAXTGl 
(Cold  Meat  Cookery). 

710.  Ingrkdients. — A  few  slices  of  cold  mutton,  torn 
Xo.  629. 

Made. — Cut  some  nice  slices  from  a  cold  leg  or  shoulder  oi 

season  them  with  pepper  and  salt,  and  broil  over  a  clear  fi] 

some  tomato  sauce  by  recipe  ^0.  ^I^^^omx  \\i  wtt  the  mi 

serve.     This  makes  an  exceWeiol  ^asV»  Mi^Tss!a&\.\»  ^fsr^^^ 

.Z/wtf.— About  6  miautea  to\)toVi^i)fiL^Ta»i'tf«^ 
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Secuonahle  in  September  and  October,  when  tomatoes  are  plentiful 

and  seasonable. 

SMxmmDfl  AWD  THxim  Fi.ocxs.— The  abepberd't  erook  is  older  tlwn  eithnr  the 
bmlMBdman't  ploagli  or  the  wmrrior't  iword.  We  wre  told  that  Abel  was  a  keeper  of 
•iMap.  Hmolj  paMages  in  hcAj  writ  enable  na  to  uppreciate  the  pastoral  richea  of  the 
firvt  eaatem  nations ;  and  we  can  form  an  idea  of  the  number  of  their  flooks,  when  we 
read  that  Jacob  gave  the  children  of  Hamor  a  hundred  sheep  for  the  prioe  of  a  field, 
■ad  that  the  king  of  Israel  received  a  hundred  thousand  ererj  year  lirom  the  king  of 
Monb,  Ms  tribntarr,  and  a  like  number  of  rams  corered  with  their  fleece.  The  tendency 
wind  nsost  sheep'  hare  to  ramble,  renders  it  necessary  for  them  to  be  attended  by  a 
abcpherd.  To  keep  a  flock  within  bounds  is  no  «isy  task ;  but  the  watchful  shepherd 
inwiagea  to  aeoomi^h  it  without  harassinfr  the  sheep.  In  the  Highlands  of  Scotland, 
where  the  herbage  is  scanty,  the  sheep-tarm  requires  to  be  Tenr  large,  and  to  be 
wntched  orer  by  many  shepherds.    The  farms  of  some  of  the  great  !»cotti^  landowners 

\.    **  How  many  sheep  have  you  on  your  estate  f  "  asked  Prince 


of  enormous  extent 
terhaxT  of  the  duke 
dnkej  **  Dot  I  know  the  shepherds  number  several  thousands.' 


Eaterhaxy  of  the  duke  of  ArgylL    "I  hare  not  the  most  remote  idea,"  replied  tho 
-  ke;  "botl"  


bhohiEd  muttoit  chops. 

711.  Ikobediekts.— Loin  of  mutton,  pepper  and  salt,  a  small  piece 
of  batter. 

Mode. — Cat  the  chops  from  a  well-hung:  tender  loin  of  mutton, 
iemo¥e  a  portion  of  the  fat,  and  trim  them  into  a  nice  shape;  slightly 
boat  and  level  them ;  place  the  gridiron  over  a  bright  clear  fire,  rub 
the  bars  with  a  little  fat,  and  lay  on  the  chops.  Whilst  broiling, 
fireqoently  turn  them,  and  in  about  8  minutes  they  will  be  done. 
Season  with  pepper  and  salt,  dish  them  on  a  very  hot  dish,  rub 
a  small  piece  of  butter  on  each  chop,  and  serve  very  hot  and 
expeditiously. 

Time, — About  8  minutes.    Average  cost,  lOd,  per  lb. 

Si{ffietent.— Allow  1  chop  to  each  person. 

Seasonable  at  any  time. 

CHINA  OHILO. 

71a,  lKGBEniE:?T8. — li  lb.  of  leg,  loin,  or  neck  of  mutton,  2  onions, 
2  lettaces,  1  pint  of  green  peas,  1  tcaspoonful  of  salt,  1  teaspoonful  of 
pepper,  i  pint  of  water,  z  lb.  of  clarified  butter ;  when  liked,  a  little 
eayenne. 

Mode. — Mince  the  above  quantity  of  undressed  leg,  loin,  or  neck  of 
mntton,  adding  a  little  of  the  fat,  also  minced ;  put  it  into  a  stewpan 
with  the  remainiug  ingredients,  previously  shredding  the  lettuce  and 
onion  rather  fine  ;  closely  cover  the  stewpan,  after  the  ingredients  have 
been  well  stirred,  and  simmer  gently  for  rather  more  than  2  hours. 
Serve  in  a  dish,  with  a  border  of  rice  round,  the  same  as  for 
curry. 

Time. — Bather  more  than  2  hours.    Average  cost,  U,  6<f. 

Siifficient  for  3  or  4  persons. 

Seaeonable  from  June  to  August. 


ntld  It  to  ine  oincr  iijfcrn.uiL'uta  ,   »>uciA  ^»v.x*  v. 
pravy,  and  st'W  u-'iitly  for  about   \  hour. 
buriKr  of  boiled  ric'.',  the  saiue  as  I'ur  otlitT  c\ 

Time, — J  hour.    Average  cost,  exclusive  o 

Seasonable  in  winter. 

CUTLETS  OP  COIiD  MUTTON  (C< 

714.  iNOEEDiEJfTS. — The  remains  of  cold 
1  egflr,  bread  crumbs,  brown  gravy  (No.  436), 

Mode, — Cut  the  remains  of  cold  loin  or  ne* 
trim  them,  and  take  away  a  portion  of  the 
much ;  dip  them  in  beaten  egg,  and  sprinkh 
fry  them  a  nice  brown  in  hot  dripping.  Ari 
pour  round  them  either  a  good  gravy  or  hot 

Time, — About  7  minutes. 

Seasonable, — Tomatoes  to  be  had  most  rea 
October. 

DOBMEBB. 

715.  Ingrbdiekts. — k  lb.  of  cold  mutton, 
and  salt  to  taste,  3  oz.  of  boiled  rice,  1  < 
gravy. 

Mode, — Chop  the  meat,  suet,  and  rice  fine 
add  a  high  seasoning  of  pepper  and  salt,  an( 
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eooil  of  Ui  flrlood.  Whtn  ttfo  at  Colchis,  nuyxni  offered  the  ram  on  the  titers  of 
Ifue.  and  pocketed  the  fleece.  The  king  received  him  with  great  kindness,  end  gave 
Idni  Jiis  dMighter  Chakiope  in  merria^;  bat,  some  time  after,  be  mnrderad  him  in 
order  to  obtain  poescseion  of  the  precioos  fleece.  The  murder  of  Phrjxus  was  ainj)ly 
lOiOBgod  by  tho  Greeks.  It  gave  rise  to  the  famoos  Argonsntio  expedition,  nnder- 
token  by  Joeon  and  flftr  of  the  most  cekbrated  heroea  of  Greece.  The  Argonauta 
raoofcred  the  fleeee  fay  the  help  of  the  celebrated  sorceress  Medea,  daughter  of  .£etes, 
who  fdl  deqperately  in  lore  with  the  gallant  but  faithless  Jason.  In  the  story  of  the 
ToyBfe  of  the  Argo,  a  substratum  of  truth  probably  exists,  though  orurlaid  by  a  mass  of 
fletaon.  Tho  ram  which  carried  Phryxus  to  Colchis  is  by  some  supposed  to  hare  been 
tiw  Bome  of  the  ship  in  which  he  embarked.  The  fleece  of  gold  is  thought  to  represent 
tiw  ^^w*****^  treasnree  he  bore  away  firom  Thebes.  The  alchemists  of  the  fifteen  ih 
Bwstnnr  wore  ftrmly  eontinoed  that  tne  Golden  Fleece  was  a  treatise  on  the  transmuta- 
lion  of  malala,  wriUen  on  theepekin* 


HABIOOT  MUTTON. 

I. 

716.  iKOSEDixirTS. — i  lbs.  of  the  middle  or  best  end  of  the  neck  of 
mutton,  8  carrots,  8  turnips,  8  onions,  pepper  and  salt  to  taste,  1  table- 
spoonful  of  ketchup  or  Harvey's  sauce. 

Mode, — Trim  off  some  of  the  fat,  out  the  mutton  into  rather  thin 
ohopB,  and  put  them  into  a  frying-pan  with  the  fat  trimmings.  Fry 
of  a  pale  brown,  but  do  not  cook  them  enough  for  eating.  Cut  the 
carrots  end  turnips  into  dice,  and  the  onions  into  slices,  and  slightly 
fry  them  in  the  same  fat  that  the  mutton  was  browned  in,  but  do  not 
allow  them  to  take  any  colour.  Now  lay  the  mutton  at  the  bottom  of  a 
itewpan,  then  the  vegetables,  and  pour  over  them  just  sufEcient  boiling 
water  to  coyer  the  whole.  Give  one  boil,  skim  well,  and  then  set  tho 
pan  on  the  side  of  the  fire  to  simmer  gently  until  the  meat  is  tender. 
Skim  off  every  particle  of  fat,  add  a  seasoning  of  pepper  and  salt,  and 
a  little  ketchup,  and  serve.  This  dish  is  very  much  better  if  made  the 
day  before  it  is  wanted  for  table,  as  the  fat  can  be  so  much  more  easily 
removed  when  the  gravy  is  cold.  This  should  be  particularly  attended 
to,  as  it  is  apt  to  be  rather  rich  and  greasy  if  eaten  the  same  day  it  is* 
made.    It  should  be  served  in  rather  a  deep  dish. 

Time, — 2  J  hours  to  simmer  gently.  Average  cost,  for  this  quantity,  8<- 

Snfficieni  for  6  or  7  persons. 

Seasonable  at  any  time. 

n. 

717.  iKOSEDiEirTS.— Breast  or  scrag  of  mutton,  flour,  pepper  and 
salt  to  taste,  1  large  onion,  3  cloves,  a  bunch  of  savoury  herbs,  1  blade 
of  mace,  carrots  and  turnips,  sugar. 

Mode, — Cut  the  mutton  into  square  pieces,  and  fry  them  a  nice 
edour ;  then  dredge  over  them  a  little  flour  and  a  seasoning  of  pepper 
and  sidt.  Put  all  into  a  stewpan,  and  moisten  with  boiling  water, 
adding  the  oniony  stuck  with  3  cloves,  the  mace,  and  herbs.    SimmM. 

z 
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frcntly  till  tlie  meat  is  nearly  done,  skim  off  all  tiie  fiit»  and  then  add 
the  carrots  and  turnips,  which  should  preyiously  be  out  in  dice  and 
fried  in  a  little  sugar  to  colour  them.  Let  the  whole  nmnwr  again  for 
10  minutes ;  take  out  the  onion  and  bunch  of  herbs,  and  aarve. 

7\'y#i<*.— About  3  hours  to  simmer.    Average  eoei^  6i^.  per  lb. 

Stifficient  for  4  or  6  persons. 

Seasonable  at  any  time. 

nARICOT  MUTTON  (Ck)ld  Meat  Oobkery). 

718.  iNonKDiKKTS.— The  remains  of  cold  neck  or  loin  of  mntton. 
2  07.  of  butter,  3  onion^  1  dessertspoonful  of  flour,  i  pint  of  good 
prravy,  popper  nnd  salt  to  taste,  2  tablespoonfuls  of  port  wine,  1  table- 
bpoonful  of  niusliroom  ketclmp,  2  carrots,  2  turnips,  1  head  of  celery. 

il/(>(7(*.— Cut  tlic  eold  mutton  into  moderate-sized  choiM,  and  takeoff 
the  fat ;  slice  the  onions,  and  fry  them  with  the  chops,  in  a  little  butter, 
of  a  nice  1)rown  colour ;  stir  in  the  flour,  add  the  gravy,  and  let  it 
stew  gently  nearly  an  hour.  In  the  mean  time  boil  the  yeget^bles 
until  ncarli/  tender,  slice  them,  and  add  them  to  the  mutton  about 
\  hour  before  it  is  to  bo  served.  Season  xidth  pepper  and  salt,  add  the 
ketchup  and  port  wine,  give  one  boil,  and  serve. 

Time.-'l  hour.    Average  cost,  exclusive  of  the  cold  meat,  9^. 

Seasonab!e  at  any  time. 

HASHED  MXTTTOIT. 

7i9>  IxanitDiSKTS.— The  remains  of  cold  roast  ahonlder  or  leg  of 
mutton,  C  whole  peppers,  6  whole  allspice,  a  faggot  of  aavoory  herba, 
i  head  of  celery,  1  onion,  2  oz.  of  butter,  flour. 

3/oclr.— Cut  the  meat  in  nice  even  slices  from  the  bonea,  trimming 
off  all  superfluous  fat  and  gristle :  chop  the  bones  and  fragmflnta  of 
the  joint,  put  them  into  a  stewpan  with  the  pepper,  apice,  berfaa,  and 
celery ;  cover  with  water,  and  simmer  for  1  hour.  Slice  and  by  the 
onion  of  a  nice  pole-brown  colour,  dredge  in  a  little  flonr  to  make  it 
thick,  and  add  this  to  the  K»nes,  &e.  Stew  for  i  hour,  atrain  the 
erivy.  and  Ut  it  cool ;  then  skim  off  every  particle  of  fat,  and  put 
::.  w:;h  the  neat,  iuio  a  sttwpau.  Flavour  with  ketchup,  Harvey's 
sauce,  tonut .»  sauce,  or  any  flavouring  that  may  be  preferred,  and  let 
the  neat  gradually  warm  through,  but  not  boil,  or  it  will  haiden.  To 
t-ash  ci€at  pr^  periy.  it  should  N?  laid  in  cjld  gravy,  and  only  left  on 
the  Are  jast  long  enough  to  warm  through. 

Jiaie.— 14  hour  to  simmer  the  gravy 

A^ragecMi,  exclusive  of  the  meat,  ii. 

Semwmal^t  at  aaj  time. 


mjTVOir.  $30 

»  MwnoK,i~'liMaj penoaM  mnu  m  deciJed  ATenkm  to  htaHxtd  mutton;  and, 
9,  tU*  diilike  has  arwm  from  (be  fact  that  they  hare  onfortouately  never  been 
Miwd  with  thia  didi.  If  properly  done,  howerer,  the  meat  tender  (it  onght  to 
idcr  m  when  firat  raaatea),  the  myj  abundant  and  well  flavoured,  and  the 
iledj  toaated,  and  the  whole  eerred  neatly ;  then,  ha«hed  mutton  is  by  no  means 
%iiiaJ,  wad  im  ialnitely  mora  wholeaome  and  appetizinfr  than  the  cold  leg  or 
;  of  which  iathen  and  huabanda,  and  their  bachelor  frienda,  ataod  in  such 


HODaE-PODGB  (Cold  Meat  Oookery). 

IVGBXDIS5T8. — About  1  lb.  of  Underdone  cold  mutton,  2  let- 
1  pint  of  green  peas,  5  or  6  green  onions,  2  oz.  of  butter,  pepper 
It  to  taste,  1  teacupful  of  water. 

'€. — Hinco  the  mutton,  and  cut  up  the  lettuces  and  onions  in 
Put  these  in  a  stewpan,  with  all  the  ingredients  except  the 
nd  let  these  simmer  very  gently  for  {  hour,  keeping  them  well 
.  Boil  the  peas  separately,  mix  these  with  the  mutton,  and 
psry  uoC> 
e.— I  hour. 

ieient  for  3  or  4  pertons. 
nmmUe  from  the  end  of  May  to  August 

IBI8H   STEW. 
I. 
I50REDIENT9. — 3  Ibs.  of  the  loin  or  neck  of  mutton,  5  lbs.  of 
es,  6  large  onions,  pepper  and  salt  to  taste,  rather  more  than 
of  water. 

Ef . — ^Tiim  off  some  of  the  fat  of  the  above  quantity  of  loin  or 
ii  mutton,  and  cut  it  into  chops  of  a  moderate  thickness.    Pare 
dye  the  potatoes,  and  cut  the  onions  into  thick  slices.    Put  a 
of  potatoes  at  the  bottom  of  a  stewpan,  then  a  layer  of  mutton 
lioDfl,  and  season  with  pepper  and  salt ;  proceed  in  this  manner 
the  atewpan  is  full,  taking  care  to  have  plenty  of  yegctables  at 
p.    Pour  in  the  water,  and  let  it  stew  very  gently  for  2^  hours, 
ig  the  lid  of  the  stewpan  closely  shut  the  tohole  time,  and 
mally  shaking  tlic  preparation  to  prevent  its  burning, 
le. — Si  hours.    Average  cost,  for  this  quantity,  2$,  Sd, 
Hcient  for  6  or  6  persons. 
mmable.—  Suitable  for  a  winter  dish. 

II. 

.  IiroRcniEirrs.— 2  or  3  lbs.  of  the  breast  of  mutton,  1)  pint  of 

,  «dt  and  pepper  to  taste,  4  lbs.  of  potatoes,  4  large  onions. 

df.— Pot  the  mutton  into  a  stewpan  with  the  water  and  a  \it\le 

lad  let  it  lAi^w  gently  for  an  hoot;  out  the  meat  into  iBM^\ 

j2 
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pieces,  skim  the  fat  from  the  g^i^vy,  and  pare  and  slice  the  potatoes 
and  onions.  Pat  all  the  ingredients  into  the  ttewpon  in  layers,  first 
a  layer  of  yegetablcs,  then  one  of  meat,  and  sprinkle  seasoning  of 
pepper  and  salt  between  each  layer ;  ooTer  closely,  and  let  the  whole 
stew  very  gently  for  1  hour  or  rather  more,  shaking  it  freqnoitly  to 
prevent  its  burning. 

7u)ie, — Rather  more  than  2  hours.    Average  cost,  Is,  Od, 

Sifffict'ent  for  6  or  6  persons. 

Seasonahie, — Suitable  for  a  winter  dish. 

Note. — Irish  stow  may  be  prepared  in  the  same  manner  as  bUmto,  bat  baked 
in  a  jar  instead  of  boiled.    About  2  hours  or  rather  more  in  a  moderate  OTen 

vr'iW  bo  sufBcicnt  time  to  bake  it. 

ITATJATST  MUTTON  CXJTIiETS. 

723-  Ingredients.— About  3  lbs.  of  the  neck  of  mutton,  clarified 
butter,  the  yolk  of  1  egg,  4  tablespoonfuls  of  bread  crumbs,  1  table- 
spoonful  of  minced  savoury  herbs,  1  tablcspoonfhl  of  minced  parsley, 

1  teaspoon ful  of  minced  shalot,  1  saltspoonful  of  finely-chopped  lemon- 
peel  ;  pepper,  salt,  and  pounded  mace  to  taste ;  flour,  i  pint  of  hot 
broth  or  water,  2  teaspoonfuls  of  IXorvey's  sauce,  1  teaspoonful  of  soy, 

2  teaspoonfuls  of  tarragon  vinegar,  1  tablespoonful  of  port  wine. 
Moflc—CMt  the  mutton  into  nicely-shaped  cutlets,  flatten  them, 

and  trim  oiT  some  of  the  fat,  dip  them  in  clarified  butter,  and  then 
into  the  beaten  yolk  of  an  egg.  Mix  well  together  bread  orombs, 
l:crbs,  parsley,  shalot,  lemon-peel,  and  seasoning  in  the  above  propor- 
tion, and  cover  the  cutlets  with  these  ingredients.  Melt  some  butter  in 
a  frying-pan,  lay  in  the  cutlets,  and  fry  them  a  nice  brown;  take  them 
-out,  and  keep  them  hot  before  the  fire.  Dredge  some  flour  into  the 
pan,  and  if  there  is  not  sufficient  butter,  add  a  little  more ;  stir  till 
it  looks  brown,  then  pour  in  the  hot  broth  or  water,  and  the  remaining 
ingredients ;  givo  ono  boil,  and  pour  round  the  cutlets.  If  the  gravy 
should  not  bo  thick  enough,  add  a  little  more  flour.  Mnshrooms, 
yhen  obtainable,  arc  a  great  improvement  to  this  dish,  and  when  not 
in  season,  mushroom-powder  may  bo  substituted  for  them. 

^Y?;ic.— 10  minutes ;— rather  longer,  should  the  outlets  be  very  thick. 

Average  cost,  2s,  9d, 

Sufficient  for  5  or  6  persons, 

Stasujwhle  at  any  time. 

f>M^!I.?i?r^*""JS*  weU-known  siibsUnce  cLalk,  vhich  the  chemirt  lefudi  aa  a  aetrty 
TheU.  aiS^iti^  **I  lime,  »nd  the  microsconwt  aa  an  nggrepaUon  of  iacoBeeirably  nrinuta 
*h2w  fcm.*5?'^''^™^*^®  rob-wilof  tbehiUTdiitrictiof  tbeeootk-eaatof  Eariid.  Th# 
TrL^e;S.^hh^^;." !SJ  SoothDown. iUrt  ifom  the  bold  pnmiootoiy  of  Ba!^ Hei^ 
'rh«K!^^^"^^^^B??^'^^^^<^^  to«eM,and  past  thn>QiliHaaMldf«iiilo9aixeT. 

MUMvw citn wluch ttretchea fVom I>oTer to Bamsgate.    The DoirasaTOclotF«d wilh sbort 
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ittuf ;  bat  tiM  Imrof  toil  wbxeli  mtt  upon  the  chftik  u  too  thin  to  sopport  treei 
knlWL    Tbe  kifls  mvb  roonded  ■onmutt,  Mid  their  imooth,  undulated  outlines  ara 


ihcep  1 
Tbe  herbage  of  these  hilla  i*  remarkaMy  nutritious;  and 
the  BatBrml  bcalihineea  of  the  climate,  consequent  on  the  dryness  of  the  air  and 
>dsirte  deraftioa  of  the  land,  i«  cmaientlj  laToarable  to  rearini;  a  superior  race  of 
,  the  eraUe  land  in  the  immediate  neighbourhood  of  the  Downs  affords  the  means 
miy  at  other  ftiod,  when  tbe  natoral  prodace  of  t  he  hills  fails.  The  mutton  of  tlio 
-Don  breed  of  riwep  is  highly  Talacd  for  its  delicate  flavour,  and  th«  vool  for  its 
ss  i  bat  the  beet  epecimens  of  this  breed,  when  imported  fitom  England  into  the 
ladies,  beeome  miacrablj  lean  in  the  course  of  ayeer  or  two,  and  their  woolly  fleece 
pbee  to  »  eovenng  of  ahort,  aiap,  brownish  bur. 

BBOHiSD  KIDNEYS  (a  Breakfast  or  Supper  Diah\ 

|.  I5GSEDIENT8. — Sheep  kidneys,  pepper  and  salt  to  taste. 
Mle. — ^Ascertain  that  the  kidneys  are  fresh,  and  cat  them  open 
evenly,  lengthwise,  down  to  the  root,  for  should  one  half  ho 
'ja  than  the  other,  one  would  he  underdone  whilst  the  other 
d  he  dried,  but  do  not  separate  them ; 
them,  and  pass  a  skewer  under  the 
c  part  of  each  half  to  keep  them  flat, 
broil   over  a  nice  clear  fire,  placing  kij>li». 

inside  downwards;  turn  them   when 

enough  on  one  bide,  and  cook  them  on  the  other.      Remove 
skewers,  place  the  kidneys  on  a  yery  hot   dish,  season  with 
er  and  salt,  and  put  a  tiny  piece  of  butter  in  the  middle  of  each  ; 
:  very  hot  and  quickly,  and  scud  very  hot  plates  to  tabic. 
w«.— 6  to  8  minutes.    Average  cost,  l\(L  each. 
ifieient, — Allow  1  for  each  person. 
tuonahU  at  any  time. 

If.— A  prettier  dish  than  tho  above  may  bo  niado  by  scrvir.ij  tho  kilnr:-  « 
on  A  piece  of  buttcrc<I  tonst  cut  in  any  fancifal  shajH).  lii  tla-:  cac  ;* 
kmon-juice  trill  be  found  an  improvement. 

FHIED  KIDNEYS. 
5.  iNORKDiEyis.— Kidneys,  butter,  pepper  and  salt  to  taste. 
««fe.— Cut  tho  kidnej-s  open  without  quite  dividing  them,  romov.; 
kin,  and  put  a  small  piece  of  butter  in  the  fryinjj-pan.  When  lli  ; 
tr  is  melted,  lay  in  the  kidneys  tho  flat  side  downwards,  and  fry 
I  for  7  or  S  minutes,  turning  them  when  they  are  half-done, 
e  on  a  piece  of  dry  toast,  season  with  pepper  and  salt,  and  put  a 
i  piece  of  butter  in  each  kidney  ;  pour  the  gravy  from  ih-.'  i-.  d 
them,  and  serve  yery  hot. 
'me,^7  or  8  minntes,    ^lera^c  cos/,  lid,  each. 
^Mfm/.—AUow  J  kidney  to  each  person, 
$aimiSip  mt  ODX  time. 


""     ujiNrn  or  litiMF  from keepiiif  J  th«B iom tt * 

down  ta  k  niee  brisk  fln^ 
diatancG,  so  that  it  may  gradaallj  warm  throagli.  Keep  ea 
bastinn,  and  about  i  hour  before  it  ii  lerred,  draw  it  nMti 
tiro  to  Ret  nicclj  brown.  Sprinklo  ci  little  fine  salt  om  t 
pour  off  the  irippiog,  add  a  little  boiling-  water  alightly  Mi 
Btrun  thii  orer  tlw  Jmat.  Place  a  paper  ruebe  on  tbe  boBi^  I 
FL-d-cuiTant  jvlly  and  gravy  in  a  tureen  to  table  with  U> 

Time,— About  4  hoara.    Average  coit,  lOd.  per  lb. 

Sufficient  for  8  to  ID  pereong. 

Seaionable. — In  bcBt  season  from  September  to  Uarcli. 

How  to  Brr  Hiii  Bcotoxtcilit.— ir  tbe  hoiuekeepn  I*  not  tmj  fi 
to  (be  nrr^M  i<unl*to  sook  ta  ilinoar,  thfnb  sftnlimn  n  oppoitaDi^a* 
M  muiJli  iBioarf  in  lirr  pDKhuM  ct  mMt  •>  will  p*r  for  Ilia  liwd  ta  Mt  i 
oA#o  OpTUn,  fvt  imUiicr,  thit  Uu  butcher  wmj  bmtt  A  «iip*rfliiitj  of  oeitiia 
tlHMh*woiil>llM>UdtoaetFldarBlkTcdur<>oaor«niiMimM  ■■  mmkm 
B«Ui.,andthv.iii»jaintorB  or  BIhi.,  willba  MTcdnoiieb  tobailq^ 
It  AvqiiHilIf  hippcM  withmnybatcbm,  lh«t,i]iMn>eqneBc«ofAaMiaadl 
loiiu  of  DDtlon,  UiFT  hate  ontr  ibouldrn  lill,  ud  thw  Uu7  *>U  b*  gtd 


BOAST  IiXla  OF  MITTTOX. 

737.  IsGRTHTEHTS.— Ley  of  mutton,  a  little  salt. 


Mode.—\i  mntton,  when  freshly  killed,  ii  never  tendn 

^^|k^  almost  as  long  aa  it  will  kn 

SJttjSIt^^  it,  and  put  it  in  a  ood.  aiij 

/            ■  *    m_  a  few  dsTs.  if  the  weather  wO 


nunoK. 


MS 


Ttme.'-A  leg  of  mutton  weighing  10  lbs.,  about  21  or  2i  hours ;  one 
of  7  lbs.,  about  2  hours,  or  rather  less. 

Avera^  eoti,  Sid,  per  lb. 

Bnfflcimk-^A  moderate- sized  leg  of  mutton  sufficient  for  6  or  8 
pefsoni. 

Sea9onMe  at  any  time,  but  not  so  good  in  June,  July,  and  August. 


BOAST  IiOnr  OF  UXTTTOK. 

9ft8.  IvasXDiSKTS.— Loin  of  mutton,  a  little  salt 

itf#d(S.— Cut  and  trim  off  the  superfluous  fat,  and  see  that  the 
batoher  joints  the  meat  properly,  as 
tliereby  mooh  annoyance  is  saved  to 
the  oarrer,  when  it  comes  to  table. 
HaTB  ready  a  nice  dear  fire  (it  need 
not  be  a  yery  wide  large  one),  put 
down  the  meat,  dredge  with  flour, 
and  baste  well  until  it  is  done. 
Make  the  gravy  as  for  roast  leg  of  mutton,  and  serve  very  hot. 

2Vm«. — ^A  loin  of  mutton  weighing  G  lbs.,  li  hour,  or  xather 
longer. 

Average  coat,  Sid,  per  lb.    Sufficient  for  4  or  5  persons. 

Seawnahk  at  any  time. 


ftOIir  OV  ItVTTOV. 


BOLIiSD  TjOIN  of  MUTTON  (Very  Ezoellent). 

739.  IiroBEniEiTTs. — About  6  lbs.  of  a  loin  of  mutton,  i  teaspoonful 
of  pepper,  \  teaspoonful  of  pounded  allspice,  \  teaspoonfnl  of  aaoe, 
\  teaspoonful  of  nutmeg,  6  cloves,  forcemeat  No.  417f  1  glass  of  port 
wine,  2  tablespoonfols  of  mushroom  ketchup. 

HcMfo.— Hang  the  mutton  till  tender,  bone  it,  and  sprinkle  over  it 
pepper,  maoe,  cloves,  allspice,  and  nutmeg  in  the  above  proportioBt 
allof  whiohmust  be  pounded  very  fine.  Let  it  remain  for  a  day, 
then  make  a  forcemeat  by  recipe  No.  417,  cover  the  meat  with  it|  and 
roll  and  bind  it  up  firmly.  Half  bake  it  in  a  slow  oven,  let  it  grow 
cold,  take  oflf  the  fat,  and  put  the  gravy  into  a  stewpan ;  filour  the 
meat,  put  it  in  the  gravy,  and  stew  it  till  perfectly  tender.  Now  take 
out  the  meat,  unbind  it,  add  to  the  gravy  wine  and  ketchup  as  above, 
give  one  boil,  and  pour  over  the  meat.  Serve  with  red-currant  jelly ; 
and,  if  obtaiaable,  a  few  mushrooms  stewed  for  a  |bw  minutet  in  tho 
gravy,  will  be  found  a  great  improvement. 

Ttme.—H  hour  to  bake  the  meat,  U  hour  to  stew  gently. 


jro-'\—Tyi::i  olT  a  portion  of  the  fttidumld  than  b>  too  IB 
il'it  isl<)li<>kparticulu-Iy  nioe,  theDhine-boneBhauUbem 
tho  riba  Etrippcd  holfwaj  do^D,  and  the  ends  of  the  bone* 
off;  IhiB  U,  however,  not  noocaaarj-.  Put  the  meat  into  ( 
hailing  \rater  to  corer  it ;  wlien  it  boils,  add  a  littlo  lolt  uit 
all  the  seum.  Draw  the  nuacepan  to  the  Bide  of  tho  Sie,  uu 
water  get  bo  cool  that  tho  Sngci  mar  bo  borne  in  it;  then  ■trai 
-9bu>/y  and  gently  nntil  the  meat  ii  done,  vMcb  will  ho  in  About 
or  rather  more,  reckoning'  from  tho  timo  that  it  begini  to 
.Servo  with  turnips  and  eaper  eauec.  No.  3SZ,  and  pone  a  lil 
'Over  the  meat.  The  tamips  abould  be  boiled  with  the  mntti 
when  at  hand,  a  few  carrots  will  also  bo  fooud  as  impn 
These,  however,  if  very  large  and  thick,  mnat  be  ont  i 
thionish  pieceg,  or  they  will  not  be  snfBaienlly  done  by  t 
the  mnttoD  is  ready.  Qamish  the  dish  with  carrots  and 
.placed  alternately  round  the  mutton. 

.Ttin«. — 1  lbs.  of  tbo  neck  of  mntton,  about  Ij  boor. 

Average  cott,  Sid.  per  lb. 

Suffleient  for  e  or  7  persons, 

Seaianabk  at  any  time. 

Tbi  Pom  a>  Bbiit.— The  kerpiiij  oTfloeki  nimii  tg  ban  b*«  lb*  flnti 
af  mtnVind;  ftud  lbs  matt  vicitnt  Hrt  of  povlrr  wu  probtblj  pAltflCBL 
known  H  tba  Pulonl  fliTai  >  pietnre  of  tha  Ufa  of  tha  iSiniia  (LaBbic^  if 
■n,  vha  ftra  luppoKd  to  hnra  begoil^  their  tiua  in  liiktinf .  In  au  vMbatd 
^luiiou^  m  atia  to  Iha  "  Hckj  tacU,"  lb*  ■'  nllk.iiUU  luaba,*  ut " 


KUTXON.  8iS 

ThB  dMcriptire  poets  gtTe  u some  ehAnningpictorM  of  eheep.    Brnj  one  is  famiiitt 
miOx  tlie  sheep-slieariiig  scene  in  Thoznson's  "  Sessons :" — 

"  HesTj  and  dripping,  to  the  breesj  brow 
Blow  more  the  harmless  race ;  where,  as  the/  spread 
Their  swellinff  treasures  to  the  sunnj  ray, 
Inlj  distnrb'o,  and  wond'ring  what  this  wild 
Outrageous  tumult  means,  their  loud  complaints 
The  conntrr  fill ;  and,  toss'd  from  rock  to  rock. 
Incessant  lueatings  run  around  the  hills." 

What  an  exquisite  idea  of  stillness  is  conreyed  in  the  oft-quotod  line  firom  Gra/s 
"Elegy:"— 

«  And  drowsy  tinklings  lull  the  distant  fold." 

From  Dyer^s  quunt  poem  of  "  The  Fleece  "  we  could  cuU  a  hundred  passages  relating 
to  slieep ;  but  we  hare  already  exceeded  our  space.  We  cannot,  however,  close  this 
brief  notice  of  the  allusions  that  hare  been  made  to  sheep  by  our  I><>ets,  without 
quoting  a  couple  of  verses  from  Bobert  Bums's  "  Elegy  on  Poor  Mailie/^  his  only 
*petye«#*"— 

"  Thro'  a*  Uie  town  she  troll'd  by  Ixim ; 
A  Inn^  half>mile  she  could  descry  him ; 
Wi'  kmdly  bleat,  when  she  did  spy  him, 

She  ran  wi'  speed ; 
A  friend  mair  faithfu'  ne'er  cam'  nigh  him 

Than  Mailie  dead. 

**  I  wat  she  was  a  sheep  o'  sense. 
An'  could  bebsTO  henel'  wi'  mensej 
ril  say 't,  she  never  brak  a  fence. 

Thro'  thievish  greed. 
Our  bardie,  lanely,  keeps  the  epenceu 

Sin' Mailie 's  dead." 


MUTTON  OOIiIiOPS  (Cold  Meat  Cool^erj). 

731.  IvGBEDiEirTS.— A  few  slices  of  a  cold  leg  or  loin  of  mutton, 
aalt  and  pepper  to  taste,  1  blade  of  pounded  mace,  1  small  bunch  of 
sayoury  herbs  minced  very  fine,  2  or  3  shalots,  2  or  8  oz.  of  butter, 
1  dessertspoonful  of  flour,  i  pint  of  gravy,  1  tablespoonful  of  lemon- 
juice. 

Mode. — Cut  some  yery  thin  slices  from  a  leg  or  the  chump  end  of  a 
loin  of  mutton;  sprinkle  them  with  pepper,  salt,  pounded  mace,  minced 
sayoury  herbs,  and  minced  shalot;  fry  tiiem  in  butter,  stir  in  adessert- 
■pooafnl  of  flour,  add  the  gravy  and  lemon-juice,  simmer  very  gently 
about  5  or  7  minutes,  and  serve  immediately. 

JVifitf. — 5  to  7  minutes.    Average  cost,  exclusive  of  the  meat,  6d, 

Seasonable  at  any  time. 

MITTTON  CITTIiETS  WITH  MASHED  POTATOES. 

739.  Ikgbedients.— About  3  lbs.  of  the  best  end  of  the  neok  of 
mutton,  salt  and  pepper  to  taste,  mashed  potatoes. 

Mode, — Procure  a  well-hung  neck  of  mutton,  saw  off  about  3  inches 
of  the  top  of  the  bones,  and  cut  the  cutlets  of  a  moderate  thickness. 
Shape  them  by  chopping  off  the  thick  part  of  the  chine-bon^ ;  beat 
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them  flat  with  a  cutlet-ohopper,  and  scrape  quite  dean,  a  portion 

of  the  top  of  the  bono.    Broil  them  over  a 
nioe  clear  fire  for  about  7  or  8  minutes,  and 
turn  them  frequently.    Have  ready  some 
smoothly-mashed  white    potatoes;    place 
these  in  the  middle  of  the  dish ;  when  the 
cutlets  are  done,  season  with  pepper  and 
salt ;  arrange  them  round  the  potatoes,  with 
the  thick  end  of  the  cutlets  downwards,  and  -  serve  very  hot  and 
quickly.    (See  Coloured  Plate.) 
2Vme.— 7  or  8  minutes.    Average  cost,  for  this  quantity,  28, 4d. 
Sufficient  for  5  or  6  persons. 
Seasonable  at  any  time. 

Note. — Cutlets  may  be  served  in  Taiioiis  ways ;  with  peas^  tomatoes,  onions^ 
sauco  piquanto,  &c. 


MUTTON  FIB  (Ck>ld  Meat  Ck>okery}. 

733.  Ingbedients.— The  remains  of  a  cold  leg,  loin,  or  neck  of 
mutton,  pepper  and  salt  to  taste,  2  blades  of  pounded  mace,  1  dessert- 
spoonful of  chopped  parsley,  1  teaspoonful  of  minced  savoury  herbs ; 
when  liked,  a  little  minced  onion  or  shalot ;  3  or  4  potatoes,  1  teacupful 
of  gravy ;  crust, 

3Iode,— Cold  mutton  may  be  made  into  very  good  pies  if  well 
seasoned  and  mixed  with  a  few  herbs ;  if  the  leg  is  used,  cat  it  into 
very  thin  slices ;  if  the  loin  or  neck,  into  thin  cutlets.  Place  some  at 
the  bottom  of  the  dish ;  season  well  with  pepper,  salt,  mace,  parsley, 
and  herbs ;  then  put  a  layer  of  potatoes  sliced,  then  more  mutton,  and 
so  on  till  the  dish  is  full ;  add  the  gravy,  cover  with  a  crust,  and  bake 
for  1  hour. 

2wie. — 1  hour. 

Seasonable  at  any  time. 

Note. — ^The  remains  of  an  underdone  leg  of  mutton  may  be  converted  into  a 
Tery  good  family  pudding,  by  cutting  the  meat  into  slices,  and  putting  them 
into  a  basin  lined  with  a  suet  crust.  It  should  be  seasoned  well  with  pepper, 
salt,  and  minced  shalot,  covered  with  a  cnist,  and  boiled  for  about  S  hours. 


MUTTON  FIE. 

734.  IvoBKDiBVTS. — 2  lbs.  of  the  neok  or  loin  of  mutton,  weighed 
after  being  boned ;  2  kidneys,  pepper  and  salt  to  taste,  2  teaonpf^  ol 
gravy  or  water,  2  tablespoonfnls  of  minoed  parsley ;  when  liked,  a 
little  minoed  onion  or  shalot ;  puff  erust. 

JIfoJe.— Bone  the  mutton,  and  out  the  meat  into  steaks  all  ol  the 
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same  thickness,  and  leaye  but  very  little  fat.  Cut  up  the  kidneys,  and 
arrange  these  with  the  meat  neatly  in  a  pie-dish ;  sprinkle  over  them 
the  minocd  parsley  and  a  seasoning  of  pepper  and  salt;  ponr  in  the 
gravy,  and  coyer  with  a  tolerably  good  puff  crust.  Bake  lor  li  hour,  or 
rather  longer,  should  the  pie  be  yery  large,  and  let  the  oven  be  rather 
brisk.  A  well-made  snet  crust  may  be  used  instead  of  puff  crust,  and 
win  be  found  exceedingly  good. 

Ihne. — 1|  hour,  or  rather  longer.    Average  cost^  2i« 

St^ffleient  for  5  or  6  persons. 

Seasonable  at  any  time. 

UUTTOTSf  PUDBINa. 

735.  IiresBDiEirTS. — About  2  lbs.  of  the  chump  end  of  the  loin  of 
mutton^  weighed  after  being  boned;  pepper  and  salt  to  taste,  suet 
flmst  made  with  milk  {see  Pastry),  in  the  proportion  of  6  oz.  of  suet 
to  each  pound  of  flour ;  a  very  small  quantity  of  minced  onion  (this 
may  be  omitted  when  the  flavour  is  not  liked). 

Mode. — Cut  the  meat  into  rather  thin  slices,  and  season  them  with 
pepper  and  salt ;  line  the  pudding-dish  with  crust ;  lay  in  the  meat, 
and  nearly,  but  do  not  quite,  fill  it  up  with  water ;  when  the  flavour 
it  liked,  add  a  small  quantity  of  minced  onion ;  cover  with  crust,  and 
proceed  in  the  same  manner  as  directed  in  recipe  No.  605,  using  the 
MBDO  kind  of  pudding-dish  as  there  mentioned. 

7%me. — About  3  hours.    Average  cost,  1«.  9<k 

S^ffUient  for  6  persons. 

SeaeonMe  all  the  year,  but  more  suitable  in  winter. 

BAGOXJT  07  COIiD  ITECK  OF  MUTTON  (Cold  Heat  Cookery). 

736.  Ingredients. — The  remains  of  a  cold  neck  or  loin  of  mutton, 
2  oz.  of  butter,  a  little  flour,  2  onions  sliced,  i  pint  of  water,  2  small 
carrots,  2  turnips,  pepper  and  salt  to  taste. 

Mode.— Cut  the  mutton  into  small  chops,  and  trim  off  the  greater 
portion  of  the  fat ;  put  the  butter  into  a  stewpan,  dredge  in  a  little 
floor,  add  the  sliced  onions,  and  keep  stirring  till  brown ;  then  put  in 
the  meat.  When  this  is  quite  brown,  add  the  water,  and  the  carrots 
and  turnips,  which  should  be  cut  into  very  thin  slioea ;  season  with 
pepper  and  salt,  and  stew  till  quite  tender,  which  will  be  in  about 
]  hour.  When  in  season,  green  peas  may  be  substituted  for  the 
carrots  and  turnips:  they  should  be  piled  in  the  centre  of  the  diih,  and 
the  chops  laid  round. 

Time. — I  hour.    Average  cost,  exclusive  of  the  meat,  id. 

Seasonable,  with  peas,  from  June  to  August 
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KSCK  ov  Murrov. 
1—2.  lie$t  end,     2—3.  Seng, 


BOAST  NECK  OF  MUTTON. 

787.  INOBEDIEMTS.—Neok  of  mutton;  a  little  salt 
Mode, — ^For  roasting,  choose  the  middle,  or  the  best  end,  of  the  nedk 
of  mutton,  and  if  there  is  a  yery  large  proportion  of  fSat,  trim  off  soma 
of  it,  and  save  it  for  making  into  suet  puddings,  which  will  be  found 

exceedingly  good.    Let  the  bones  be  out 
short,  and  see  that  it  is  properly  jointed 
before  it  is  laid  down  to  the  fire,  as  they 
will  be  more  easily  separated  when  they 
come  to  table.    Place  the  joint  at  a  nice 
brisk  fire,  dredge  it  with  flour,  and  keep 
continually  basting  until  done.    A  few 
minutes  before  serving,  draw  it  nearer 
the  fire  to  acquire  a  nice  colour,  sprinkle  over  it  a  little  salt,  pour  off 
the  dripping,  add  a  little  boiling  water  slightly  salted ;  strain  this  over 
the  meat  and  serve.    Red-currant  jelly  may  be  sent  to  table  with  it. 
Time,—i  lbs.  of  the  neck  of  mutton,  rather  more  than  1  hour. 
Average  cost.  Bid,  per  lb. 
Sufficient  for  4  or  5  persons.    Seasonable  at  any  time. 

WooLLTtir  BIiKXTFiCTUBSf.— The  distinction  between  hair  and  wool  is  vatlMr  wbitniy 
Cban  natural,  consietine  in  the  greater  or  less  dcgrrees  or  fineness,  softness,  and  pliabQity 
of  the  fibres.  When  the  fibres  possess  these  properties  so  far  as  to  admit  of  their  being 
spun  and  woven  into  a  texture  sufllciently  pbabLo  to  be  used  as  an  article  of  drees,  thef 
arc  called  m^ooI.  The  sheep,  llama.  Angora  goat,  and  the  ^at  of  Thibet,  are  thue  f*«ir*'** 
from  which  most  of  the  wool  used  in  manufactures  is  obtuned.  The  finest  of  all  voob 
is  that  fVom  the  goat  of  Thibet,  of  which  the  Cashmere  shawls  are  made.  Of  Buropeaa 
wools,  the  finest  is  that  yielded  by  the  Merino  sheep,  the  Spanish  and  Saxon  braedt 
taking  the  precedence.  The  Merino  sheep,  as  now  naturalized  in  Australia,  ftinuihct  an 
excclleut  fleece ;  but  all  Tarieties  of  sheep-wool,  reared  either  in  Europe  or  Avatralia, 
arc  inferior  in  softness  of  feel  to  that  grown  in  India,  and  to  that  of  Uie  llama  of  the 
Andes.  The  best  of  our  British  wools  are  inferior  in  fineness  to  any  of  the  above* 
meiiHoned,  being  nearly  twelre  times  the  thickness  of  the  finest  Spanish  nmiaoi  bu^ 
for  the  ordinary  purposes  of  the  manufacturer,  they  arc  unrivalled. 


BOAST  SADDLE  OF  MUTTON. 

738.  Ingredients.— Saddle  of  mutton ;  a  little  salt 
Mode,— To  insure  this  joint   being  tender,  let  it   hang  fxxt  ten 

days  or  a  fortnight,  if  the  weather  per- 
mits. Cut  off  the  tail  and  flaps,  and 
trim  away  every  part  that  has  sot 
indisputable  pretensions  to  be  eaten, 
and  have  the  skin  taken  off  and 
skewered  on  again.  Put  it  down  to  a 
bright,  dear  fire,  and,  when  the  joint 
has  been  cooking  for  an  hour,  remove 
the  skin  and  dredge  it  with  flour.    It  should  not  be  plaoed  too  neai 
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the  fire,  as  the  fat  should  not  be  in  the  slightest  degree  burnt,  but  kept 
constantly  basted,  both  before  and  after  the  skin  is  remoyed.  Sprinklo 
some  salt  oyer  the  joint ;  moke  a  little  gravy  in  the  dripping-pan ; 
pour  it  over  the  meat,  which  send  to  table  with  a  tureen  of  made 
gravy  and  red-currant  jelly. 

Time, — ^A  saddle  of  mutton  weighing  10  lbs.,  2i  hours;  14  lbs., 
Z\  hoars.    When  liked  underdone,  allow  rather  less  time. 

Average  eost^  lOd.  per  lb. 

Stffieient. — A  moderate-sized  saddle  of  10  lbs.  for  7  or  8  persons. 

Seaetmabie  all  the  year ;  not  so  good  when  lamb  is  in  full  season. 


IHOVLDSB  OV  MJJTtOS, 


BOAST  BHOUIiDEB  OF  lHUTTOlSr. 

739.  Ikobedients. — Shoulder  of  mutton ;  a  little  salt. 

Mode.-^Vui  the  joint  down  to  a  bright,  clear  fire ;  flour  it  well,  and 
keep  continually  basting.  About  2  hour 
before  serving,  draw  it  near  the  fire, 
that  the  outside  may  acquire  a  nice 
brown  colour,  but  not  sufficiently  near 
to  blacken  the  fat.  Sprinkle  a  little 
fine  salt  over  the  meat,  empty  the 
dripping-pan  of  its  contents,  pour  in 
a  little  boiling  water  slightly  salted, 

and  strain  this  over  the  joint.  Onion  sauce,  or  stewed  Spanish 
onions,  are  usually  sent  to  table  with  this  dish,  and  sometimes  baked 
potatoes. 

Time,— 'A  shoulder  of  mutton  weighing  6  or  7  lbs.,  U  hour. 

Average  cost,  Sd.  per  lb. 

Sufficient  for  5  or  6  persons.    Seasonable  at  any  time. 

^oU. — Shoukler  of  mutton  may  be  dressed  in  a  variety  of  ways ;  boiled, 
and  served  with  onion  sauce ;  boned,  and  stuffed  with  a  good  yeol  loroomeat ; 
or  baked,  with  sliced  potatoes  in  the  dripping-pan. 

Tn  SxTBicz  Shzphbid.— Jamea  Hon  was  perhaps  the  most  remarkahls  ouui  tibaS 
ever  wore  the  maud  of  a  shepherd.  Lnder  the  garh,  aspect,  and  bearing  of  a  nde 
peasant  (and  mde  enough  he  was  in  most  of  these  things,  eren  alter  no  inconsidsrsUe 
csperienoe  of  society),  the  world  soon  discoTered  a  true  poet.  He  taofht  himsslf  to 
wrste,  bj  oopring  the  letters  of  a  printed  book  as  he  lay  watching  his  flock  on  the  bflCU 
sids,  and  befieTed  that  he  had  reached  the  utmost  pitch  of  his  aoU>ition  when  he  flnt 
found  that  his  artless  rh^rmes  could  touch  the  heart  of  the  ewe-milker  who  partook  the 
dielter  of  his  mantle  during  the  passing  storm.  If  '*  the  shepherd  "  of  Professor  Wilson's 
**  IToctes  Ambrosiann  "  may  be  taken  as  a  true  portrait  of  James  Hogg,  we  must  admit 
that,  for  quaintness  of  humour,  the  poet  of  Ettrick  Forest  had  few  mals.  Sir  Wslter 
Scott  said  that  Hogg's  thousand  Uttle  touches  of  absurdity  afforded  him  more  enter- 
tainment than  the  best  comedy  that  ever  set  the  jpit  in  a  roar.  Amonc  the  written 
prodootions  of  the  shepherd-poet,  is  an  account  of  his  own  experisness  in  shetp-tending, 
callsd  *'  The  ShephmxT's  Calender."  This  work  contains  a  Tsst  amount  at  useful  in- 
formation upon  sheep,  their  diseases,  habits,  and  management.  The  Bttriek  INiepherd 
died  in  1895. 
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BnEEF*8  BBATBTS.  EN  MATELOTE  (aaBntMe). 

740.  In'geedients.— 6  sheep's  brains,  Tinegar,  salt,  a  few  lUectrf 
bacon,  1  small  onion,  2  cIotcb,  a  small  bunoh  of  parsley,  svi&eMit 
stock  or  weak  broth  to  cover  the  brains,  1  tablespoonful  of 
juice,  matelote  sauce.  No.  512. 

il/<;c7£'.— Detach  the  brains  from  the  heads  without  breaking  Um^ 
and  put  them  into  a  pan  of  warm  water;  remoTs  the  skin,  and  lit 
them  remain  for  two  hours.  Have  ready  a  saucepan  of  boiling  witli 
add  a  little  vinegar  and  salt,  and  put  in  the  brains.  When  theji 
quite  lirm,  tako  them  out  and  put  them  into  very  cold  water.  PIm 
2  or  3  glicci  of  bacon  in  a  stcwpan,  put  in  the  brains,  the  onion  itMk 
with  2  cloves,  the  parsley,  and  a  good  seasoning  of  pepper  and  Mill 
cover  with  stock,  or  weak  broth,  and  boil  them  gently  for 
25  minutes.  Have  ready  some  croiitons ;  arrange  these  in  ttl  j 
dish  alternately  with  the  brains,  and  oover  with  a  matdifc 
sauce,  Xo.  513,  to  which  has  been  added  the  above  pixiportioB  d 
lemon-juice. 

Time,— 25  minutes.    Average  cost,  U,  CdL 

Sufficient  for  6  persons. 

Seasonable  at  any  time. 


SHEEP'S  FEET  or  TBOTTBB8  (Soyer^  Bacipe). 

741.  IxGREDiENTS.— 12  feet,  i  lb.  of  beef  or  mutton  suet,  S  oiiiM|.; 

1  carrot,  2  bay-leaves,  2  sprigs  of  thyme,  1  oz.  of  salt,  }  oz.  of ; 

2  tubk's])oonfuls  of  flour,  2^  quarts  of  water,  i  lb.  of  fresh 
1  teaspoon ful  of  salt,  1  teaspoonful  of  flour,  J  teaspoonful  of  pcTMl 
a  little  grated  nutmeg,  the  juioe  of  1  lemon,  1  gill  of  milk,  the  ydb^ 
of  2  epgs. 

3/(>(A'.— Have  the  feet  cleaned,  and  the  long  bone  extracted  ftoBJ 
them.   Put  the  suet  into  a  stewpan,  with  the  onions  and  carrot  disAij 
the  bay-leaves,  thyme,  salt,  and  pepper,  and  let  these  simntr 
6  minutes.    Add  2  tablcspoonfuls  of  flour  and  the  water,  and 
stirring  till  it  boils ;  then  put  in  the  feet.     Let  these  aimaMl 

3  hours,  or  uutil  perfectly  tender,  and  take  them  and  lay  tJiCBi 
sieve.   Mix  together,  on  a  plate,  with  the  back  of  a  spoon,  bating 
flour  (1  teaspoonful),  pepper,  nutmeg,  and  lemon-juioe  as  aboTC^i 
put  the  feet,  with  a  gill  of  milk,  into  a  stewpan.    When  voy  Mi 
the  butter,  &c.,  and  stir  continiudly  till  melted.     Now  mix 
yolks  of  2  eggs  with  6  tablespoonfuls  of  milk;  stir  this  to  th0< 

inf^ndifDis,  keep  moving  the  pan  over  the  fire  continnally  te  '• 
miuute  or  two,  but  do  not  aWo'w  M  \a  Vni  after  the  eggs  ait  iU^ 
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Serre  in  a  yery  hot  dish,  and  garnish  with  croiitons,  or  sippets  of 
toasted  bread. 

Time. — S  hoon.    Average  coet,  1«.  ed. 

At0ld«jii  for  4  persons. 

Seaeonabk  at  any  timo. 

TO  DHESS  A  8HI!EP*8  HEAD. 

74s.  IvoBSDiEHTS.— 1  sheep's  head,  sufficient  water  to  cover  it, 
9  carrots,  %  turnips,  2  or  3  parsnips,  3  onions,  a  small  bunoh  of 
panley,  1  teaspoonf ul  of  pepper,  3  teaspoonfnls  of  salt,  i  lb.  of  Scotch 
oatmeaL 

l£b<2f.— Clean  the  head  well,  and  let  it  soak  in  warm  water  for 
2  hours,  to  get  rid  of  the  blood ;  put  it  into  a  saucepan,  with  sufficient 
cold  water  to  cover  it,  and  when  it  boils,  add  the  yegetables,  peeled 
and  sliced,  and  the  remaining  ingredients ;  before  adding  the  oatmeal, 
mix  it  to  a  smooth  batter  with  a  little  of  the  liquor.  Keep  stirring 
tiU  it  boils  up ;  then  shut  the  saucepan  closely,  and  let  it  stew  gently 
^  l\  or  2  hours.  It  may  be  thickened  with  rice  or  barley,  but 
latmeal  is  preferable. 

Time. — 1|  or  2  hours.    Average  costf  Sd.  each. 

St^ffleient  for  3  persons. 

Seaeonable  at  any  time. 

luWBD  Shsxt^s  HaAi>.~Th«  vHlAffe  of  Dadinsnton,  which  flttodi "within  »  mil*  of 

inlmrgk  town,"  wm  formerly  celeorafted  for  this  ancient  and  homely  Scottish  dish. 

ihm  awnmer  monUia,  mmnr  opnlent  citixens  nsed  to  retort  to  this  plitoa  to  toUkOO 

MiJTM  OT«r  ansed  ah«ep  s  heads,  boiled  or  baked.    The  sheep  fed  upon  the  neiriio 

riii^  bills  w«re  Mwightered  at  Uiis  TiUa^e,  and  the  earcases  were  sent  to  town ;  bat 

"kemda  were  led  to  be  consumed  in  the  place.     We  are  not  aware  whether  the 

om  of  eating  sheep's  heads  at  Dadingston  is  still  kept  up  by  the  good  folks  of 

tbnrgh. 

TOAD-IN-THE-HOLE  (Cold  Meat  Cookery). 

I.  IiroKBDiENTS.— 6  oz.  of  flour,  1  pint  of  milk,  3  eggs,  butter, 
'  slices  of  cold  mutton,  pepper  and  salt  to  taste,  2  kidneys. 
de. — Make  a  smooth  batter  of  flour,  milk,  and  eggs  in  the  above 
rtion ;  butter  a  bakiug^dish,  and  pour  in  the  batter.    Into  this 
I  few  slices  of  cold  mutton,  preyiously  well  seasoned,  and  the 
%p  which  should  be  cut  into  rather  small  pieces ;  bake  about 
or  rather  longer,  and  send  it  to  table  in  the  dish  it  was  baked 
'sters  or  mushrooms  may  be  substituted  for  the  kidneys,  and 
found  exceedingly  good. 
—Rather  more  than  1  hour. 
ge  eo$t,  exclusive  of  the  cold  moat,  Bd. 
abie  at  any  time. 


852  MODERir  HOUSEHOLD  OOOKBBT. 

BBEAST  OF  IiAMB  AND  QBiESOS  PEAS. 

744.  Ingredients.-— 1  breast  of  lamb,  a  few  alioes  of  bacon,  i  pint  of 
stock  No.  105, 1  lemon,  1  onion,  1  boncli  of  saToory  herbs,  green  peas. 

Mode. — Remove  the  skin  from  a  breast  of  lamb,  put  it  into  a  sanoe- 
pan  of  boiling  water,  and  let  it  simmer  for  5  minutes.  Take  it  oat 
and  lay  it  in  cold  water.  Line  the  bottom  of  a  stewpan  with  a  few 
thin  slices  of  bacon ;  lay  the  lamb  on  these ;  peel  the  lemon,  out  it  into 
sliocs,  and  put  these  on  the  meat,  to  keep  it  white  and  make  it  tender ; 
cover  with  1  or  2  more  slices  of  bacon;  add  the  stock,  onion*  and 
herbs,  and  set  it  on  a  slow  fire  to  simmer  very  gently  until  tander. 
Have  ready  some  green  peas,  put  these  on  a  dish,  and  place  the  lamb 
on  the  top  of  these.  The  appearance  of  this  dish  may  be  much 
improved  by  glazing  the  lamb,  and  spinach  may  be  substituted  £or  the 
]>eas  when  variety  is  desired. 

Time, — !(  hour.    Average  cost^  lOd,  per  lb. 

Si^fficient  for  3  persons. 

Seasonable, — grass  lamb,  from  Easter  to  Miohaelmaa. 


Tm  Liirv  is  1  Sicsxncs.— The  nnmber  of  kmbs  conmimed  in  McrillcM  bj  tte 
Ilebrewa  must  hare  been  Terr  coDsidersble.  Two  Iambi  "of  the  flnt  year"  «m 
appointed  to  bo  tacrifloed  daily  for  the  momiog  and  erening  tacriflce;  and  *  lamb 
■erred  at  a  subslitnte  for  the  first-born  of  onelean  animalw,  roeh  as  the  aea,  which  eoald 
not  be  accepted  at  an  offering  to  the  Lord.  Everr  year,  also,  on  the  anniT«rMa][^of  tlM 
" "  '       *  "  "le  DC    "  ' 


deliverance  of  the  children  of  Iirael  from  the  bondage  of  Egypt,  erery  HaSHj 
ordered  to  tacriflce  a  lamb  or  kid,  and  to  sprinkle  tome  of  its  blood  upon  tM  6iOtat^ 
in  commemoration  of  the  judgment  of  God  upon  the  Egyptians.  It  waa  to  h9  wttea 
roatted,  with  unleavened  bread  and  bitter  herot,  in  haste,  with  the  loini  sirdtd*  tlM 
ilioes  on  the  feet,  and  the  staff  in  the  hand ;  and  whaterer  remained  until  tM  mowing 
wa9  to  be  burnt.  The  sheep  was  also  used  in  the  numerous  ipecia],  indiHdniA,  no 
national  tacriflcet  ordered  or  the  Jewith  law.  On  extraordinary  oertiloM,  vart 
quantities  of  sheep  were  sacrificed  at  onoe ;  thus  Solomon,  on  the  completion  of  tfi* 
temple,  offered  *'  tneep  and  oxen  that  could  not  be  told  nor  numbored  for  audtitada.** 


BTEWED  BBEAST  OF  IiAMB. 

745*  Inoeedievts.^I  breast  of  lamb,  pepper  and  salt  to  ta8te» 
sufficient  stock,  No.  105,  to  cover  it,  1  glass  of  sherry,  thickening  of 
batter  and  flour. 

Mode.^Skin  the  lamb,  cut  it  into  pieces,  and  season  them  with 
pepper  and  salt ;  lay  these  in  a  stewpan,  pour  in  sufficient  stock  or 
gravy  to  cover  them,  and  stew  very  gently  until  tender,  which  will  be 
in  about  U  hour.  Just  before  serving,  thicken  the  sauce  with  a  little 
butter  and  flour ;  add  the  sherry,  give  one  boil,  and  pour  it  oyer  tho 
meat.  Green  peas,  or  stewed  mushrooms,  may  be  strewed  oyer  the  moatL 
and  will  be  found  a  very  great  improvement. 

Time, — i^  hour.    Average  cost,  lOd,  per  lb. 

St{jfficient  for  3  persons. 

Seaeonablet'-gnBB  lamb,  from  Easter  to  Michaelmas. 


lAUB.  858 

IiAMB  CHOPS. 

740*  LroBBDTBHTS.— Loin  of  lamb,  pepper  and  salt  to  taste. 

H<n2».— Trim  off  the  flap  from  a  fine  loin  of  lamb»  and  cut  it 
into  ohops  about  f  inch  in  thioknesa.  Haye  ready  a  bright  clear  fire ; 
hj  the  ohops  on  a  gridiron,  and  broil  them  of  a  nice  pale  brown, 
taming  tiiem  when  required.  Season  them  with  pepper  and  salt; 
lenre  Vflty  hot  and  qniokly,  and  garnish  with  crisped  parsley,  or 
pkee  tliem  on  mashed  potatoes.  A8i>araga8,  spinach,  or  peas  are 
the  fitTOorite  aocompaniments  to  lamb  chops. 

Time, — ^Abont  8  or  10  minutes.    Average  eoet,  U.  per  lb. 

StiffidenL — ^Allow  2  ohops  to  each  person. 

Seaeanahle  from  Easter  to  Michaelmas. 

ULMB  CUTIiBTS  AND  SFHTAOH  (an  Entree). 

747*  iKesBBiENTS. — 8  outlets,  egg  and  bread  crumbs,  salt  and 
pepper  to  taste,  a  little  clarified  butter. 

Mode, — Cut  the  outlets  from  a  neck  of  lamb,  and  shape  them  by 
cutting  off  the  thick  part  of  the  chine-bone.  Trim  off  most  of  the  fat 
and  all  the  skin,  and  scrape  the  top  part  of  the  bones  quite  clean. 
BmBh  the  cutlets  oyer  with  egg,  sprinkle  them  with  bread  crumbs, 
and  season  with  pepper  and  salt.  Now  dip  them  into  clarified  butter, 
sprinkle  oyer  a  few  more  bread  crumbs,  and  fry  them  over  a  sharp 
fire,  turning  them  when  required.  Lay  them  before  the  fire  to  drain, 
and  arrange  them  on  a  dish  with  spinach  in  the  centre,  which  should 
be  preyiously  well  boiled,  drained,  chopped,  and  seasoned. 

Time. — ^About  7  or  8  minutes.    Average  cost,  lOd,  per  lb. 

Sufficient  tat  4  persons. 

Seaeonable  from  Easter  to  Michaelmas. 

Nete, — ^Peas,  asparagus,  or  French  beans,  may  be  substituted  for  the 
ipinach ;  or  lamb  outlets  may  be  served  with  stewed  cucumbers,  Soubise 
saooe,  ko,  ko» 

LAMB'S  FBY. 

74S.  Ikobedibhts.— 1  lb.  of  lamb's  fry,  8  pints  of  water,  egg  and 
bread  crumbs,  1  teaspoonful  of  chopped  parsley,  salt  and  pepper  to 
taste. 

Mode. — Boil  the  fry  for  i  hour  in  the  aboye  proportion  of  water, 
take  it  out  and  dry  it  in  a  cloth;  grate  some  bread  down  finely,  mix 
with  it  a  teaspoonful  of  chopped  parsley  and  a  high  seasoning  of 
pepper  and  salt.  Brush  the  fry  lightly  oyer  with  the  yolk  of  an  egg, 
sprkikle  oyer  the  bread  crumbs,  and  fry  for  6  minutes.    Senre  yery 
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hot  on  a  napkin  in  a  dish,  and  garnish  with  plenty  of  oiiiped 
parsley. 

Time,^\  honr  to  simmer  the  fry,  5  minutes  to  fry  it 

Average  cost,  lOd,  per  lb. 

Sufficient  for  2  or  8  persons. 

Seasonable  from  Easter  to  Miohaelmas. 


HASHED  IjAMB  AlTD  BBOHJDD  BIiADB-BO 

749-  Ingbedients. — The  remains  of  a  cold  shoulder  of  lamb,  pepper 
and  salt  to  taste,  2  oz.  of  butter,  about  i  pint  of  stock  or  graTy,  1  taUe- 
spoonful  of  shalot  vinegar,  3  or  4  pickled  gherkins. 

Mode, — Take  the  blade-bone  from  the  shoulder,  and  out  I3ie  neat 
into  collops  as  neatly  as  possible.  Season  the  bone  with  pepper  and 
salt,  pour  a  little  oiled  butter  over  it,  and  place  it  in  the  oven  to  warm 
through.  Pat  the  stock  into  a  stewpan,  add  the  ketchup  a&d  ahalot 
vinegar,  and  lay  in  the  pieces  of  lamb.  Let  these  heat  gradually 
through,  but  do  not  allow  them  to  boiL  Take  the  blade-bone  oat  of 
the  oven,  and  place  it  on  a  gridiron  over  a  sharp  fire  to  brown.  Slioe 
the  gherkins,  put  them  into  the  hash,  and  dish  it  with  the  Uade-bone 
in  the  centre.  It  may  be  garnished  with  oroiitons  or  sippeta  of  toaitod 
bread. 

Time, — Altogether  (  hour.    Average  cost^  ezdosive  of  the  meati  id. 

Seasonable, — ^house  lamb,  from  Christmas  to  Maroh ;  graaa  lamb, 
from  Easter  to  Michaelmas. 


BOAST  fobh^uabtbb  of  ijocb. 

750.  Inoukdirnts.— Lamb,  a  little  salt. 

j\lode. — To  obtain  the  flavour  of  lamb  in  perfection,  it  ahonld  not  be 
long  kept ;  time  to  cool  is  all  that  it  requires ;  and  thoogli  tho  neat 
may  be  somewhat  thready,  the  juices  and  flavour  will  be  infinitely 
superior  to  that  of  lamb  that  has  been  killed  3  or  8  days.    Make  np 

the  fire  in  good  time,  that  it  nay  be 
clear  and  brisk  when  the  joint  is  put 
down.  Place  it  at  a  sufficient  distance 
to  prevent  the  fat  from  burning,  and 
baste  it  constantly  till  the  noment 
of  serving.  Lamb  should  bo  wy 
thorottghly  done  without  being  dried 
np,  and  not  the  slightest  appearance  of  red  gravy  shoold  be  visible,  ai 
in  roast  mutton :  this  rule  is  applicable  to  all  young  white  neata. 
Serve  with  a  little  gravy  made  in  the  dripping-pan,  the  aane  as  fiif 
other  roasts,  and  send  to  table  with  it  a  tureen  of  nunft  naeet  No.  489^ 


VOBB-QUABTEB  OV  LAMB. 


and  a  fresh  salad.  A  ont  lemon,  a  small  piece  of  fresh  butter,  and  a 
little  cayenne,  shonld  also  he  placed  on  the  table,  so  that  when  the 
carver  separates  the  shoulder  from  the  ribs,  they  may  be  ready  for  his 
use ;  if,  however,  he  should  not  be  very  expert,  we  would  recommend 
that  the  cook  should  divide  these  joints  nicely  before  coming:  to  table. 

Tons. — Fore-quarter  of  lamb  weighing:  10  lbs.,  Ij  to  2  hours. 

Average  eoei,  lOd,  to  1«.  per  lb.    Sufficient  for  7  or  8  persons. 

ifiMsofMiMtf,— ^rasa  lamb,  from  Easter  to  Michaelmas. 

BOIIiSD  IJESa  OF  IiAMB  A  LA  BBOHAMEIi. 

761.  IKGRBDIKHT0. — ^Lcgof  lamb,  B^hamel  sauce,  No.  867. 

Mede. — ^Do  not  choose  a  very  large  joint,  but  one  weighing  about 
h  lbs.  Have  ready  a  saucepan  of  boiling  water,  into  which  plunge 
the  lamb,  and  when  it  boils  up  again,  draw  it  to  the  aide  of  the  fire, 
and  let  the  water  cool  a  little.  Then  stew  very  gently  for  about 
\\  hour,  reckoning  from  the  time  that  the  water  begins  to  simmer. 
Make  some  Bechamel  by  recipe  No.  367»  dish  the  lamb,  pour  the  sauce 
over  it,  and  garnish  with  tufts  of  boiled  cauliflower  or  carrots.  When 
liked,  melted  butter  may  be  substituted  for  the  £6chamel :  this  is  a 
sore  limple  method,  but  not  nearly  so  nice.  Send  to  table  with  it 
■one  of  the  sauce  in  a  tureen,  and  boiled  cauliflowers  or  spinach,  with 
whichever  vegetable  the  dish  is  garnished. 

IVffatr— 1|  hour  after  the  water  simmers. 

Avmrm§9  cost,  lOd,  to  1«.  per  lb.    Sufficient  for  4  or  6  persoBaJ 

SeMonMe  from  Easter  to  Michaclmt 


BOAST  IiEG  OF  IiAMB. 

75fl.  iKOBBDnvTB. — Lomb,  a  little  salt. 

Jlb«29.— Place  the  joint  at  a  good  distance  from  the  fire  at  first,  and 
baste  well  the  whole  time  it  is  cooking. 
When  nearly  done,  draw  it  nearer  the  fire 
to  acquire  a  nice  brown  colour.  Sprinkle 
a  little  fine  salt  over  the  meat,  empty  the 
dripping-pan  of  its  contents;  pour  in  a 
little  boiling  water,  and  strain  this  over  „o  o*  i.aiib. 

tiM  OMftt.     Serve  with  mint  sauoe  and  a 

fresh  salad,  and  for  vegetables  send  peas,  spinacb,  or  cauliflowers  to 
table  with  it 

IVme.— A  leg  of  lamb  weighing  5  lbs.,  li  hour. 

Average  coet^  l^d.  to  1«.  per  lb.    Sufficient  ioiAoxd  persons. 

.    ftaswiflifa  from  Easter  to  Michaelmas, 

2  a2 
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few  more  elicet  of  baooDa  pon 
Loix  OF  LAXB.  Btoolc,  Olid  Bimiiier  very  ^mtfy  fan 

take  it  ap,  dry  it,  Btrain  and  n 
gravy  to  a  glaze,  with  which  glaze  Uie  meat,  and  serve  it 
fitewcd  peas,  spinach,  or  stewed  cuoumbers. 
Time. '-2  houri.    Average  cost,  lid,  per  lb. 
Stifflcieni  for  4  or  5  persons. 
Seasunahle  from  Easter  to  Michaelmas. 
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BOA8T  BADDIiB  OF  IiAMB. 

754.  IxoREDiENTS.— Lamb ;  a  little  salt 
3fo(le, — This  joint  is  now  yery  much  in  Togne,  and 
considered  a  nice  one  for  a  small  party.    Have  ready 


d 
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fire ;  put  down  the  joint  at  a  little  distance,  to  prevent  the 
scorching,  and  keep  it  well  basted  all  the  time  it  is  eookinj 
with  mint  sauce  and  a  fresh  salad,  and  send  to  table  with 
peas,  cauliflowers,  or  spinach. 

Thne,—A  small  saddle,  l)  hour ;  a  large  one,  2  honra. 

Averaae  cost,  lOJ.  to  Is.  ner  lb. 
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■oiRoleiit  distanoe  from  it,  that  the  fat  may  not  burn.   Keep  constantly 
basting  nntil  done,  and  serve  with  a  little  srayy  made  in  the  dripping- 
pan,  and  send  mint  sance  to  table  with  it.    Peas,  spinach,  or  canli 
flowers  are  the  nsnal  yegetables  served  with  lamb,  and  also  a  fresh 
salad. 

Time, — ^A  shonlder  of  lamb  rather  more  than  1  hour. 

Average  co9t^  lOc^.  to  1«.  per  lb. 

SmfficinU  for  4  or  6  persons. 

8ea9onali$  from  Easter  to  Michaelmas. 

8HOniJ>SB  OF  ZiAMB  STUFFED. 

756.  iKOBVDiBirTS. — Shonlder  of  lamb,  forcemeat  No.  417,  trimmings 
of  Teal  or  beef,  2  onions,  i  head  of  celery,  1  fSeiggot  of  savoury  herbs, 
a  few  slices  of  fat  bacon,  1  quart  of  stock  No.  105. 

Mode.—TtkQ  the  blade-bone  out  of  a  shoulder  of  lamb,  fill  up 
its  place  with  forcemeat,  and  sew  it  up  with  coarse  thread.  Put  it 
into  a  stewpan  with  a  few  slices  of  bacon  under  and  over  the  lamb, 
and  add  the  remaining  ingredients.  Stew  very  gently  for  rather  more 
than  2  hours.  Beduce  the  gravy,  with  which  glaze  the  meat,  and 
serve  with  peas,  stewed  cucumbers,  or  sorrel  sauce. 

Time, — Rather  more  than  2  hours.    Average  cost,  lOd,  to  U,  per  lb. 

Sufficient  for  4  or  6  persons. 

Secieonahle  from  Easter  to  Michaelmas. 

JmAMB'b  swsetbbeads,  IiAbded,  and  aspabagus 

(an  Entree). 

757.  iNOREDiEirrs.— 2  or  3  sweetbreads,  |  pint  of  veal  stock,  white 
pepper  and  salt  to  taste,  a  small  bunch  of  green  onions,  1  blade  of 
pounded  mace,  thickening  of  butter  and  flour,  2  eggs,  nearly  i  pint  of 
cream,  1  teaspoonful  of  minced  parsley,  a  very  little  grated  nutmeg. 

Mode.— Book  the  sweetbreads  in  lukewarm  water,  and  put  them 
into  a  saucepan  with  sufficient  boiling  water  to  cover  them,  and  let 
them  simmer  for  10  minutes ;  then  take  them  out  and  put  them  into 
cold  water.  Now  lard  them,  lay  them  in  a  stewpan,  add  the  stock, 
seasoning,  onions,  mace,  and  a  thickening  of  butter  and  flour,  and 
stew  gently  for  i  hour  or  20  minutes.  Beat  up  the  egg  with  the  cream, 
to  which  add  the  minced  parsley  and  a  very  little  grated  nutmeg.  Put 
this  to  the  other  ingredients ;  stir  it  well  till  quite  hot,  but  do  not  let 
it  boil  after  the  cream  is  added,  or  it  will  curdle.  Have  ready  some 
asparagus-tops,  boiled ;  add  these  to  the  sweetbreads,  and  serve. 

Time, — Altogether  i  hour.    Average  cost,  2s,  6df,  to  Zs,  6d,  each. 

Student — 3  sweetbreads  for  1  entree. 

Seasonable  from  Easter  to  Michaelmas. 
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1)r(-a(l  crumbs  ^nd  cither  brown  them  in  theofenor 
Have  ready  the  above  quantity  of  firrayy,  to  which  add 
sherry;  dish  the  sweetbreads,  poor  the  gravymnder  them,  ai 
with  water-creases. 

Tims, — Kather  more  than  i  hoar.  Average  cost^  2$,6d»to^ 

Si{fficient—Z  sweetbreads  for  1  entree. 

Seasonable  from  Easter  to  Michaelmas. 


imnON  AND  LAMB  CAEVINO. 


nATTNOH  OP  MTTTTOIT. 

759.  A  deep  ont  should,  in  the  first  place,  be  made  qi 

to  the  bone,  aoroes  the  ki 
of  the  joint,  along  the  lia 
This  will  let  the  graTy  eai 
then  it  should  be  oarred,  i 

BAUifCn  OF  icmro*.  ^^-^^  ^^   ^^^  ^  ^j^^ 

of  the  haunch,  in  the  direction  of  the  line  from  4  to  8. 


Ul 


IiEQ  OF  HXTTTON. 


KUTios  cusvnia. 


known  as  ibe  Pope's  e je ;  but  this  is  an  extravagant  faBhion«  and  ona 
that  will  hardly  find  favour  in  the  eyes  of  many  economioal  British 
housewives  and  housekeepers. 

IsOJN  OF  MUTTON. 

761.  There  is  one  point  in  connection  with  carving  a  loin  of  mutton 
which  includes  every  other;  that  is,  that  the  joint  should  be  thoroughly 
wdl  jointed  by  the  butcher  before  it  is 
eooked.  This  knack  of  jointing  requires 
practice  and  the  proper  tools;  and  no  one 
but  the  butcher  is  supposed  to  have  these. 
If  the  bones  be  not  well  jointed,  the  carving 
of  a  loin  of  mutton  is  not  a  gracious  busi- 
ness ;  whereas,  if  that  has  been  attended  to, 

it  is  an  easy  and  untroublesome  task.  The  knife  should  be  inserted 
at  fig.  1,  and  after  feeling  your  way  between  the  bones,  it  should  be 
carried  sharply  in  the  direction  of  Uie  line  1  to  2.  As  there  are  some 
people  who  prefer  the  outside  cut,  while  others  do  not  like  it,  the 
question  as  to  their  choice  of  this  should  be  asked. 


lOZV  OV  KVXXOV. 


ftlSOLS  OV  MCTXOV. 


SADDLE  OF  MUTTOST. 

76s.  Although  we  have  heard,  at  various  intervals,  growlings  ex- 
pressed at  the  inevitable  *'  saddle  of  mutton"  at  the  dinner*partic3 
of  our  middle  classes,  yet  we  doubt  whether 
any  other  joint  is  better  liked,  when  it  has 
been  well  hung  and  artistically  cooked.  There 
is  a  diversity  of  opinion  respecting  the  mode 
of  sending  this  joint  to  table ;  but  it  has 
only  reference  to  whether  or  no  there  shall 
be  any  xwrtion  of  the  tail,  or,  if  so,  how  many 
joints  of  the  tail.  We  ourselves  prefer  the  mode  as  shown  in  our 
oolotxred  illustration  "0;"  but  others  may,  upon  equally  good 
grounds,  like  the  way  shown  in  the  engraving  on  this  page.  Borne 
trim  the  tail  with  a  paper  frill.  The  carving  is  not  difficult :  it  is 
nsually  out  in  the  direction  of  the  line  from  2  to  1,  quite  down  to  the 
bones,  in  evenly-sliced  pieces.  A  fashion,  however,  patronized  by 
some,  is  to  carve  it  obliquely,  in  the  direction  of  the  line  from  4  to  3 ; 
in  which  case  the  joint  woidd  be  turned  round  the  other  way,  having 
the  tail  Old  on  the  right  of  the  carver. 

8HOUXJ>BB   OF    MUTTON. 
763.  This  is  a  joint  not  difficult  to  carve.    The  knife  should  be 


SCO 
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drawn  from  the  outer  edge  of  the  shoulder  in  the  direetion  of  the  line 

from  1  to  2,  nntil  the  bone  of  the  ehonlder  is 
reached.  As  many  slioes  as  ean  he  oarred  in 
this  manner  should  be  taken*  and  afterwards 
the  meat  lying  on  either  side  of  the  blade-bone 
should  be  served,  by  carving  in  the  direotion  of 
3  to  4  and  3  to  4.  The  uppermost  side  of  the 
shoulder  being  now  finished,  the  joint  should 
be  turned,  and  slices  taken  off  along  its  whole  length.  There  are  some 
who  prefer  this  under-side  of  the  shoulder  for  its  juioy  flesh,  although 
the  groin  of  the  meat  is  not  so  fine  as  that  on  the  other  side. 


buouldsb  ov  iixTTioa'* 


VOBB-QUABTSB  OV  LAXB. 


FOBB-QT7ABTBB  OF  LAMB. 
764.  We  always  think  that  a  good  and  practised  oarver  delights  in 
the  manipulation  of  this  joint,  for  there  is  a  little  field  for  his  Judg- 
ment and  dexterity  which  does  not 
always  occur.  The  separation  of  the 
shoulder  from  the  breast  is  the  first 
point  to  be  attended  to ;  this  is  done 
by  passing  the  knife  lightly  round  the 
dotted  line,  as  shown  by  the  figures 
1,  2,  3,  4,  and  5,  so  as  to  out  through 
the  skin,  and  then,  by  raising  with  a 
little  force  the  shoulder,  into  which  the  fork  should  be  firmly  fixed* 
it  will  come  away  with  just  a  little  more  exercise  of  the  knife.  In 
dividlDg  the  shoulder  and  breast,  the  oarver  should  take  oare  not  to 
out  away  too  much  of  the  meat  from  the  latter,  as  that  would  rather 
spoil  its  appearance  when  the  shoulder  is  removed.  The  breast  and 
shoulder  being  separated,  it  is  usual  to  lay  a  smsll  piece  of  batter, 
and  sprinkle  a  little  cayenne,  lemon-juice,  and  salt  between  them ; 
and  when  this  is  melted  and  incorporated  with  the  meat  and  grsTj,  the 
shoulder  may,  as  more  convenient,  be  removed  into  another  dish.  The 
next  operation  is  to  separate  the  ribs  firom  the  brisket,  by  cutting  through 
the  meat  on  the  line  5  to  6.  The  joint  is  then  ready  to  be  served  to 
the  guests ;  the  ribs  being  carved  in  the  direction  of  the  lines  tnm  9 
to  10,  and  the  brisket  from  7  to  8.  The  carver  should  ask  those  at  the 
table  what  parts  they  prefer— ribs,  brisket,  or  a  piece  of  the  shoulder. 


IiEQ  OF  IiAMB,  IiOnr  OF  ZiAMB,  BADDIiB  OF  laAMB, 

8HOUXJ>EB  OF  IiAMB, 

are  carved  in  the  same  manner  as  the  corresponding  joints  of  mutton. 
{See  Nos.  760,  761,  762,  763.) 


CHAPTER  XYI. 
OBNXaUX  OBBBBTATIONB  ON  THB  OOKHON  HOO. 
}tf5.  Thb  Boa  belongs  lo  th«  order  ifamnalia,  tbe  geniu  Aw  Knjfa,  and 
11m  q)eeiea  PacHydfniiafa,  or  thiDk-skinued  ;  Bad  its  gensrio  ahorutan  ara, 
a  MDall  head,  with  long  Ssiible  moot  truncated ;  13  taeth,  dinded  Into  4 
vpf  fodwn,  oonTergiDg,  6  loner  inoisaia,  projecting-,  2  upper  and  2  lower 
wnfan^  or  tuika, — the  ibrmer  ehort,  the  latter  projecting,  formidable,  and 
thaip,  and  14  molan  in  each  jaw  ;  otoren  feet  fhrniehed  with  4  toa^  and  tall, 
■nan,  ihort,  and  twitted ;  while,  fn  aoma  Tarietin,  thia  appendage  ia  altogethw 


}66.  Pbom  the  Ndmbib  aicd  PosrrtOR  or  tqi  Teith,  phjdologlata  are 
wablod  to  deHne  the  nature  and  functioni  or  the  aalma] ;  and  Irom  thoee  of 
llu  rSu,  or  hog.  It  ii  erldont  that  he  la  as  much  a  grinder  aa  a  Ut4r,  or  ean 
Hre  aa  well  on  vegetable  aa  on  animal  food ;  though  a  miilura  of  both  Is 
(Auntj  iodicated  u  the  ohamcter  of  food  moat  oonducira  to  tba  integrity  and 
health  of  ita  phytical  lyttttn. 

767.  Tbdb  TBI  Pia  TninE,  though  not  a  rambating  mammal,  ai  might 
be  iaferred  from  the  number  of  its  molar  teeth,  is  yet  a  link  between  the 
A«4inimu  and  tho  tartiivoroiu  tribes,  and  ia  consequently  what  ii  known  aa 
an  omnorom  quadruped ;  or,  in  other  word*,  capable  of  oonrartlng  any 
kind  of  sUment  into  ni 
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768.  Though  tub  Hoof  in  the  Hoo  is,  as  a  general  role,  oloven,  there  are 
several  remarkable  exceptions,  as  in  the  species  native  to  Norway,  lUyria, 
Sardinia,  and  foi-merly  to  the  Berkshire  vai-icty  of  tho  British  domaatioatod 
^•ig,  in  which  the  hoof  is  entire  and  uaclatt, 

769.  Whateyxb  DmrEUEKCE  in  its  Phybical  Natdbb,  climate  and  soil 
may  produce  in  this  animal,  his  functional  oharactoristics  are  tho  same  in 
whatever  part  of  the  world  he  may  be  found  ;  and  whether  in  the  trackless 
forests  of  South  Amaricty  the  cond  Lslos  of  Polynesia,  tho  jungles  of  India,  or 
the  spicy  brakes  of  Sointttra,  ho  is  everywhere  known  for  his  glattony, 
laziness,  and  indiflforenoe  to  tho  character  and  quality  of  hb  food.  And 
though  he  oocaaionally  shows  an  epicure's  relbh  for  a  suoonlant  plant  or  a 
luscious  carroty  which  ha  will  discuss  with  all  his  salivarj  oqfua  keenly 
excited,  he  will,  the  next  momeol^  torn  with  equal  gusto  to  MNna  dmrfan  offiad 
that  might  excite  the  fbrboaraaoe  of  the  unscrupulous  oormonuit.  ft  Ja  this 
coarse  and  repulsive  mode  of  fiwiding  that  ha«,  in  every  oountqr  mid  In^goags^ 
obtained  fsr  him  the  opprobfium  of  beioif  "  an  uneleaa  animaL" 

77a  Lr  ram  Uosaioal  Law,  the  pig  is  condemned  as  an  undean  beast, 
and  consequently  interdicted  to  the  Israelites,  as  unfit  for  human  food.  "And 
the  swine,  though  he  divideth  the  hoof  and  be  cloven-footed,  yet  he  oheweth 
nut  the  cud.  He  is  unclean  to  you." — Lev.  xi.  7.  Strict,  however,  as  the 
li\w  was  respecting  the  cud-chewing  and  hoof-divided  animals,  the  Jews,  with 
their  usual  perversity  and  violation  of  the  divine  commands,  seem  afterwards 
to  have  ignored  the  prohibition ;  for,  unless  they  ate  pork,  it  is  difi&cult  toeon- 
coive  for  what  purpose  they  kept  droves  of  swine,  as  from  the  cireumataace 
rooorded  in  Matthew  xviii.  32,  when  Jesus  was  in  Galilee,  and  the  devils,  oast 
out  of  the  two  men,  were  permitted  to  enter  the  herd  of  swine  that  were 
feeding  on  the  hills  in  the  neighbourhood  of  the  Sea  of  Tiberias,  it  ia  very 
evident  they  did.  There  is  only  one  interpretation  by  which  we  can  aoooont 
for  a  prohibition  that  debarred  the  Jews  fix>m  so  many  foods  which  we  regard 
as  nutritious  luxuries,  that,  being  fat  and  the  texture  more  hard  of  digestion 
than  other  meats,  they  were  likely,  in  a  hot  dry  climate,  where  vigorous 
exercise  could  seldom  be  taken,  to  pruduco  disc;ise,  and  especially  cutaneous 
affections ;  indeed,  in  this  lights  as  a  code  of  sanitary  ethics,  the  book  of 
Leviticus  is  tho  most  admirable  system  of  moral  government  ever  oo&ooived 
for  man's  benefit. 

771.  BEiUNa  HIS  COARSE  Feeding  and  sloviinly  Habits  out  ov  she 
QUESTION,  there  is  no  domestic  animal  so  profitable  or  so  useful  to  man  aa  the 
much-maligned  pig,  or  any  that  yields  him  a  more  varied  or  more  luxurious 
repast.  The  prolific  powers  of  tho  pig  are  extraordinary,  even  under  the 
restraint  of  domestication ;  bat  when  lefi  to  run  wild  in  fiivourable  litQi^ 
tions,  as  in  the  idands  of  the  South  Pacific,  the  result,  in  a  few  7eaz% 
from  two  animals  pot  on  shore  and  left  undisturbed,  is  truly  surprisiBg ;  Sat 
they  breel  so  fiist,  and  have  such  niunerous  litters,  that  unless  IdUad  off  ia 
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tut  vamh&m  both  for  the  hm  of  the  inhabitant!  and  as  freah  prorisiona 
for  ahipsT  erewa,  they  would  da^Tanorato  into  vermin.  In  this  country  tho 
pig  bas  naoally  two  litters,  or  Cutows,  in  a  year,  the  breeding  aaaaons  being 
AprQ  and  October ;  and  the  period  the  female  goes  with  her  young  is  about 
f&ar  months, — ^10  weeks  or  122  days.  The  number  produced  at  oaeh  litter 
depends  upon  the  character  of  the  breed ;  12  being  the  average  number  in 
the  nmU  variety,  and  10  in  the  large;  in  the  mixed  breeds,  however,  the 
sfvrage  it  between  10  and  15,  and  in  some  instances  has  reached  as  many 
as  20.  Bat  however  few,  or  however  many,  young  pigs  there  may  be  to 
the  fiuTOsr,  there  is  always  one  who  is  the  dwarf  of  the  fiunily  circle,  a 
poor,  little^  shrivelled,  half-starved  anatomy,  with  a  small  melancholy  voice, 
a  staggering  gait,  a  woe-begone  countenance,  and  a  thread  of  a  tail,  whose 
niiitixm  the  complacent  mother  ignores,  his  plethoric  brothers  and  sisters 
tvpndiafea^  and  for  whose  emaciated  jaws  there  is  never  a  spare  or  snpple- 
aental  teat,  iSIl  one  of  the  favoured  gormandizers,  overtaken  by  momentary 
oUMoD,  drops  the  lacteal  fountain,  and  gives  the  little  squeaking  struggler 
the  chance  of  a  momentary  mouihfuL  This  miserable  little  object,  which 
may  be  seen  bringing  up  the  roar  of  every  litter,  is  called  the  Tony  pig,  or 
the  Anthony;  so  named,  it  is  presumed,  from  being  the  one  always  assigned 
to  the  Church,  when  tithe  was  taken  in  kind  ;  and  as  St.  Anthony  was  tho 
patron  of  husbandr}',  his  name  was  given  in  a  sort  of  bitter  derision  to  the 
starveling  that  constituted  his  dues ;  for  whether  there  are  ten  or  fifteen 
fiuTOWB  to  the  litter,  the  Anthony  is  always  the  last  of  the  family  to  come 
into  the  world. 

771.  Fboh  the  Grossnfsh  of  ms  Fredino,  the  large  amount  of  aliment 
he  consumes,  his  gluttonous  way  of  eating  it,  from  his  slothful  habits,  laziness, 
and  indulgence  in  sleep,  tho  pig  i^  particularly  liable  to  disease,  and  especially 
indSgestion,  heartburn,  and  affoctions  of  the  skin. 

773.  To  coujrrERACT  the  Consequence  op  a  Violation  of  the 
FOTBIOAL  Laws,  a  powerful  monitor  in  tho  brain  of  the  pig  teaches  him  to 
seek  for  relief  and  modicino.  To  open  the  pores  of  his  skin,  blocked  up  with 
mad,  and  excite  perspiration,  ho  resorts  to  a  tree,  a  stump,  or  his  trough — 
anything  rough  and  angular,  and  using  it  as  a  curry-comb  to  his  bod}*^,  obtains 
the  luxuiy  of  a  scratch  and  the  benefit  of  cuticular  evaporation ;  he  next 
proceeds  with  his  long  supple  snout  to  gnib  up  antiscorbutic  roots,  cooling 
salads  of  mallow  and  dandelion,  and,  greatest  treat  of  all,  he  stumbles  on  a 
piece  of  chalk  or  a  mouthful  of  delicious  cinder,  which,  he  knows  by  instinct, 
is  the  most  sovereign  remedy  in  the  world  for  that  hot,  unpleasant  sensation 
be  has  had  all  the  morning  at  his  stomach. 

774.  It  IS  A  JlEMAr.KABLE  Fact  that,  though  every  one  who  keeps  a  pig 
knows  how  prone  he  is  to  disease,  how  that  disease  injures  the  quality  of  the 
wnt,  and  bow  eagerly  he  pounces  on  a  bit  of  coal  or  cinder,  or  any  ooame 
^mbatanee  that  will  adulterate  the  rich  food  on  which  he  Uvea,  and  by 
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affording  soda  to  liis  system,  correct  the  vitiated  fluids  of  Us  bodj,— yet  my 
few  have  the  judgment  to  act  on  what  they  see,  and  by  supplying  the  pig  with 
a  few  shovelfuls  of  cinders  in  his  sty,  save  the  necessity  of  his  rooting  for  what 
is  so  needful  to  his  health.  Instead  of  this,  howerer,  and  without  supplying 
the  animal  with  what  its  instinct  craves  for,  his  nostril  is  bored  with  a  red-hot 
iron,  and  a  ring  clinched  in  his  nose  to  prevent  rooting  for  what  he  liMls  to  be 
absolutely  necessary  for  his  health ;  and  ignoring  the  fiict  that,  in  a  domesUo 
state  at  least,  the  pig  lives  on  the  richest  of  all  food, — scraps  of  cooked  animal 
substances,  boiled  vegetables,  bread,  and  other  items,  given  in  that  ooDcentrated 
essence  of  aliment  for  a  quadruped  called  wash,  and  that  he  eats  to  repletSop, 
takes  no  exerciso,  and  finally  sleeps  all  the  twenty-four  hours  he  is  not  eating, 
and  then,  when  the  animal  at  last  seeks  for  those  medicinal  aids  which  would 
obviate  the  evil  of  such  a  forcing  diet,  his  keeper,  instead  of  meeting  hit  aniraal 
instinct  by  human  reason,  and  giving  him  what  he  seeks,  has  the  inhumanity 
to  torture  him  by  a  ring,  that,  keeping  up  a  perpetual  "  raw  "  in  the  plg^s 
snout,  prevents  his  digging  for  those  corrective  drugs  which  would  remove  the 
evils  of  his  artificial  existence. 

775.  Though  subject  to  so  many  Diseases,  no  domestic  animal  is  more 
easily  kept  in  health,  cleanliness,  and  comfort,  and  this  vrithout  the  necessity 
of  "ringing,**  or  any  excessive  desire  of  the  hog  to  roam,  break  through  his 
sty,  or  plough  up  his  pound.  Whatever  the  kind  of  food  may  be  on  which 
the  pig  is  being  fed  or  fattened,  a  tcaspoonfol  or  more  of  salt  should  always 
be  given  in  his  mess  of  food,  and  a  little  heap  of  well-burnt  cinders,  with  occa- 
sional bits  of  chalk,  should  always  be  kept  by  the  side  of  his  trough,  as  well  as 
a  vessel  of  clean  water ;  his  pound,  or  the  front  part  of  his  sty,  should  be 
totally  free  from  straw,  the  brick  flooring  being  every  day  swept  out  and 
sprinkled  with  a  layer  of  sand.  His  lair,  or  sleeping  apartment,  should  bo 
well  sheltered  by  roof  and  sides  from  cold,  wot,  and  all  changes  of  weather,  and 
the  bod  made  up  of  a  good  supply  of  clean  straw,  sufBcicntly  deep  to  enab!o 
the  pig  to  burrow  his  unprotected  body  beneath  it.  All  the  refuse  of  the 
garden,  in  the  shape  of  roots,  leaves,  and  stalks,  should  bo  placed  in  a  comer 
of  his  pound  or  feeding-chamber,  for  tho  delectation  of  his  leisure  moments ; 
and  once  a  week,  on  the  family  washing-day,  a  pail  of  warm  soap-suds  should 
be  taken  into  his  sty,  and,  by  means  of  a  scrubbing-bnisli  and  soap,  his  back, 
shoulders,  and  flanks  should  be  well  cleaned,  a  pail  of  clean  warm  water  being 
thrown  over  his  body  at  the  conclusion,  before  bo  is  allowed  to  retreat  to  his 
dean  straw  to  dry  himself.  By  this  means,  the  excessive  nutrition  of  his 
aliment  will  be  corrected,  a  more  perfect  digestion  insured,  and,  by  opedng 
the  pores  of  the  skin,  a  more  vigorous  state  of  health  acquired  than  oould  havo 
been  obtained  under  any  other  system. 

776.  Wa  have  albeaBT  said  that  no  other  animal  yields  man  ao  man$ 
kinds  and  varieties  of  luxurious  food  as  is  supplied  to  him  by  the  fleah  of  the 
hog  differently  prepared ;  for  almost  every  part  of  the  animal,  either  fireaht 
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id  ftr  ix>d ;  and  even  thoee  Tucera  not  lo  omployed  are 
1  a  domeatio  point  of  yieir. 

mm  OF  THX  HiDK,  HoRKS,  AND  H00F8,  oonstitutiog 
Stic  nnimalii,  tho  pig  ia  not  behind  the  other  mammalia 
in.  Ita  akin,  eapcciaUy  that  of  tho  boar,  from  its  eztrome 
irhen  tanned,  ia  employed  for  the  aeata  of  aaddlea,  to 
id  drinking-flaaka ;  and  the  hair,  according  to  ita  colour, 
omneaa,  ia  mannfactorod  into  tooth,  nail,  and  hair- 
hat,  olothea,  and  ahoo-bmahca ;  while  the  longer  and  finer 
.0  long  and  short  brooma  and  painters'  bniahes ;  and  a 
iption,  nnder  the  name  of  "bristlea,"  are  used  by  the 
for  the  passage  of  his  wax-end.  Besides  so  many  bone- 
1  eon£erred  on  man  by  this  valuable  animal,  his  fat,  in  a 
uite  OS  important  as  his  flesh,  and  brings  a  price  eqtiol 
e  carcase.  This  fat  is  rendered,  or  melted  out  of  the  caul, 
I  it  is  contained,  by  boiling  water,  and,  while  liquid,  run 
B,  when,  under  tho  name  of  lard,  it  becomes  an  article 
value. 

ROUS  VAIUKTIEy  OF  THE  DOMESTICATED   IIOO,  the  fol- 

lay  be  accepted  as  the  best,  presenting  severally  all  those 
.  tho  rearing  of  domestic  stock,  as  affecting  both  the 
luner.  Native— BcrkainTe,  Essex,  York,  and  Cumber- 
Chincso.  Before,  however,  proceeding  with  the  con- 
rent  orders,  in  the  series  we  have  placed  them,  it  will  bo 
!w  remarks  relative  to  tho  pig  generally.  In  tho  first 
is  regarded  by  brooders  as  the  best  and  most  eligible 
tho  fineness  and  delicacy  of  tho  skin,  but  because  it  b 
at  in  summer,  and  fiur  less  sul-^ect  to  cuticiilar  disease 
or  brindled  hog,  but  more  particularly  from  its  kindlier 
titude  to  £itten« 

^UALITT  FIRST  SOUGHT  FOR  IN  A  HoG  is  a  capacious 
healthy  power  of  digostion*;  for  the  greater  the  quantity 
nore  rapidly  he  can  digest  what  he  has  eaten,  the  moro 
;  and  the  fststcr  he  can  be  made  to  increase  in  flesh,  with- 
10  of  bono,  the  better  is  the  breed  considered,  and  the 
mal.  In  tho  usual  order  of  nature,  the  development  of 
t  of  bono  proceofl  together;  but  here  the  object  b  to 
f  the  bones  by  tho  quicker  development  of  their  fleshy 


?onrT8  souoirr  for  in  the  Cboici  of  a  Hoo  are 
Ji  of  carcase,  width  of  Join,  chine,  and  ribs,  compaoinosa 
ttAhum^  MDdgmmnd  boaaty  of  appearanoo.     The  biwA 


see 
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tn  >  well-brad  hog  ipiat  not  be  too  loae,  Uio  Ibrohewl  PMroir  md  oonvaa,  chttta 

Ul,  snout  Gne,  mouth  Bmall,  ejw  eaiail  and  quick,  aan  iliart,  tlun,  aud  dlun 
poadulotu,  and  puintiaij  forwnrds;  ucck  full  mid  brund,  partjcularlr  OD  the  tof^ 
whore  it  slioulil  join  vary  broad  ^tdden ;  tko  libx,  loin,  uid  huiush  ibonld  be 
in  ft  uiiifurm  liue,  and  the  toil  well  eet,  neither  too  bit;h  nor  too  lew  ;  at  tha 
■ome  time  the  buck  is  to  be  alraigUt  or  aljghljy  ouncd,  the  cheat  deep,  broad, 
and  prominent,  the  log*  ahort  and  thick ;  the  belly,  when  well  fatteoed,  ilwald 
newly  touch  the  ground,  tha  hair  bo  long,  thin,  Gue,  and  having  bw  brittle^ 
and  wfaaeet'or  the  colour,  unifonn,  cilbor  white,  blnok,  or  bloSi  but  oolipotted, 
apecklcd,  brindled,  eriundy.  Budi  an  thafaatureaand  requiaitea  tha^  auoDg 
breeders  and  judga^  conititute  the  Uau  iiUal  oT  a  peifout  pig. 


Tarlatiea  at  the  (took  are  In  »■  great  catinuUion  as  the  parent  hi«ed  itictr. 
The  obaiaetsri«lici  of  the  Berlubire  hog  ore  that  it  bits  a  tnm;  oolonr,  apollad 
with  black,  lai;gs  ean  hanging  over  tha  ayea,  a  tlick,  ckiao,  and  weQ'iDado 
body,  loga  ahurt  and  amall  ia  the  bone  j  feeda  up  to  a  pvai  w^^t,  tatieu 
quickly,  and  ii  good  eUher  far  pork  or  bacon.  The  New  or  Improved  BeA- 
ahira  poaaeaaea  all  the  oboFe  qualitiee,  but  is  inlinitiily  mora  prone  to  fitttca, 
while  the  objoetionable  eoloor  has  been  entiiuly  dune  away  wiUt,  hen^  now 
either  all  whita  or  oomplotely  black. 


781.  Nexi  to  IBS  FORXEB,  TOR  EsBii  takes  place  in  pu 
alsnya  emnpeling,  and  o&en  aoccoaalully,  with  the  Baikahire.  mi*  peoulier 
charaotenof  the  Eaaox  breed  are  that  it  is  tip-earod,  baa  a  long  ahaipbMidjta 
msk-backa^wUhMJuw  Bat  body,  atandJiV  hitmen  the  li^;  kMkerbaiw 


If  1Mb,  b  ■  ^HA  CMto,  kM  u  encnmaiu  ctpaeltr  of  (tonuiGli  and  bdly,  ind 
■qi|MtiM  to  nwt«ta  it*  icMiringavtUlitT.    Ua  colour  it  whito,  or  du  bl&dk 


''''^■I'i'j.  and  it  ba*  a  ra«tlM  liabit  nnd  an  uuquiat  diapodtloD.  The  pment 
ni'iV'^  itock  bta  ^msflvinBEroa  bclwcwn  tlio  common  native  animal 
•M  ciElier  ihe  Whito  ChiiuM  or  BUck  HMpoliUn  breedn. 


^1   It  WH  loB^Iaggcd,  mak  lo  tbe  loin*,  with  amno  whiM  early  tutir,  MvA 
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in  tiM  Ungdom,  tnd  by  judidoiu  oroidng  hu  bMomo  Uia  laoBt  imlodd*  ■• 
poucsa,  being  a  rary  wall-lurmed  [ngUiraiiglioat,  with  a  gaud  head,m  plnad 
docile  couQteDanco,  with  modcTBto-nied  droopiog  ears,  a  brood  btck,  itighllf 
curred,  large  chine  and  loini,  with  deep  lidea,  full  dust,  tnd  well  coraicd  wHk 
long  tbicUy-ut  nbits  hairs.  Bceidn  tlieBB  qualiUae  of  form,  he  ii  k  qiM 
CTowor,  foedi  Gut,  and  will  euil;  moke  from  SO  to  25  etODO  before  comiJctJ^ 
Lis  lint  year.  The  quality  of  the  meat  li  kIio  imeommonly  good,  tho&tud 
lean  being  laid  on  in  almoet  equal  piopei  Uona.  Bo  cHjublB  is  thii  apeciarf 
development,  both  in  fledi  and  itaturo,  that  ommplai  of  the  Yorkshire  btfd 
hnvo  been  eihllnted  weighing  >■  mneh  ei  a  Scotch  oz. 


withsomo  of  the  foreign  Undi,  Cumberland  and  the  north-west  paitiof  til 
kJD^'dum  bnvo  been  cclobmted  for  a  nnall  breed  of  white  pigs,  with  k  tUA 
compnct,  and  well-mndaboily,  short  in  the  Ic^,  the  head  and  bock  wdllbiBii^ 
enrs  sloiicUing  nnd  a  little  downwards,  and  on  the  whalo,  a  l.ordy,  ptofitsUi 
ai^imol,  and  ono  well  disposed  to  fatten, 

7H;.   THERG  IB  KO  TARIEtT  OV  TBIB  CSETtlL   AimiAL   that  praMOtS  od 

peculiar  features  ns  tho  species  known  to  us  as  the  Cbineso  pig;  andasitiit^ 
genoml  belief  that  to  this  nnimal  nnd  tho  Nenpolitan  hog  wo  are  ind*tid'' 
tlmlramnrknblo  improvomeut  which  bos  taken  place  iu  the  brecdi  of  the  Esgl^ 
pi^,  itisnecoBsary  lobeminulointhedoicriptionof  tliis,  in  nil  respect^  iini^ 
oolmal.  Tho  Chinese,  in  tho  first  pinco,  coniislB  of  mnny  varieties  sod  1^ 
senta  as  many  forma  of  body  os  dilTorenoea  of  colour ;  tho  best  kinl,  1" 
erer,  itos  a  beautiful  white  skin  of  singutor  thinnaaaond  delicaey;  tlaM  : 
too  I* perbetiy  wi^i»,  itadtluQ^yul'ri^il^a^ndj,  with  bore  and  tbanaM    : 


vm,  tliit  «hcn  tbe  uiinial  ta  U  It  loolu  like  on  elongated  careasa, — a 
^  viihout  ibapa  <a  form,  lika  ft  foather  pillow.  Tho  betly  U  (1c[ 
uj  ilmnl  tniliDg  on  tin  grcnuid,  tha  Isgi  rerj  ahort,  and  tho  tall  so 
Is  be  liLtlt  mora  tluui  ■  rudlmeiit.  It  luu  n  rsTCDoiu  Appetite,  and 
uiiluii;  th&t  the  wonderful  aaimilatiDg  powon  of  its  stomuch  cnn 
•ad  to  Uat  capalnlitf ,  thsre  M«ro*  do  limit  in  the  whols  range  of  (u 
•tptablc  oktoro.  The  cODHqiumce  of  thii  pcrfoct  nnd  singiilnrty  r 
EMioBJiui  auprocodentedpToneDeM  to  oberity,  ■  process  of  futtcDii 
ttctconmenoed,  goes  on  with  mch  rapid  dsTelopmont,  that,  in  ashort 
k«  ill  briD,  dcpmiting  luch  an  amount  of  tat,  that  it  in  fact  ceaws 
"J  niiae  part  or  off*!,  and,  beyond  tho  hair  on  Its  back  and  th( 
'Xmi^nf  tbeairaut,  li<  irMt  cartiut  it  mtaUt, 


tK.  Vbev  JumaotiBLT  fed  ok  VtaetABLa  Dm,  and  this  obcio  tendency 
^liml  tba  fladi  of  the  Oudom  pig  ia  extremely  delicate  and  delicious ;  but 
4a  left  to  fftrga  almoat  siclmiTelj  bd  animal  food,  it  bocomen  oily,  coane, 
laJmijJ— **wf  Fariiapathore  ii  no  other  inatAnco  in  nature  where  tbo  eHbct  of 
1^  uh)  parftct  dilation  la  to  well  ahownaiin  this  animal,  wbich  thrives  on 
"irjUimg,  and  turtii  ts  the  bmeiit  of  Its  phy^cal  economy,  food  of  tho  mobt 
tpnit  aalati,  and  of  the  meat  unwholesome  and  offetuivt  chamctcr.  Whrn 
^y  fcUaiad,  die  thin  cutiolek  tlint  Is  ono  of  its  shmcteristics,  crncka,  from 
IWalipcaa  diit«lnio«>  beneath,  oiporing  the  fatty  man,  which  dischnreo!!  n 
Snd  ta  ftaaa  the  adjacent  Uuues.  Tho  groat  fault  in  this  hnwl  ia  tho 
^•ifcaUjBBaUqoMitity  oflnnlaid  down,  to  the  immcnie  proportion  of  fnt. 
^vahleaof  Ibtgrawtlior  thii  ipcclea  maj  bo  is/iuTBd  from  tha  factoltb^t 
*tfiTBhg  to  18  ¥t^»  it/im  twQjttn,  and  wban  tiuthor  Mltraiic«d,  a*  ntucU 


M  m  rtono.     In  its  pura  itato,  axoept  br  r 
d^mportioiiftta  for  tha  Engliih  markat ;  bat  when  a 
km  (took,  ths  breed  bacomos  almcnt  mTsliuUa. 

7S7.  TBI  Wnji  BoAB  ii  a  maoh  mora  oleuilr 
the  domMtieatod  bog ;  be  ta  loDKOr  in  the  suMit,  1 
tmki  coniidereblj  longer,  Toiy  freqimtlj 


Thqt  ara  eitTemelj  iliarp,  and  luo  bent  in  an  Dpwnrd  drole.  UnEkt  lb 
domeatio  brother,  who  roots  up  here  and  there,  or  whenever  his  biM7  Mln 
the  wild  bonr  ploughs  tbc  ground  in  continuoiu  lines  or  furrowa.  Tba  tiVi 
wbao  Bolootod  an  lbs  pareat  ofn  stocli,  should  huve  a  small  head,  bedespM' 
biond  in  tha  chcjt ;  tbo  cbine  should  be  arched,  the  ribs  and  baml  mI 
rounded,  with  the  haunclies  tilling  full  down  nearly  to  the  hock ;  ibJ  ks 
should  alwBf  s  be  more  coinpiLCt  nnd  smallar  thnn  the  femnla.  The  mId"' 
the  Willi  boor  is  olwnya  of  a  uniform  biio,  nnd  generally  of  an  IreajK*! 
■hading  off  into  a  bliwk.  The  hsir  of  the  boar  ii  of  ronaiderabla  le«lh 
aepeciidly  about  tho  head  and  mane ;  he  stands,  in  psnaral,  from  SO  to  * 
Inchca  in  htfyht  at  the  shouldors,  though  instances  haro  occurred  wt«*  ^ 
has  reached  i2  inches.  The  youog  are  of  a  pale  Tallowish  tint,  imfH^ 
brindled  with  light  brown.  Tho  boar  of  Gormnn}'  is  a  lar^  and  Juiatfil^ 
animil,  and  tha  hunting  of  him,  with  a  imnll  species  of  msstiff,  u  itill  > 
national  iporL  From  living  aliuoat  eicliuivolj  on  aooma  nnd  nubs,  Htll^ 
is  held  in  gni;iL  ostecm,  and  in  WoaCplmlia  bis  legs  arc  made  intohsBil?' 
}«Dceas  which,  It  is  said,  aDhoucce  tha  flni-our  and  quaUt;  of  tha  matlal  « 
HDarhiblD  dep^o.  | 


788.  ThERS  are  two  POlSTft  to  \>a  to!».tMi'ud 
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fixab,  or  simply  salUxl,  the  maH  breed  of  ]>i^s  is  best  suited  for  tbe  iiurpose  * 

kf  f.-r  Laujs  or  liAOon,  tho  lar^  variety  of  the  animal  Is  nuccHsary.     I'i^  are 

t;s-.:iuy  «o.:ncl  between  six  and  ci^ht  weeks  after  Linli,  after  wIulIj  they  aro 

f.  J  -.'n  fio:L  food,  such  as  loashcd  i>otatac3  in  skimmed  ur  butter-milk.     The 

;:i:ncra2  {triod  at  which  tlic  small  hogs  ore  killed  for  tbo  market  is  from  12  to 

l\j  rcvkf ;  frvm  4  to «»  raonths,  they  are  callod  store  pi;^,  and  aro  turned  oat 

t  J  'jT\.zii>  till  the  oxjimal  has  acquired  its  full  stature.     As  soon  as  this  jioint  has 

'-.  •.X..  x^;;u:ao'J,  the  pi^  should  be  forcod  to  maturity  as  quickly  as  jKisaible ;  he 

'  ...'.;  therefore  be  taken  from  tho  fields  and  farmyard,  niid  shut  up  on 

\  .\.:.\  i-jtatocs,  buttermilk,  and  jieas-meal,  after  a  time  to  be  followed  by 

f.   .  :.s.  ('il-caLo,  woHh,  barley,  and  Indian  meal ;  supplying  his  sty  at  tho  same 

I ::. .  .>  iih  plenty  of  water,  cinders,  and  a  quantity  oi  salt  in  evorj'  mess  of  food 

\  .-...:.L<.d  to  him. 

:  J.  T:!G  rsrxMAT£D  Nl'UDRR  of  Pigs  in  Great  Britain  is  6up|)oscd  to 
c->  .•■!  Vli'i  miiiiuns;  and,  considering;  tho  third  of  the  number  as  worth  £2 
u;  ...  :LLi  the  remaining  two-thirds  ns  of  the  relative  valuo  of  lOs.  each, 
^  -  :  [  -.-Ivv  a  marketable  estimate  of  over  £20,000,000  for  this  animal  alone. 

:  fi.  The  b::st  a:;d  most  hitmane  Mode  of  Killing  all  large  Hogs  is  to 
't:' .V  th>:-m  down  like  a  buUouk,  with  tho  pointed  end  of  a  pcleaxe,  on  tho 
':•.  ..:>i,  which  lias  the  elTect  of  killing  tho  animal  at  once  ;  all  the  buUher 
^'i>  0.t.a  to  do,  is  to  open  tho  aortu  and  great  arteries,  and  laying  tbe  animal's 
t^4  over  a  trough,  let  out  tho  bloo^l  as  quickly  as  ]io&ubIe.  Tho  carca.se  is 
tif-'-.^jlic  .M.xiidc.1,  either  on  a  l>ourd  or  by  immersion  in  a  tub  of  very  hot 
^Vit,  and  all  the  hair  and  dirt  rapidly  scraped  o(f,  till  the  skin  is  ma<]e  per- 
^<aI':'  ikl.ite,  when  it  is  huug  up,  oi>onel,  and  dresdeil,  as  it  is  called,  in  the 
Ca^J  T.'iv.  It  is  then  allowed  to  cool,  a  sheet  being  thrown  aronml  the 
^-4jie,  to  prevent  the  air  fix>m  discolouring  the  newly-cleaned  skin.  When 
^^Lt  fur  locon,  the  hair  is  singed  instead  of  being  scalded  oil. 

7yr.  Is  THE  CorSTRY,  where  for  ordinary  consumption  tho  pork  killed  for 
*i.*e  Lj  u--j.'iiiy  both  loiigor  and  fatter  than  that  8up[>lied  to  the  London  con- 
tiSKT,  it  \i  customary  to  rcmo%-o  the  skin  and  fdt  down  to  tho  lean,  amJ,  sidting 
^'m,  n(L<t  what  remains  of  tho  joint.  Turk  goes  further,  and  is  con8e<pionlly 
*•  ii.'<rc  economical  fj.»od  than  other  meatfl,  sinqily  bccaa«o  tho  texture  is  cloecr, 
^^1  '.i.cre  Is  less  waste  in  the  cooking,  either  in  roasting  or  lioiling. 

79:.  ly  ricESii  Pork,  tho  leg  is  tho  most  economical  family  joint,  and  the 
^-*Z4  t'..f9  riuhcat. 

79,^.  Co5irAiL\TiVELY  SPEAKING,  Tory  little  difference  exists  Ix^twecn  th« 

^•u^'  t  of  the  live  and  dead  pig,  and  this,  simply  bccnuso  there  is  neither  Oio 

biuii  i;c»r  the  hide  to  )Mf  removed.     It  lias  Uva pruvotl  that  pork  Kises  in cooWing 

1-j  f^r  c^aL  ofitH  weight.     A  Biiltcl  hand  wui^hin^  4  lbs.  5  ux.    lus^l  iu  \ixe 

«^-z>.y  lioM.;  MAeroookinff,  the  moat  ivalrhinff  only  3  lbs.   1  ui      ;inA  Uie 

2  B  2  '* 


872 


XOOKUr  HOUSIBOIJ)  OOOKIBT. 


bone  9  os.    The  original  cost  was  7id,  a  pound ;  but  by  tUs  dednetioo,  tht 
cost  rose  to  9d.  per  pound  with  the  bone,  and  10|<i.  without  it. 

794.  Pork,  to  be  Pbesebyed,  is  cured  in  several  ways,— either  bj  corerinp 
it  with  salt,  or  immersing  it  in  ready-made  brine,  where  it  is  kept  till  required ; 
or  it  is  only  partially  salted,  and  then  hung  up  to  dry,  when  the  meat  is  called 
white  bacon  ;  or,  after  salting,  it  is  hung  in  wood  smoke  till  the  flesh  isimpreg- 
natod  with  the  aroma  from  the  wood.  The  Wiltshire  booon,  which  is  r^;anled 
OS  the  finest  in  the  kingdom,  is  prepared  by  laying  the  sides  of  a  hog  in  hrg^ 
wooden  troughs,  and  then  rubbing  into  the  flesh  quantities  of  powdered  bay- 
salt,  made  hot  in  a  frying-pan.  This  process  is  repeated  for  four  days ;  tbcj 
are  then  left  for  three  weeks,  merely  turning  the  flitches  ereiy  other  day. 
Adcr  that  time  they  are  hung  up  to  dry.  The  hogs  usually  killed  for  purpose! 
of  bacon  in  England  ayerage  fhym  18  to  20  stone ;  on  the  other  hand,  the  hogs 
killed  in  the  country  for  farm-house  purposes,  seldom  weigh  less  than^Gstoosi 
The  legs  of  boars,  hogs,  and,  in  Oormony,  those  of  bears,  are  prepared  di& 
fcrcntly,  and  called  hams. 

795.  TuE  Practice  in  yooue  Formerly  in  this  country  was  to  cut  out  the 
liami  and  euro  them  separately ;  then  to  remove  the  ribs,  which  were  roasted  ts 

''spare-ribs,"  and,  curing  the  remainder  of  the  side,  call 
it  a  "  gammon  of  bacon." 

Smalt  pork  to  cut  for  table  in  joints,  is  cut  up,  in  mo$t 
places  throughout  the  kingdom,  as  represented  in  the 
engraving.  The  side  is  dindod  with  nine  ribs  to  tii« 
fore  quarter ;  and  the  following  is  an  cnumeratioa  of  tb» 
joints  in  the  two  respective  quarters : — 

r  1.  The  leg. 
IIiKD  Quarter  i  2.  The  loin. 

L  3.  The  spring,  or  belly. 
r  4.  The  hand. 
Fore  Quarter  'J  5.  The  fore-loin. 

L  6.  The  cheek. 
The  weight  of  the  sevornl  joints  of  a  good  pork  pff  ^ 
four  stone  may  be  as  follows ;  vis. : — 

The  leg 8  lbs. 

Tlio  loin  and  spring  .    .    7 

The  hand 6 

The  chine 7 

The  cheek    .     .  from  2  to  3 
Of  a  bacon  pig,  the  legs  are  reserved  for  curiagi  ^'^ 
wlicu  cured  are  called  hams :  when  the  meat  is  *«P^ 
rated  from  the  shoulder-blade  and  bones  and  cured*  it  ^ 
called  bacon.    Tl»e  bones,  with  part  of  the  meat  left  on  them,  are  dinW 
into  spnro-ribi^  griiklns,  ond  cbVom. 
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CHAPTER  XVII. 

FOBK  OUTIiISTS  (Ck)ld  Meat  Cookery). 

796.  Ingbedients. — The  remains  of  cold  roast  loin  of  pork,  1  oz.  ol 
butter,  2  onions,  1  dessertspoonful  of  flour,  i  pint  of  gravy,  pepper  and 
salt  to  taste,  1  teaspoonful  of  yinegar  and  mustard. 

Made. — Cut  the  pork  into  nice-sized  outlets,  trim  off  most  of  the  fat, 
and  ohop  the  onions.  Put  the  butter  into  a  stewpan,  lay  in  the  cut* 
lets  and  chopped  onions,  and  fry  a  light  brown ;  then  add  the  remaining 
ingredients,  simmer  gently  for  5  or  7  minutes,  and  scrye. 

Time. — 6  to  7  minutes.    Average  cost,  ezolusiye  of  the  meat,  id. 

Seasonable  firom  October  to  March. 

ArnsiAS  Mstbod  ov  Hsbdiito  FiGs.^In  the  Anstrian  empire  there  are  great 
nnmben  of  wild  swine,  while,  among  the  wandering  tribes  peopling  the  interior  of  Hun- 
gaij,  and  spreading  orer  the  vast  steppes  of  that  country,  droves  of  swine  form  a  sprest 
portion  of  toe  wealth  of  the  people,  who  chiefly  live  on  a  coarse  bread  and  wind-dried 
Mcon. 

In  G«rmaa  Switierland,  the  Tyrol,  and  other  moxmtainons  disMcts  of  oontinental 
lEurope,  though  the  inhabitants,  almost  everywhere,  as  in  England,  keep  one  or  more 
pigs,  they  are  at  little  or  no  trouble  in  feeding  them,  one  or  more  men  befai^  employed 
DY  one  or  several  villages  as  swine-herds ;  who,  at  a  certain  hour,  every  mormtut,  eaU  for 
the  pig  or  xng*i  ftod  driving  them  to  their  feeding-grounds  on  the  mountain-siae  and  in 
the  wood,  tuce  custody  of  the  herd  till,  on  the  approach  of  night,  they  are  collected 
into  a  compact  body  and  driven  home  for  a  nieht's  repose  in  their  severalsties. 

The  amount  of  mtelligence  and  docility  displayed  br  the  pigs  in  these  mountain 
regions,  is  much  more  considerable  than  that  usually  allowed  to  this  animal,  and  the 
manner  in  which  these  immense  herds  of  swine  are  collected,  and  again  distributed, 
without  an  aoeident  or  mistake,  is  a  sight  both  curious  and  interesting ;  for  it  is  all  done 
without  the  aasiataace  of  a  doe,  or  the  aid  even  of  the  human  voice,  and  solely  by  the 
crack  of  the  k>ng*lashed  and  heavily-loaded  whip,  which  the  swine-herd  carries,  and 
cradcs  much  after  the  fashion  of  the  French  postihon ;  and  which,  though  he  frequently 
CTaeks,  waking  a  hundred  sharp  echoes  from  the  woods  and  rocks,  he  seldom  has  to 
use  correctionally ;  the  animal  soon  acquiring  a  thorough  knowledge  of  the  meaning 
of  each  crack ;  and  once  having  felt  its  leaded  thong,  a  lastmg  remembrance  of  ita  i>ower. 
At  early  dawn,  the  swine-herd  takes  his  stand  at  the  outskirts  of  the  first  village, 
and  begins  flourishing  through  the  misty  air  his  immensely  long  lash,  keeping  a  sort  of 
rude  time  with  the  crack,  crack,  crack,  crack,  crack,  crack  of  his  whip.  The  nearest  pi^* 
hearing  tiie  well-remembered  sound,  rouse  from  tneir  straw,  and  rush  from  their  tUef 
into  the  road,  followed  by  all  their  litters.  As  soon  aa  a  sufficient  number  are  oollected, 
the  drove  is  set  in  motion,  receiving,  right  and  left,  as  they  advance,  fresh  numbers ; 
whole  communities,  or  aolitary  individuals,  streaming  in  from  all  quarters,  and  taking 
their  place,  vrithout  distinction,  in  the  general  herd ;  and,  aa  if  conacioua  where  their 
hreakust  lay,  without  wasting  a  moment  on  idle  investiffation,  all  eaeerly  push  on  to  the 
Boontaina.  In  this  manner  village  after  village  is  coUected,  till  we  drove  not  unfire- 
qnently  oooaiata  of  several  thousands.  The  feeding-ground  has,  of  course,  often  to 
be  changed,  and  the  drove  have  sometimes  to  be  driven  many  miles,  md  to  a  considerable 
height  up  the  mountain,  before  the  whip  gives  the  signal  for  the  dispersion  of  tbo 
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bodj  and  the  order  to  fe«d.  when  the  herdmnan  proceeds  to  form  himaelf  ft  dMit 
look  aAcr  his  ovm  comfort  for  the  rest  of  the  day.  As  soon  as  twUi^  aeta  in,  tfe 
is  asain  heard  echoing  the  sipial  for  muster;  and  in  the  same  order  in  which  IIm 
oirflectedy  the  swine  are  drireu  back,  eadi  group  tailing[  off  to  its  reaprctiTe  sty, 
herd  approaches  the  Tillages,  till  the  last  gronter,  having  fbniid  hia  bomi^  lu 
■eeks  his  cottage  and  repose. 


POnK  OUTIjETS  OB  CHOPS. 

I. 

797<  Inori^diknts. — Loin  of  pork,  pepper  and  salt  to  taste. 

3Iode. — Cut  the  outlets  from  a  delicate  loin  of  pork,  bone  and 
them  neatly,  and  cut  away  the  greater  portion  of  the  fat.  Seofon 
with  pepper ;  place  the  gridiron  on  the  lire ;  when  qaite  hot,  lajo 
chops  and  broil  them  for  about  i  hour,  turning  tliem  3  or  4  ti 
and  be  particular  that  they  are  thoroughly  done,  but  not  dry. 
them,  sprinkle  oyer  a  little  fine  salt,  and  serve  plain,  or  with  to 
sauce,  sauce  piquante,  or  pickled  gherkins,  a  few  of  which  il 
be  laid  round  the  dish  as  a  garnish. 

Time, — About  \  hour.    Average  coatt  ICJ.  per  lb.  for  ohoptt 

Stifficient.— Allow  6  for  4  persons. 

Seasonable  from  October  to  Maroh. 

n. 

{Another   Way.) 

798.  Ingredients.— Loin, or  fore-loin,  of  pork,  egg  and  bread  crv 
salt  and  pepper  to  taste;  to  every  tablespoonful  of  bread  crumUi 
i  teaspoonful  of  minced  sngc ;  clarified  butter. 

Mode,--Cut  the  cutlets  from  a  loin,  or  fore-loin,  of  pork ;  trim  i 
the  same  as  mutton  cutlets,  and  scrape  the  top  part  of  the  I 
Brush  them  over  ^ith  egg,  sprinkle  with  bread  crumbii 
which  have  been  mixed  minced  sage  and  a  seasoning  of  pepper 
salt ;  drop  a  little  clarified  butter  on  them,  and  press  the  crumbi 
down.  Put  the  frying-pan  on  the  fire,  put  in  some  lard ;  when  tl 
hot,  lay  in  the  cutlets,  and  fry  them  a  light  brown  on  both  1 
Take  them  out,  put  them  before  the  fire  to  dry  the  greasy  noa 
from  them,  and  dish  them  on  mashed  potatoes.  Serve  with  then 
sauce  that  may  be  preferred ;  such  as  tomato  sauce,  sauce  piqin 
sauce  Kobort,  or  pickled  gherkins. 

Time. — From  15  to  20  minutes.  Average  cost,  10c/.  per  lb.  £ar  0I1 

Student. — Allow  0  cutlets  for  4  persons. 

SeoMonable  from  October  to  March. 

/Tole. — The  rcmams  of  roast  lola  of  pork  may  be  dressed  Sn  thii 
mamier. 
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FOBK  CHEESE  (an  Ezoellent  Breakfast  Dish), 

799.  IxosEDiESTS.— 2  lbs.  of  cold  roast  pork,  pepper  and  salt  to 
tiite,  1  dessertspoonful  of  minced  parsley,  4  leaves  of  sage,  a  very 
imall  bnneh  of  savoury  herbs,  2  blades  of  pounded  mace,  a  little 
natmef,  ^  teospoonful  of  minced  lemon-peel;  good  strong  gravy, 
lofficic-nt  to  fill  the  mould. 

Afotfe. — Cut,  but  do  not  chop,  the  pork  into  fine  pieces,  and  allow 
\  lb.  of  fat  to  each  pound  of  lean.    Season  with  pepper  and  salt ;  pound 
veil  the  spices,  and  chop  finely  the  parsley,  sage,  herbs,  and  lemon- 
peel,  and  mix  the  whole  nicely  together.    Put  it  into  a  mould,  fill  up 
vith  good  strong  well-flavoured  gravy,  and  bake  ratlier  more  than 
OM  boor.    When  cold,  turn  it  out  of  the  mould. 
Tune.— Rather  more  than  1  hour. 
StatfMohle  from  October  to  March. 


B'JAST  LZC  OV  VOBK. 


nOAST  IiEG  OP  POHK. 

^.  T:fGRKDiENTS.— Leg  of  pork,  a  little  oil,    (For  siufling  gee 
^t't*  Xo.  504.) 

•^"<f<r.— Choose  a  small  leg  of  pork,  and  score  the  skin  across  in 
I^Miww  strips,  about  i  inch  apart.    Cut  a  slit 
^  the  knuckle,  loosen  the  skin,  and  fill  it 
^^  a  sage -and -onion   stufllng,  made  by 
««ipe  "So.  504.    Crush  the  joint  over  with  a 
little  lalad-oil    (this    makes  the  crackling 
^i>|Kr,  and   a  better  colour),  and  put  it 
«om  to  a  bright,  clear  tire,  not  too  near, 
^thst  would  cause  the  skin  to  blister.    Baste  it  well,  and  serve  with 
*  little  gravy  made  in  the  dripping-pan,  and  do  not  omit  to  send  to 
^>Ue  «ith  it  a  tureen  of  well-made  apple-sauce.    (See  No.  3C3. 
TiNie.— A  leg  of  pork  weighing  8  lbs.,  about  3  hours. 
Average  cost,  Otl.  per  lb. 
Suficient  for  6  or  7  T»^rsons. 
deatrmaUv  from  Suptcinber  to  March. 

HjGLifH  MovROF  Ki'NTi^a,  A^D  IxDiAX  PiG-ETiCKTXO.— Tlio  hnntin|^  of  the  wflil 
'*>«T  ui  L.!en  in  «U  linit-A»  and  in  ail  cuuntriri*,  a  pastiuie  of  tho  biiihfst  tnt«r«rt  and 

*  s-.'tnBfDt,  and  IrrMc  tl  c  p;rc  of  NiiiiFi-d,  Iiuh  duly  Ik;ou  eonmderod  becond  to  tiie  mom 

•  la^rrf^m  Mxirt  of  iKjii-lmntin:;.  1  he  bnriod  treasures  of  Niiufveh,  restorrd  to  ui  by 
■'-r  Lk}axJf,  t'r.'m  lu,  ou  th'jir  »i-uiiituri'd  anuab,  tbe  kingi  of  Aii'irria  iu  tbcirrojal 
Lisune  c4'  boar- hunting.    Tbut  the  Cirifrk't  wore  naftsionatrir  attaohi'd  to  this  sport,  we 


«s.;jm  this  eouatrj  that  llnr  tptvt  nmt  to.iducied  Hiiiuut  dogs,— «  real  band-to-band 


876  MODEBV  BOITBEBOIO  COOKERY. 

cnoteat  of  maa  and  beast ;  tba  Imntn',  armed  only  with  a  homt'-apmr,  • ' 
four  feet  long,  the  ash  stafll  (oardcd  by  platea  of  ated,  and  tenniiiat' 
narrow,  and  Terr  sharp  blade :  this,  with  a  hantinK-knifep  or  hanger, 
offenaiTe  anna,   thus  equipped,  the  hunter  would  either  encoonter  Us  cttca 


those  more  difllcalt  aims,  plunge  it  into  his  flani,  and,  without  withdrawing  tba 
strike  his  readj  hanger  into  his  throat.  But  expert  aa  the  hunter  mig^  M,  tt  waa  i 
often  the  formidable  brute  was  so  qnicUr  disx>atched;  fbr  he  would  sometimea  asin  tk* 
spear  in  his  powerful  teeth,  and  nip  it  off  like  a  reed,  or,  coming  ftaU  tilt  oa  ^Ua  wmmtj, 
bjhis  momeotum  and  weight  bear  him  to  the  earth,  ripping  up,  with  a  horrid  gaah,  his  1» 
or  side,  and  before  the  wnthinr  hunter  could  draw  his Ikmfe,  the  infiiriated  beaat  woold 
j^unge  his  snout  in  the  wound,  and  rip,  with  saTace  teeth,  the  bowcia  of  hia  neti^ 
At  other  times,  he  would  snddenlj  swerve  from  hia  charge,  and  doubling  OBhiaoypment, 
attack  the  hunter  in  the  rear.  From  hia  speed,  pvat  weight,  andaavage  diapoaUion.  tl* 
wild  boar  is  alwars  a  dangerous  antagonist,  and  requires  great  courage,  rnnliifL  iMi 
agilitj  on  the  part  nf  the  hunter.    The  continent^  sportamaa  rides  to  the  chase  te  • 


huntini^  has  been  for  some  centuries  obsolete  in  England,  the 
in  a  wud  state  among  us ;  but  in  our  Indian  empire,  and  espeeiallT  im 
pastime  is  pursued  br  onr  countrymen  with  all  the  darineof  the  national  chi 
as  the  Biiiuial  which  inhabits  the  cane-brakes  and  jungles  is  a  formidable  toe,  the 
is  attended  with  i^eat  excitement.  The  hunters,  mounted  on  small,  active  horaw 
armed  only  with  lon»;  lances,  ride,  at  early  daylight,  to  the  skirts  of  the  jungle,  ai 
sent  in  their  attendants  to  beat  the  cover,  wait  till  the  tusked  monster  cornea 
from  among  the  canes,  when  chase  is  immediately  given,  tiU  he  is  come  np  wiih, 
transflxed  by  the  flr^t  weapon.  Instead  of  flight,  however,  he  often  turns  to  b^,  sal 
by  more  than  one  dead  horse  and  wounded  hunter,  shows  how  formidable  ha  la,  mA 
what  those  polished  tusks,  sharp  aa  pitch-forks,  can  effect,  when  the  enraged  aiiBiil 
defenda  hia  life. 

TO  OIiAZB  HAM.-(See  Becipe  0*0.430) 

HASHED  FORK. 

801.  Inobedi£!7TS. — ^Tho  remains  of  cold  rout  pork,  2  onutt  I 
teaspoonful  of  Hour,  2  blades  of  pounded  maoe,  2  doves,  I  tablflspoaB* 
f  ul  of  vinegar,  \  pint  of  gravy,  pepper  and  salt  to  taste. 

Mode,— Chop  the  onions  and  fry  them  of  a  nice  brown,  out  tkt  pflik 
into  thin  slices,  season  them  with  pepper  and  salt,  and  add  ihtm  ti 
the  remaining  ingredients.  Stew  gently  for  about  i  hour,  andMll 
garnished  with  sippets  of  toasted  bread. 

Titne,^  hour. 

Average  cost,  exclusive  of  the  meat,  3  J. 

Seasonable  from  October  to  March. 

FBTED  BASHSBS  OF  BACOIi*  AND  POACHED  SGO& 
80a.  Ingrediekts. — Bacon;  eggs. 

Mode, — Cut  the  bacon  into  thin  slices,  trim  away  the  rusty  pirt^ 

and  out  off  the  rind.    Put  it  into  a  cold  frying-pan,  that  is  tv  It 

do  not  place  the  pan  on  the  fire  before  the  bacon  is  in  it.    Ton  it  8  * 

8  times,  and  dish  it  on  a  very  hot  dish.   Poach  the  eggs  and  slip  tiN> 

en  to  the  bacon  without  breaking  \)l[i&  3^^  v^no^  quieUy. 


PORK.  877 

.  Time,— 3  or  4  minutes.    Average  cost,  lOd.  to  U.  per  lb.  for  the 
primest  parts. 
BtifflcienL—AILoiw  6  eggs  for  3  persons. 
Seasonable  at  any  time. 

Jfoie. — Fried  rashers  of  baoon,  curledy  serve  as  a  pretty  garnish  to  many 
dishes;  and,  for  small  fiunilies,  answer  very  well  as  a  substitute  for  boiled 
baoon,  to  serre  with  a  small  dish  of  poultry,  &c. 


BBOHiED  HASHEBS  OV  bacon  (a  BreakfssI  Dish). 

803.  Before  purchasing  baoon,  ascertain  that  it  is  perfectly  free 
from  rust,  which  may  easily  be  detected  by  its  yellow  colour ;  and  for 
broiling,  the  streaked  part  of  the  thick  flank,  is  generally  the  most 
esteemed.  Cut  it  into  thin  slices,  take  off  the  rind,  and  broil  over  a 
nice  clear  Are ;  turn  it  2  or  3  times,  and  serve  very  hot.  Should  there 
be  any  cold  bacon  left  from  the  previous  day,  it  answers  very  well  for 
breakfast,  cut  into  slices,  and  broiled  or  fried. 

Time, — 3  or  4  minutes. 

Average  coat,  lOd,  to  Is.  per  lb.  for  the  primest  parts. 

Seasonable  at  any  time. 

IToU. — ^When  the  bacon  is  cut  very  thin,  the  slices  may  be  curled  round  and 
fiuteoed  by  means  of  small  skewers,  and  fried  or  toasted  before  the  fire. 

BOIIiBD  BACON. 

804.  Ikobedibnts.— Bacon ;  water. 

Mode.—Aa  bacon  is  frequently  excessively  salt,  let  it  be  soaked  in 
warm  water  for  an  hour  or  two  previous  to  dressing  it ;  then  pare  off 
the  rusty  parts,  and  scrape  the  under-side 
and  rind  as  clean  as  possible.  Put  it  into 
a  saucepan  of  cold  water,  let  it  come  gradu- 
ally to  a  boil,  and  as  fast  as  the  scum  rises 
to  the  surface  of  the  water,  remove  it.  ■®"**  ■^^'• 

Let  it  simmer  very  gently  until  it  is  thoroughly  done',  then  take  it  up, 
strip  off  the  skin,  and  sprinkle  over  the  baoon  a  few  bread  raspings, 
and  garnish  with  tufts  of  cauliflower  or  Brussels  sprouts.  When 
served  alone,  young  and  tender  broad  beans  or  green  peas  are  the 
usual  accompaniments. 

2Ym^.— 1  lb.  of  bacon,  }  hour;  2  lbs.,  li  hour. 

Average  cost,  10 J.  to  Is.  per  lb.  for  the  primest  parts. 

Sufficient. — 2  lbs.,  when  served  with  poultry  or  veal,  sufficient  for 
10  persons. 

Seasonable  at  any  time. 
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TO  CURE  BACON  IN  THE  WUiTSHIBB  "WAY. 

B05.  Ingukdients.— U  lb.  of  coarse  sugar,  14  lb.  of  bay-solt.  6oii 
of  tultpctre,  1  lb.  of  common  salt 

Mode, —S^riukle  each  ilitcli  with  salt,  and  let  the  blood  drain  off 
for  24  hours ;  then  pound  and  mix  tho  above  ingredients  well  togi-Uier 
and  rub  it  well  into  the  meat,  which  should  be  turned  every  day  fwa 
month  ;  then  hang  it  to  dry,  and  afterwards  smcke  it  for  10  dajs. 

Time. — To  remain  in  the  pickle  1  month,  to  be  smoked  10  days. 

Sufficient, — The  above  quantity  of  salt  for  1  pi?. 

IIow  Pigs  WKRR  poexikly  Pastuekd  avd  Fcd. — Though  unqaestknuU^f  ftr 
greater  nuiitbcra  of  swine  are  now  kept  in  England  thim  formerlj,  every  peMUit  uraf 
one  or  more  of  that  useful  animal,  in  feudal  timea  iminenne  droTca  of  pin  vera  kepi ky 
the  frai)kling«  and  barona ;  in  those  daya  the  swine-herds  being  %  regular  part  of  tM 
domi-slic  ponrioe  of  every  feudal  household,  their  duty  consisted  in  daily  driviaglW 
herd  ofsM'iue  from  the  castle-yard,  or  outlying  farm,  to  the  nearest  wooda«  dMfcV 
forest,  whore  tho  franklin^;  or  vavasour  had,  either  by  right  or  grant,  what  was  euil 
frtt  trurrem,  or  the  liberty  to  feed  his  hogs  off  the  acorns,  beech,  and  chestnuta  thatlff 
in  such  abundance  on  the  earth,  and  far  exceeded  the  pow'er  of  the  royal  or  ptiiiifii 
game  to  consume.  Indeed,  it  was  the  license  granted  the  nobles  of  free  warrea,  mg^ 
cially  for  thoir  swine,  thut  kept  up  the  iniquitoua  forest  Uwh  to  to  late  a  date,ni 
covered  so  In  rue  a  portion  of  tiie  land  with  such  immense  tracts  of  wood  pndbnkPitd 
tiio  injury  of  a{>;ricullure  and  the  misery  of  the  peojile.  Some  idea  of  the  ezlesi  to 
which  swine  wero  graze<l  in  the  feudal  times,  may  be  formed  by  obwrring  the  nabtf 
of  pig!}  still  fcil  in  Kpping  Forest,  the  Forest  of'Doun,  and  the  New  Forest,  ia  HsB^ 
shire,  where,  fur  fcvi>rul  months  of  the  yenr,  the  becch-nuts  and  acorns  yield  ttcBSO 
plentiful  a  diet.  In  Germany,  where  the  chestnut  is  po  largely  cultivated,  the  amowtjrf 
food  shed  every  aut  unm  is  enormous;  and  consequently  the  pig,  both  wild  and  doMiti^    i 


bn^,  for  a  considerable  portion  of  tho  rear,  an  unfailing  supply  of  admiraUa 
mont.  Impressed  with  the  value  of  this  fruit  for  the  food  of  pigs,  the  Prince  CoBml 
ha^,  with  great  judgment,  of  l.tte  eneoura<;od  the  collection  of  che:>tnuts  in  Windsor  Ai^ 
aud  by  Kiving  a  umall  reward  to  old  people  and  children  for  every  bushel  colleetedL  kn 
not  only  fotmd  an  occupation  for  many  of  the  unemplnycd  poor,  but,  by  proiidisft 
gratuitous  food  for  their  pig,  eucouruged  a  feeling  of  providcueo  and  cconobij. 

FOB  CtmiNO  BACON,  AND  KEEPING  IT  FIUBB 
FKOM  BUST  (Cobbotfs  Eocipe). 

806.  The  two  Sides  that  remain,  and  which  nro  called  flitcheii,  areiol* 
cured  for  baoon.    They  aro  first  rubbed  with  »dt  on  their  iusidea^  or  fleik 
sides,  then  placed  ono  ou  the  other,  the  ilcsh  sided  upi^rmosty  in  s  nltaf 
trough  which  has  a  gutter  round  its  edges  to  drain  away  the  brine ;  lor,  to  bift 
sweet  and  fine  bacon,  the  flitches  must  not  be  soppiug  in  brine,  which  giraitt 
the  sort  of  vile  taste  that  barrel  and  sea  pork  have.     £vor^'  one  knowi  bo* 
diiTcrent  is  the  taste  of  frc^h  dry  salt  from  that  of  stdt  in  a  disaolred  sUtor 
therefore  change  the  salt  oftcu, — once  in  4  or  5  days  ;  lot  it  mdt  and  link  i^ 
but  not  lie  too  long ;  twice  change  the  fiitchcs,  put  thut  at  bottom  which m 
first  on  the  top :  this  mode  will  cost  you  a  gront  de:d  mure  in  salttlaatbv 
topping  mode,  but  without  it  your  bacon  will  not  be  eo  sweet  and  fine,!*' 
keep  80  well.   As  for  the  time  i-cjjuired  in  making  your  flilche^  sulTicientlTPRr 
it  dcjtenda  on  circumstances.    llljvkc%  a  hm'^cr  time  for  a  thick  thanstlJ 
Hitch,  aud  lonj^cr  in  dry  l\\a\v  m  v\vvtv\^  v?Wk.V\xw,  w  Vcv^.^x'^  than  inadiap 
jAaco  ;  but  for  tho  flUcUca  ol  t3L\\ov;v>l  ^\\<i  wi«it^i/v^^<:^>X\<it  \isA.T«^M* 
Uiimp,  about  C  wctks  may  do  •,  wadtLS  \o'^ft\&ViN»iV^v..'«\a»2KiT«»^'^ 
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B  over-aiJtiDg,  gh«  time  onough,  for  70a  are  to  hare  bacon  until 


X  Place  fob  SALTnra  saouu),  like  a  dairy,  always  be  cool,  but 
ated;  confined  air,  though  cool,  will  taint  moat  sooner  than  the  mid- 
iO(»npanied  by  a  breeze.  With  r^ard  to  smoking  the  bacon,  two 
IS  are  nccessafy :  first,  to  hang  the  flitches  where  no  rain  comos  down 
I ;  and  next,  that  the  smoke  must  proceed  from  wood,  not  peat,  turf. 
As  to  the  time  required  to  smoke  a  flitch,  it  depends  a  good  deal 
her  there  be  a  constant  flre  beneath  ;  and  whether  tho  fire  be  largo 
a  month  will  do,  if  the  flre  be  pretty  constant  and  rich,  as  a  fiurm- 
nsnally  is ;  but  orcr-smoldng,  or  rather  too  long  hanging  in  tho  air, 
bacon  rust;  great  attention  should  therefore  be  paid  to  this  matter, 
ought  not  to  be  dried  up  to  the  hardness  of  a  board,  and  yet  it  ought 
cctly  dry.  Before  you  hang  it  up,  lay  it  on  the  floor,  scatter  tho 
preity  tliickly  over  with  bran,  or  with  some  fino  sawdust,  not  of  deal 
I  it  on  the  flesh,  or  pat  it  well  down  upon  it :  this  keeps  tho  smoko 
Dg  into  the  little  openings,  and  mokes  a  sort  of  crust  to  be  dried  on. 

KEEP  THE  Bacon  sweet  a^td  good,  and  free  from  hoppers,  sift 
dean  and  dry  wood  ashes.  Put  some  at  the  bottom  of  a  box  or 
enough  to  hold  a  flitch  of  bacon  ;  lay  in  one  flitch,  and  then  put  in 
8^  then  another  flitch,  and  cover  this  with  six  or  eight  inches  of  tho 
!ie  place  where  the  box  or  chest  is  kept  ought  to  bo  dry,  and  should 
bceomo  damp,  they  should  be  put  in  the  fireplaee  to  dxy,  and  when 
Mck  again.  With  these  precautions,  tho  bacon  will  bo  as  good  at  tho 
as  on  the  first  day. 


R  SiHFLE  General  Rules,  these  may  bo  safely  taken  as  a  guide ; 
who  implicitly  follow  tho  directions  given,  will  iK>ssess  at  the  expira- 
m  6  weeks  to  2  months  well-flavoured  and  well-cured  bacon. 

r  Bjicott.  Avzcdotx  ov  Losd  Bacost. — As  Lord  Bacon,  on  one  occsaion, 
to  pa  t  tcntenoc  of  death  upon  a  man  of  tb«  name  of  Hogg,  who  had  just 
fur  a  long  rareer  of  crime,  the  prisoner  suddenly  claimed  to  be  heard  in 
hlipmMit,  laying,  with  an  expreesion  of  arch  confidence  as  he  addressed  tho 
elauu  indul;^::ce,  my  lord,  on  the  plea  of  relutiou'ihip ;  fur  I  am  convinced 
ip  will  never  be  unnatural  enough  to  hang  one  of  your  own  family." 
,'  replied  the  judgi,  with  soino  umuzbiuciit,  "Iwxisnot  awaro  that  I  had 
ofrnur  aUianco ;  perhaps  you  wiU  be  good  enough  tu  name  the  degree  of 
•fflaity." 

wry,  my  lord,"  retomed  the  impudent  thief,  "  I  cannot  trace  the  links  of 
tty ;  >iut  the  monl  evidence  is  sutHcifutlv  pertinent.    My  name,  my  lord,  i.« 
r  tordrtiip's  is  Bacon;  and  all  the  world  will  allow  that  baoon  and  hog  are 
allied." 

frrj,"  replied  his  lordship,  " I  cannot  admit  the  truth  of  yonr  instance:  hog 
mean  till  it  is  kunged;  aitd  so.  before  I  can  admit  your  plea,  or  aoknowledge 
eompact,  Hoiu;  must  be  hanged  to-morrow  moridng." 

TO  BAKE  A  HAM, 
9Ma>iJSXTg. — Ham;  a  common  crui^t 
U.i.m  for  baking, bould  bo  ^ell  «oaked.  let  it  icmaiil 
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in  water  for  at  least  12  hoars.  Wipe  it  dry,  trim  away  any  msiy 
places  underneath,  and  cover  it  with  a  common  crust,  takingr  care  that 
this  is  of  sufficient  thickness  all  oyer  to  keep  the  gravy  in.  Place  it  in 
a  moderately-heated  oven,  and  hake  for  nearly  4  hours.  Take  off  tho 
crust,  and  skin,  and  cover  with  raspings,  the  same  as  for  boiled  ham, 
and  garnish  the  knuckle  with  a  paper  frill.  This  method  of  cooking 
a  ham  is,  by  many  persons,  considered  far  superior  to  boiling  it,  as 
it  cuts  f  uUer  of  gravy  and  has  a  finer  flavour,  besides  keeping  a  much 
longer  time  good. 

Time. — A  medium-sized  ham,  4  hours. 

Average  costt  from  8€^.  to  1$.  per  lb.  by  the  whole  ham. 

Seaeonabh  all  the  year. 


SOILED  HAU. 


TO  bohi  a  ham. 

8ii.  IifOEEDiSNTS. — Ham,  water,  glaze  or  raspings. 
Mode,—Jn  choosing  a  ham,  ascertain  that  it  is  perfectly  sweet,  by 
running  a  sharp  knife  into  it,  close  to  the  bone ;  and  if,  when  the 

knife  is  withdrawn,  it  has  an  agreeable 
smell,  the  ham  is  good ;  if,  on  the  con- 
trary, the  blade  has  a  greasy  appear- 
ance and  offensive  smell,  the  ham  is 
bad.  If  it  has  been  long  hung,  and  is 
very  dry  and  salt,  let  it  remain  in  soak 
for  24  hours,  changing  the  water  fre- 
quently. This  length  of  time  is  only  necessary  in  the  case  of  its  being 
very  hard ;  from  8  to  12  hours  would  be  sufficient  for  a  Yorkshire  or 
Westmoreland  ham.  Wash  it  thoroughly  clean,  and  trim  away  from 
the  under-side,  all  the  rusty  and  smoked  parts,  which  would  spoil  the 
appearance.  Put  it  into  a  boiling-pot,  with  sufficient  cold  water  to 
cover  it ;  bring  it  gradually  to  boil,  and  as  the  scum  rises,  carefully 
remove  it.  Keep  it  simmering  very  gently  until  tender,  and  be  care- 
ful that  it  does  not  stop  boiling,  nor  boil  too  quickly.  When  done, 
take  it  out  of  the  pot,  strip  off  the  skin,  and  sprinkle  over  it  a  few  fine 
bread-raspings,  put  a  frill  of  cut  paper  round  the  knuckle,  and  serve. 
If  to  be  eaten  cold,  let  the  ham  remain  in  the  water  until  nearly  odd: 
by  this  method  the  juices  are  kept  in,  and  it  will  be  found  infinitely 
superior  to  one  taken  out  of  the  water  hot ;  it  should,  however,  be 
borne  in  mind  that  the  ham  must  not  remain  in  the  saucepan  a0  night. 
When  the  skin  is  removed,  sprinkle  over  bread-raspings,  or,  if  wanted 
particularly  nice,  glaze  it.  Place  a  paper  frill  round  the  knuckle^ 
and  garnish  with  parsley  or  cut  vegetable  flowers.  (See  Coloured 
Plate.); 
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jHTiim.— A  ham  weighing  10  lbs.,  4  hoars  to  simmer  gently ;  15  Ibs^ 
5  hours ;  a  very  large  one,  about  6  hours. 
Average  cost,  from  Sd.  to  Is,  per  lb.  by  the  whole  ham. 
Seasonable  all  the  year. 

HOW  TO  BOIIi  A  HAM  TO  GIVE  IT  AK  EXCBLLENT 

PIiAVOXTB. 

8 12.  Inobedibkts.— Vinegar  and  water,  2  heads  of  oelery,  2  turnips, 
3  onions,  a  large  bunch  of  savoury  herbs. 

Mode, — Prepare  the  ham  as  in  the  preceding  recipe,  and  let  it  soak 
for  a  few  hours  in  vinegar  and  water.  Put  it  on  in  cold  water,  and 
when  it  boils,  add  the  vegetables  and  herbs.  Simmer  very  gently 
until  tender,  take  it  out,  strip  off  the  skin,  cover  with  bread-raspings, 
and  put  a  paper  ruche  or  frill  round  the  knuckle. 

Time, — A  ham  weighing  10  lbs.,  4  hours. 

Average  cost,  Sd,  to  1^.  per  lb.  by  the  whole  ham. 

Seasonable  at  any  time. 

How  fo  SiLSKOK  L  Pxo.  Akscboti  ov  Cbablss  v.— When  the  emperor  Charles  V. 
was  one  daj  walkine  in  the  neiehbonrhood  of  Yienns,  fall  of  pious  oonsiderstionB, 
engendered  br  the  thoughts  of  tne  Dominican  cloister  he  tras  about  to  Tisit,  he  was 
much  annojed  by  the  noise  of  a  pig,  which  a  countrr  youth  was  carrying  a  little  way 
before  him.  At  length,  irritated  by  the  unmitigatea  noise,  "  Hare  yon  not  learned 
how  to  quiet  a  pig  ?     demanded  the  imperial  traTeller,  tartly. 

'*  Noa,"  rephea  the  ingenuous  peasant,  ignorant  of  the  qnaliW  of  his  interrogator  ;— 
**  aoa :  and  1  should  rery  much  like  to  know  how  to  do  it,'  changing  the  position 
of  hii  bnrthen,  and  eiring  his  load  a  surreptitious  pinch  of  the  ear,  which  immediately 
altered  the  tone  and  Tolume  of  his  complaining. 

*'  Why,  take  the  pig  by  the  tail,"  said  the  emperor,  "  and  you  will  tee  how  quiet  ha 
win  become." 

Struck  br  the  noTclty  of  the  suggestion,  the  countryman  at  once  dangled  his  noisy 
eompanion  oy  the  tail,  and  soon  disoorered  that,  under  the  partial  congestion  caused  by 
iti  iuTerted  position,  the  pig  had  indeed  become  silent ;  when,  looking  with  admiration 
on  his  august  adviser,  he  exclaimed, — 

"  Ah,  you  must  hare  learned  the  trade  much  longer  than  I,  for  yoa  nndeiftaad  it  a 
great  deal  better." 

7BIED  HAM  AND  HOGS  (a  BreokflEtst  Dish), 

813.  iKeBEDiEKTS.— Ham ;  eggs. 

Mode. — Cut  the  ham  into  slices,  and  take  care  that  they  are  of  the 
Bame  thickness  in  every  part.  Cut  off  the  rind,  and  if  the  ham  should 
be  particularly  hard  and  salt,  it  will  be  found  an  improvement  to 
soak  it  for  about  10  minutes  in  hot  water,  and  then  dry  it  in  a  doth. 
Pat  it  into  a  cold  frying-pan,  set  it  over  the  fire,  and  turn  the  slices 
3  or  4  times  whilst  they  are  cooking.  When  done,  plaoe  them 
on  a  dish,  which  should  be  kept  hot  in  front  of  the  fire  during  the 
time  the  eggs  are  being  poached.  Poach  the  eggs,  slip  them  on  to  the 
slices  of  ham,  and  serve  quickly. 

2Y9iM.-*7  or  8  minutes  to  broil  the  ham. 
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Average  cost,  Sd.  to  U.  per  lb.  by  the  whole  ham. 
Stffficicnt.—AUoyf  2  eggs  and  a  slice  of  ham  to  each  penonu 
Seasonable  at  any  time. 

Note.— Ham  may  also  be  toasted  or  broiled ;  but,  with  the  latter  metlw^ 
to  insure  its  being  well  cooked,  the  fire  must  be  beautifully  clear,  or  it  vil 
have  a  smoky  flavour  iar  from  agreeable. 

FOTT£D  HAM,  that  will  keep  Qood  far  soma  tima 

I. 

814.  Inghedieivts.— To  4  lbs.  of  lean  ham  allow  1  lb.  of  fat.  t  (» 
spoonfuls  of  pounded  mace,  i  nutmeg  grated,  rather  more  Att 
i  tcaspoonful  of  cayenne,  clarified  lard. 

Jl/bcfe.— Mince  the  ham,  fat  and  lean  together  in  the  above  p^o|>^ 
tioD,  and  pound  it  well  in  a  mortar,  seasoning  it  with  cayenne  ^"99^ 
I)oundcd  mace,  and  nutmeg ;  put  the  mixture  into  a  deep  baking-diifti 
and  bako  for  i  hour ;  then  press  it  well  into  a  stone  jar,  fill  up  ttl 
jar  uith  claritiod  lard,  cover  it  closely,  and  paste  over  it  a  pieet  d 
thick  paper.  If  well  seasoned,  it  will  keep  a  long  time  in  winltff  nl 
will  be  found  very  convenient  fi>r  sandwiches,  &o. 

Time. — |  hour. 

Seasonable  at  any  time. 


^ 

{ 


n. 

(A  nice  addition  to  the  BreaJrfasl  or  Luncheon  table,) 

815.  Ikguedients. — To  2  lbs.  of  lean  ham  allow  }  lb.  of  fat,  1  teip 
spoonful  of  pounded  mace,  i  tcaspoonful  of  pounded  aUspioe,  1  natmcft 
pepper  to  taste,  clarified  butter. 

Mode, — Cut  some  slices  from  the  remains  of  a  cold  ham,  minoe  Am 
bmall,  and  to  every  2  lbs.  of  lean,  allow  the  above  proportion  of  lit 
Pound  the  ham  in  a  mortar  to  a  fine  paste,  with  the  fat,  gradually  idl 
the  seasoning  and  spices,  and  be  very  particular  that  all  the  i 
are  well  mixed  and  the  spices  well  pounded.  Tress  the  mixtuze  nk 
potting-pots,  pour  over  clarified  butter,  and  keep  it  in  a  cool  pliMb 

Average  cost  for  this  quantity,  28.  6d, 

Seasonable  at  any  time. 

lUPOBTAKCS    OV    TRB    BOAB'f    HlAV,  ScomSH    FlVDS,    ftc^T^   bow's  hCsM| 

sncient  tiznca,  fomied  tho  most  important  dish  on  the  table,  and  vaa  invariaUy  ikcW 
placed  on  tho  board 
tlouriah  of  (mmpet 

liv  the  individual  0  ^^ 

of  court,  the  lerving  of  the  \>oar'»  YieaA  oa  %  i\\N«  -^ViIiXm  w\  Chriatmas-day  ii  a  ««i^ 

btill  followed  :  and  till  xerv  \al«\t ,  a  >«>«'  »>v«A  '^^^  c»TciY«Ve^  ^w  *x  C^sK^a&nlM  b^ 

the  rnung  men  of  a  rural  paribYi  in  t%s<;x.  luAt^  ^>ft^yg«  ^%%\\«  Twa^.^ >**>^ 

regarded  ia  former  times,  tbat  iX  i^^kwe^  VaU>  %  coioaa»»«ft  ^  ww»%  <*>*»w»«*.^^ 
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in  the  realm :  thnt  U  wm  not  only  tha  orett  of  the  NeriUs  Md  Wailridki»  with  ttterr 
ix>ll«teni  houses,  bat  it  was  the  oogaiaanoe  of  Bichard  III.,  that— 

*'  Wretched,  bloody,  and  usurping  boar. 
That  spoil'd  your  summer  fields  and  frmtfU  Tfaies, 
Swills  your  warm  blood  like  wash,  mad  makes  his  trough 
In  your  emboweU'd  boeoms,"— 

and  whoM  nntnre  it  was  supposed  to  typify;  uid  was  unitersally  used  as  a  tiffn  to  taremt. 
The  Boards  Head  in  Eestcheap,  whieh,  till  within  the  last  twenty-fire  years  still  stood  in 
all  its  pvimitiTe  quaintness,  tiiongh  remored  to  make  way  for  the  London-bridge 
apprtMenee,  will  live  riridly  in  the  mind  of  erery  reader  of  Shakspeare.  as  the  resort  of 
ue  prinee  of  Wales,  Poins,  and  his  companions,  and  the  residence  (h  Falstaif  and  his 
coney-eatdung  knnres,  Bardolph,  Pistol,  and  Nym ;  and  whose  sign  was  n  boards  head, 
earred  in  stone  orer  the  door,  and  a  smaller  one  in  wood  on  each  side  of  the  doorway. 

The  traditions  and  deeds  of  saTace  vengeance  recorded  in  connection  with  this  prim 
trophy  of  the  chase  are  numerous  ni  all  parts  of  Europe.  Bat  the  most  remarkable 
eonnected  with  the  subject  in  this  country,  were  two  events  that  ooourred  in  Scotland, 
•boat  ^e  11th  and  15th  centuries. 

A  border  family  having  been  dispossessed  of  thefar  castle  and  lands  by  a  more  powerful 
chief,  were  reduced  for  many  years  to  great  indigence,  the  expelled  owner  only  living  in 
the  hope  of  wreaking  a  terrible  vengeance,  which,  agreeably  to  the  motto  of  his  house,  he 
waa  content  to  "  bide  his  time"  for.  The  usurper  having  invited  a  Urge  number  of  his 
kindred  to  a  grand  hunt  in  his  new  domains,  and  a  feast  after  in  the  groat  hall,  returned 
from  the  dhase,  and  discovering  the  feast  not  spread,  vented  his  wrath  in  no  measured 
terms  on  tiie  heads  of  the  tarcnr  servitors.  At  length  a  menial  approached*  followed  by 
a  line  of  servants,  and  placing  the  boar's  head  on  the  table,  the  guests  rushed  forward  to 
begin  the  meal ;  when,  to  their  horror,  thev  discovered,  not  a  boar's  but  n  bnll'f  head,—- a 
sign  of  dMtth.  The  doors  were  immediately  closed,  and  the  false  servants,  who  were  the 
a&erents  of  the  dispossessed  chie^  threw  off  their  disguise,  and  falling  on  the  usurper 
and  his  fHsods,  butchered  them  and  every  soul  in  the  castle  belonging  to  the  rival  faction. 

A  tribe  of  caterans,  or  mountain  robbers,  in  the  Western  Highlands,  having  been 
greatly  persecuted  br  a  ]>owerful  chief  of  the  district,  waylaid  him  and  his  retinue,  put 
them  ail  to  the  sworo,  and  cutting  off*  the  chiers  head,  repaired  to  his  castle,  where  they 
ordered  the  terrified  wife  to  supply  them  with  food  and  drink.  To  apjieaso  their  samge 
bumoor,  the  lady  gave  order  tor  thoir  entertainment,  and  on  returning  to  the  hall  to 
see  h&r  orders  werecompUed  wiUi,  discovered,  in  place  of  the  boar's  head  that  should 
have  graced  the  board,  her  husband's  bleeding  head ;  the  savage  caterans,  in  rude 
derision,  as  a  substitute  for  the  apple  or  lemon  usually  placed  between  the  jaws^  having 
throat  a  alice  of  bread  in  the  dead  man's  mouth. 


POB  OUBINQ  HAMS  (Mons.  TTde's  Bedpe). 

816.  Ingeedients.— For  2  hams  weighing  about  16  or  18  lbs.  each, 
allow  1  lb.  of  moist  sugar,  1  lb.  of  common  salt,  2  oz.  of  saltpetre,  1  quart 
of  good  vinegar. 

Mode, — As  soon  as  the  pig  is  cold  enough  to  be  cut  up,  take  the  2 
hsaa%  and  rub  them  well  with  common  salt,  and  leave  them  in  a  large 
]Kin  for  3  days.  When  the  salt  has  drawn  out  all  the  blood,  drain  the 
hams,  and  throw  the  brine  away.  Mix  sugar,  salt,  and  saltpetre 
together  in  the  above  proportion,  rub  the  hams  well  with  these,  and 
put  them  into  a  vessel  large  enough  to  hold  them,  always  keeping  tho 
salt  over  them.  Let  them  remain  for  3  days,  then  pour  over  them  a 
quart  of  good  vinegar.  Turn  them  in  the  brine  every  day  for  a  month, 
then  drain  them  well,  and  rub  them  with  bran.  Have  them  smoked 
over  a  wood  fire,  and  be  particular  that  the  hams  are  hung  as  high 
up  as  possible  from  the  fire ;  otherwise  the  fat  will  melt,  aod  they  will 
become  dry  and  hard. 


8P4  VODBBN  HOUBEHOU)  OOOKVBT. 

Ttme.— To  be  pickled  1  month ;  to  be  smoked  I  month. 
Sufficient  for  2  hams  of  18  lbs.  each. 
Seasonable  from  Ootober  to  March. 

Tn  Pkxcs  ow  a  Sow  nr  AmcA.— In  one  of  ttie  nntiT«  lUtM  of  AlHcn,  ft  ] 
day  stole  a  piece  of  food  from  n  diild  as  it  was  in  the  aet  of  oonreying  the  mom 
mouth ;  upon  which  the  robbed  diild  oried  wo  loud  that  the  mother  mehed  oal 
hoTel  to  ascertain  the  cause :  and  aeeing  the  pnrioining  pig  roalce  offmnnohiag  Hi 
t  he  woman  in  her  heat  ttmck  the^f^nter  to  imart  ablofr,  that  theanrly  nacaltod 
his  head  to  co  home  Terj  much  mdiapoMd,  and  after  a  oertain  time  rciolTed  to 
resolution  that  he  acoordinglr  put  mto  practioe ;  upon  which  the  owner  ta 
judiciiil  proceedings  befbre  tlwbtar  Chamber  oourt  of  his  tribOk  against  tka  hr~*~ 


fumily  of  the  woman  whose  rash  aet  had  led  to  such  resolts ;  and  as  the  pig  heW 


justice  existing  among  these  mde  people,  ererj  member  of  a  family  is  eqaal^l 
the  individual  who  ooDamitted  the  wrong,  the  Csther,  mother,  children,  lelallw 
entire  community,  to  the  number  oUkmjf-two  tomU,  were  sold  as  slaves,  vtA%\ 
sum  of  human  vaaecf  peipetrated,  to  pay  the  valna  of  a  thieving  old  sow. 

TO  8AI.T  TWO  HAMS,  about  12  or  15  lbs.  eaob. 

817.  Ingredients.— 2  lbs.  of  treacle,  i  lb.  of  saltpetre,  1  1 
bay-salt,  2  poonds  of  common  salt. 

JIfoefe.— Two  days  before  they  are  put  into  pickle,  rub  the  ! 
well  with  salt,  to  draw  away  all  slime  and  blood.  Throw  what  c 
from  them  away,  and  then  rub  them  with  treacle,  saltpetre,  and 
Lay  them  in  a  deep  pan,  and  let  them  remain  one  day;  boil  the  1 
proportion  of  treacle,  saltpetre,  bay-salt,  and  common  salt  for  \  1 
and  poor  this  pickle  boiling:  hot  over  the  hams:  there  shoal 
sofEcient  of  it  to  corcr  them.  For  a  day  or  two  rub  them  weU 
it ;  afterwards  they  will  only  require  turning.  They  ought  to  R 
in  this  pickle  for  3  weeks  or  a  month,  and  then  be  sent  to  be  srni 
which  will  take  nearly  or  quite  a  month  to  do.  An  ox-tongue  p&i 
in  this  way  is  most  excellent,  to  be  eaten  either  green  or  smoked. 

Ttme,— To  remain  in  the  pickle  3  weeks  or  a  month ;  to  be  sa 
about  a  month. 

Seasonable  from  October  to  March. 

TO  CUBE  SWEET  HAMS  IN  THE  WESTMOBEULKD  H 

818.  Ingbedients.— 3  lbs.  of  common  salt,  8  lbs.  of  coarse  si 
1  lb.  of  bay-salt,  3  quarts  of  strong  beer. 

il/b^c— Before  the  hams  are  put  into  pickle,  rub  them  the  preei 
day  well  with  salt,  and  drain  the  brine  well  from  them.  Pit 
above  ingredients  into  a  saucepan,  and  boil  for  \  hour ;  pour  orei 
hams,  and  let  them  remain  a  month  in  the  pickle.    Rub  ind 

them  every  day,  but  do  not  take  them  oui  of  the  pickling-pan ; 

haye  them  smoked  ioi  amotit\i. 
Time. --To  be  pickled  1  moTi\-\i\  \o\sfcOT5.^^\TBCTiSSDu 
Seasonable  from  Oclobex  IoHmOdl. 
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TO  FICKLE  HAMS  (Suffolk  Beclx>e). 

819.  Ikobedients.— To  a  ham  from  10  to  12  lbs.,  allow  1  lb.  of 
coarse  sugar,  J  lb.  of  salt,  1  oz.  of  saltpetre*  i  a  tcacupf ul  of  vinegar. 

Mode. — Rub  the  hams  well  with  common  salt,  and  leave  them  for  a 
day  or  two  to  drain ;  then  rub  well  in,  the  above  proportion  of  sugar, 
salt,  saltpetre,  and  vinegar,  and  turn  them  every  other  day.  Keep 
them  in  the  pickle  1  month,  drain  them,  and  send  them  to  be  smoked 
over  a  wood  £jre  for  3  weeks  or  a  month. 

Time. — To  remain  in  the  pickle  1  month.    To  be  smoked  3  weeks  or 
1  month. 
,  Sufficient, — ^The  above  proportion  of  pickle  sufficient  for  1  ham. 

Seasonahle.—'YlQxns  should  be  pickled  from  October  to  March. 

KoTSii  WAT  OP  Rbcotsbiwo  k  Stolkjt  Pio.— It  is  a  well-known  f»ct,  that  in  Ireland 
the  pig  ia,  in  every  respect,  a  domesticated  animal,  sharing  often  both  the  bed  and  the 
board  of  the  family,  and  making  an  outer  rins  to  the  domestic  circle,  aa,  sentod 
zoimd  the  pot  of  potatoes,  they  partake  of  the  midday  meal  called  dinner.  An  Irishmun 
vpon  one  occasion  hnving  lost  an  interesting  member  of  his  household,  in  the  form  of  a 
promiaing  young  porker,  consulted  his  priest  on  the  occasion,  and  baring  hinted  at  the 
person  he  su8X)ecled  of  purloining  the  "  illegant  slip  of  a  pig,"  ho  waa  advised  to  take  no 
rarther  notice  of  the  matter,  but  leave  the  ia,<iue  to  his  spiritual  adriser.  Next  Sunday 
hia  rererence,  after  mass,  came  to  the  front  of  the  altar-rails,  and  looking  very  hard  at 
the  SQpposed  culprit,  exclaimed,  *'  Who  stole  Pat  Doolan's  pig  ?  "  To  this  inquiry  th^re 
wu  oz  course  no  answer ; — the  priest  did  not  expect  there  woii'd  bo  any.  The  foUowinj^ 
Sonday  the  same  query  was  propounded  a  little  stronger — "  Who  of  vou  was  it,  I  say, 
who  stole  poor  Pat  Doolan's  pig?"  It  now  became  evident  that  tne  culprit  waa  a 
hardened  sinner;  so  on  the  third  Sunday,  instead  of  reueating  the  unsatisfactory 
inquiry,  the  priest,  after,  as  usual,  cyeiug  the  obdurate  olTenaer,  said,  in  a  tone  of  piou.i 
aorrow,  "Mike  Regan.  Mike  Itegan,  you  treat  me  with  contempt  I"  That  night,  when 
the  family  was  all  asleep,  the  latch  of  the  door  was  noiselessly  lifted,  and  the  '*  iUegaut 
■lip  of  a  pig"  cautiously  slipped  into  the  cabin. 

TO  SMOKE  HAMS  AND  FISH  AT  HOMB. 
8ao.  Take  an  old  hogshead ,  stop  up  all  the  crevices,  and  fix  a  place 
to  put  a  cross-stick  near  the  bottom,  to  hangf  the  articles  to  be  smoked 
on.  Next,  in  the  side,  cut  a  hole  near  the  top,  to  introduce  an  iron 
pan  filled  with  sawdust  and  small  pieces  of  green  wood.  Having: 
tamed  the  tub  upside  down,  hang^  the  articles  upon  the  cross-stick, 
introduce  the  iron  pan  in  the  opening,  and  place  a  piece  of  red-hot 
iron  in  the  pan,  cover  it  with  sawdust,  and  all  will  be  complete.  I^t 
a  large  ham  remain  40  hours,  and  keep  up  a  good  smoke. 

TO  CUBE  BAOON  OB  HAMS  IN  THE  DEVONSHIEB  WAT, 
631.  Ikqkeoiekts. — To  every  14  lbs.  of  meat,  allow  2  oz.  of  salt- 
petre, 2  oz.  of  salt  prunella,  1  lb.  of  common  salt.  For  the  pickle, 
3  gallons  of  water,  6  lbs.  of  common  salt,  7  lbs.  of  coarse  sugar,  3  lbs. 
of  bay-salt. 

Mode.— yfeig\i  the  sides,  hams,  and  cheeks,  and  to  every  14  lbs. 
allow  the  above  proportion  of  saltpetre,  salt  prunella,  and  common 
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salt   Pound  and  mix  these  together,  and  rob  veil  into  the  meat; 
lay  it  in  a  stone  trongh  or  tub,  rubbing  it  thoroughly,  and  tniningit 
daily  for  2  successive  days.    At  the  end  of  the  second  day,  poor  on  ft 
a  pickle  mode  as  follows :— Put  the  above  ingredients  into  a  nnoepfli 
set  it  on  the  fire,  and  stir  frequently ;  remove  all  the  scum,  anov  it  to  boil 
for  i  hour,  and  pour  it  hot  over  the  meat    Let  the  hama,  fto.,  be  wall 
rubbed  and  .turned  daily ;  if  the  meat  is  small,  a  fortnight  will  to 
sufficient  for  the  sides  and  shoulders  to  remain  in  the  pieUe,  and  tit 
hams  3  weeks ;  if  from  30  lbs.  and  upwards,  3  weeks  will  be  ifquiwi 
for  the  sides,  &c.,  and  from  4  to  5  weeks  for  the  hams.    On  taldng  Hi 
pieces  out,  let  them  drain  for  an  hour,  cover  with  dry  sawdust,  and  MMki 
from  a  fortnight  to  3  weeks.    Boil  and  carefully  skim  the  piokle  ate 
using,  and  it  will  keep  good,  closely  corked,  for  2  yean.    When  bdt 
ing  it  for  use,  add  about  2  lbs.  of  common  salt,  and  tbe  sameof  titafllik 
to  allow  for  waste.    Tongues  are  excellent  put  into  this  piokle  eaiJL 
liaving  been  first  rubbed  well  with  saltpetre  and  salt,  and  allowed  ti 
remain  24  hours,  not  forgetting  to  make  a  deep  incision  undortkt 
thick  part  of  the  tongue,  so  as  to  allow  the  pickle  to  penetrate  warn 
readily.    A  fortnight  or  3  weeks,  according  to  the  size  of  the  taogm, 
will  be  sufficient.  « 

Time. — Small  meat  to  remain  in  the  pickle  a  fortnight,  hiSI 
3  weeks ;  to  be  smoked  from  a  fortnight  to  3  weeks. 

The  following  is  from  l^Torton's  "  Cyclopedia  of  Agriculture,**  aad  wll  It 
found  fully  worthy  of  the  high  diameter  of  that  publication. 

I 
CURIITO  OP  HAMS  AND  BACOIT. 

822.  The  carcass  of  the  hog,  after  hanging  over-night  to  cool,  ii  Iftid  on  astfOV 
\xmch  or  stool,  and  the  head  is  separated  from  the  body  at  the  neck,  dowbeblii 
the  cars ;  the  feet  and  also  the  internal  fat  are  removed.    The  carctm  k  M^ 
<Uvidcd  into  two  sides  in  the  following  manner : — ^The  ribs  ore  diridid  sImA 
an  inch  from  the  spine  on  each  side,  and  the  spine,  with  the  ends  of  theili 
attached,  together  with  the  internal  flesh  between  it  and  the  kidn^yi^  aodihl    ! 
the  flesh  above  it,  throughout  tho  whole  length  of  the  sides,  are  remoTsd.  TIS 
{tortion  of  tho  carcass  thus  cut  out  is  in  the  form  of  a  wedge — ^the  brndUitf 
the  interior  consisting  of  the  breadth  of  tho  spine,  and  about  an  iiM^  of  tli 
ribs  on  each  side,  being  diminished  to  about  half  an  inch  at  the  extstetf 
skin  along  the  back.    The  breast-bone,  and  also  the  first  anterior  rib,  art  il* 
dissected  from  the  side.    Sometimes  tho  whole  of  the  ribs  are  rsnwved;  M 
this,  for  reasons  afterwards  to  be  noticed,  is  a  very  bad  practioe.    Wfan  tt* 
hama  AJie  aired  separately  from  the  sides,  which  is  generally  tbe  case,  ihtft^ 
out  out  so  as  to  incluile  t\iohoc\L-"V)OTvo,\Ti  ;v  ».vk^w  \KMcacr  to  the  Londoa  ■•*• 
of  cutting  a  haunch  of  multoii.    T>a»  carcM&^l  >iN\*V«i^S5Baac5fiuxfljkr«<f 
/or  bein^  salted,  \<h'^\  Y>roce»^'mAaT^c\\T«D%<i^itfi^\^tasi^^ 


i 


to  be  aftemnli  u 


!'l  for  picklins  pork 


Ue.  Bt  the  oiitiRiliun  •>'.'  ilijttiinc,  stKi  n.i  ii  dry  and  r>;>\-rs(U  in  lii;:ir 
1  dia  pile,  barings  at  tlMuiM  time,  •bunt  hulf  the  fine  qunntkyaf&wh, 
Bmoa  aott  iprinkU^  orer  tliB  iiaiilc  and  iucl'«d  parts;  after  which  tlic; 
«■  tha  benches  fbr  HDChcr  weak.  ILuna  bdn^  thickor  than  flitches, 
piii«,  when  leu  than  20  Oi,  weii;ht,  3  wceki ;  and  vrhcn  aboTc  thn 
,  4  wcalcs  to  iTTnain  under  the  ab'iTeJe:eribud  proce;i.  The  next  ud 
«eai  In  the  prciuvratiao  ol  locun  and  hntu.>,  f  iTvvioui  to  bdni;  peut  to 
,  i*  dzjiag.  Tills  b  ctruetcl  bf  Lnnjing  I'^c  ti::ehcj  nod  hanis  fur :!  or 
t  ia  m  rooni  henle^i  by  stm-oa,  or  in  a  Bmoko-hoiisi^  in  which  they  are 
d  Ibr  tbe  ume  length  or  time  to  tho  emuke  arising  from  the  alow  com- 
1  of  the  lawdiut  of  oak  or  other  hard  vnud.  The  Inttor  moilo  of  com- 
'  tbe  earing  proccra  ]in!i  htmo  ad^'antA^os  oter  the  Oliver,  as  by  it  the 
I  ■BbJBctto  the  action  of  crtoiote,  a  volatile  oil  produced  bj  Iheconibui- 
thaaawdoit,  which  it  powerfully  an  tbic-inic.  The  prucc-asiilHifumisbing 

bat  alio  Ironi  the  dt ;  thm  eSiietually  prci'etitiii^  tho  meat  froca 
DC  muted;  and  the  piimapal  rcouiiis  for  con<lL-mniDg  tbopracties  of 
eg  the  fit*  from  the  flilcbca  of  pork  are,  tlint  by  eo  dung  the  meat^ 
:■  ospleannUy  hard  and  piin^nt  in  the  pmjcu  of  ealtlti^,  and  by  bcin^ 
pjMXvd  to  tho  action  of  the  air,  bccutnea  WMDcr  aud  mare  oitciitiivcly 
XoCwithatauc^Di;  it«  aupcrior  efficacy  Id  eomptoling  tho  process  of 

the  flaronr  which  (moke-dcying  impart!  to  meat  ii  dliliked  by  many 
I,  and  it  ii  thorefun  by  do  meani  the  moat  general  mode  of  drying 


I  it  wdl  nith  Bolt    Hako  the  brine  by  boiliiwUwK 

dicnb  for  i  bonr,  and  lettinf 

cool.     'ViTicn  cold,  pour  it  orei 

and  let  it  steep  in  tliis  for  10  d( 

r.nd  ruLbins  it  often.     Then  V 

nnd  dry  it.    I'lir  tlie  farcemea^ 

Lam  and  bacon  Tcry  finely,  tan 

theso  the  rftndDicg  insrcdioi 

care  that  the  whole  is  thoroughlj-  iDCorporalcd.    Spri-ad  t 

over  the  head,  roll  it  tighily  in  a  cluth,  and  bind  it  eci 

l)road  tope.    Put  it  into  a  BaucL-pan  with  a  f<?w  meat  trim 

ciiTcr  it  with  stoek  i  let  it  Eimmcr  geutly  furl  hours, and bi 

that  it  docBDotBtop  boilini;  the  whale  time.    When  quite  t 

it  up,  pnt  it  between  2  dishes  with  a  heavy  weight  on  ll 

when  cold,  remove  tho  cloth  and  tape.     It  should  be  so 

on  a  napkin,  or  garaiBhcd  with  a  pieco  of  deep  white  pi 

ruvhc  at  the  top. 

Time.^  hours.    Aterage  cnst,  from  2».  to  2».  C(f. 

Scatonahh  from  October  to  March. 


, wiiniHDDf  tlwfim't,iiud  ooaaTthe  n. 

■'ritac  chup.    'WlumordnEMmiiimUaiitalhoInpaREinaftliedajr. 
oi,  ndMkm,  oradowlwtlKrtbnrorisiBil  tiw*  ii  m  Mtwt  or  not,  d 

I'litainilT  lo  tbe  donmlic  hni.  lUniMMnireoMlllniita.  ■■Mittnin'iiul 
I^ic'-tlii-inJr.bawnFr.ii  1u»  Wini  nprlW  from  nup  irlan^:  ljai,lil:c  t 
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Time.—'Raiher  more  than  2  hours.    Average  cost,  6<f.  per  lb. 
Sufficient  for  3  or  4  persons.  ^ 

Seasonable  from  October  to  March. 


TO  MEiiT  IiABD. 

855.  Melt  the  inner  fat  of  the  pig,  by  putting  it  in  a  stone  jar,  and 
placing  this  in  a  saucepan  of  boiling  water,  previously  stripping  oii. 
the  skin.  Let  it  simmer  gently  over  a  bright  fire,  and  as  it  melts,  pour 
it  carefuUy  from  the  sediment.  Put  it  into  small  jars  or  bladders  for 
use,  and  keep  it  in  a  cool  place.  The  Head  or  inside  fat  of  the  pig, 
before  it  is  melted,  makes  exceedingly  light  crust,  and  is  particularly 
irholcsome.  It  may  be  preserved  a  length  of  time  by  salting  it  well, 
and  occasionally  changing  the  brine.  When  wanted  for  use,  wash 
and  wipe  it,  and  it  will  answer  for  making  into  paste  as  well  as 
fresh  lard. 

Average  cost,  lOd.  per  lb. 

BOIIiED  IiEG-  OF  PORK. 

8a6.  Ingredients.— Leg  of  pork ;  salt. 

Mode, — For  boiling,  choose  a  small,  compact,  well-filled  leg,  and  rub 
it  well  with  salt ;  let  it  remain  in  pickle  for  a  week  or  ten  days,  turnin  j^ 
and  rubbing  it  every  day.  An  hour  before  dressing  it,  put  it  into 
cold  water  for  an  hour,  which  improves  the  colour.  If  the  pork  ij 
purchased  ready  salted,  ascertain  how  long  tho  meat  has  been  in 
pickle,  and  soak  it  accordingly.  Put  it  into  a  boiling-pot,  with  suffi- 
cient cold  water  to  cover  it;  let  it  gradually  come  to  a  boil,  and  remove 
the  scum  as  it  rises.  Simmer  it  very  gently  until  tender,  and  do 
not  allow  it  to  boil  fast,  or  the  knuckle  will  fall  to  pieces  before  the 
middle  of  the  leg  is  done.  Carrots,  turnips,  or  parsnips  may  be  boiled 
with  the  pork,  some  of  which  should  be  laid  round  the  dish  as  a  garnish, 
and  a  well-made  pease-pudding  is  an  indispensable  accompaniment. 

Time,— A.  leg  of  pork  weighing  8  lbs.,  3  hours  after  the  water  bjils, 
and  to  be  simmered  very  gently. 

Average  cost,  9c?.  per  lb. 

SitJ/icivnt  for  7  or  8  persons.    Seasonahle  from  September  to  March. 

Note. — ^Tho  liquor  in  which  a  Ic^  of  pork  has  been  boiled,  makes  excellent 
pea-soup. 

AirTiQrirr  o?  tub  Hog. — ^The  hog  has  ■Mrived  changes  which  hare  swept  mnltitades 
of  packydermatous  animals  from  the  surface  of  our  earth.  It  still  presents  the  samo 
characteristicii,  both  physicul  and  moral,  which  the  earliest  writers,  whether  sacred  or  nro- 
fane,  have  faithfullr  uehneated.  AUhouph  the  domestic  has  been  more  orless  modifiea  by 
Voae  culture,  yet  the  wild  species  remaina  unaltered,  insomuch  that  the  I'ussil  relics  majr 
be  idcutilled  with  the  honcii  of  their  existing  descendants. 
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fire,  and  flour  it.  About  10  minutes  before  takinfc  it  up,  sprii 
some  powdered  sage ;  make  a  little  gravy  in  the  dripping-pa: 
it  oyer  the  meat,  and  serve  with  a  tun. en  of  apple  sauoe.  T 
will  be  done  in  for  less  time  than  when  the  skin  is  left  oi 
qucnti J,  should  have  the  greatest  attention  that  it  be  not  dric 

Time.— Griskin  of  pork  weighing  6  lbs.,  li  liour. 

Average  cosU  7d,  per  lb.     Sufficient  for  6  or  6  persons. 

Seasonable  from  September  to  March. 

Note. — A  sparo-rib  of  pork  is  rtxistod  in  tho  samo  manner  as  a] 
would  take  li  hour  for  one  weighing  about  G  lbs. 


IiABDINO. 

838.  IiroREDiK??T8. — Bacou  and  larding-needle. 

Mode. — Bacon  for  larding  should  be  lirm  and  fat,  and  oa| 
cured  without  any  saltpetre,  as  this  reddens  white  meats.    ] 

a  table,  the  rinds  downwai 
off  any  rusty  part,  and  on 
slices  of  an  equal  thiekneai 
tlie  slices  one  on  the  top 

BAcoir  roB  laBm^o.  liiD  ther,  and  cut  them  eyenlj  i 
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at  the  part  yon  are  about  to  commence  at ;  then  with  the  point  of  the 
larding-needle  make  three  distinct  lines  across,  i  inch  apart ;  run  the 
needle  into  the  third  line,  at  the  farther  side  of  the  frioandean,  and 
bring  it  out  at  the  first,  placing  one  of  the  lardoons  in  it ;  draw  the 
needle  through,  leaving  oat  i  inch  of  the  bacon  at  each  line ;  proceed 
thos  to  the  end  of  the  row ;  then  make  another  line,  i  inch  distant, 
stick  in  another  row  of  lardoons,  bringing  them  out  at  the  seoond  line, 
leaving  the  ends  of  the  bacon  out  all  the  same  length ;  make  tho 
next  row  again  at  the  same  distance,  bringing  the  ends  out  between 
the  lardoons  of  the  first  row,  proceeding  in  this  manner  until  the  wholo 
surface  is  larded  in  chequered  rows.  Everything  else  is  larded  in  a 
similar  way ;  and,  in  the  case  of  poultry,  hold  the  breast  over  a 
charcoal  fire  for  one  minute,  or  dip  it  into  boiling  water,  in  order  to 
make  the  fiesh  firm." 


KOAST  liOIN  OF  POBK. 

829.  Ikgeediknts.— Pork ;  a  little  salt. 

Mode.^Scoie  the  skin  in  strips  rather  more  than  }  inch  apart, 
and  place  the  joint  at  a  good  distance  from  the  fire,  on  account  of  tlie 


yosE  LOIN  or  ror.x. 


nixD  ix)!^  or  POitc. 


crackling,  which  would  harden  before  the  meat  would  be  heated 
through,  were  it  placed  too  near.  If  very  lean,  it  should  be  rubbed 
oyer  with  a  little  salad  oil,  and  kept  well  basted  all  the  time  it  is  at 
the  fire.  Pork  should  be  very  thoroughly  cooked,  but  not  dry ;  and  be 
careful  never  to  send  it  to  table  the  least  underdone,  as  nothing  is 
more  unwholesome  and  disagreeable  than  underdressed  white  meats. 
Serve  with  apple  sauce.  No.  863,  and  a  little  gravy  made  in  the 
dripping-pan.  A  stuffing  of  sage  and  onion  may  be  made  separately, 
and  baked  in  a  flat  disli :  this  method  is  better  than  putting  it  in  the 
meat,  as  many  persons  have  so  great  an  objection  to  the  flavour. 

Time.— A  loin  of  pork  weighing  5  lbs.,  about  2  hours :  allow  more 
time  should  it  be  very  fat. 

Average  cost,  9d,  per  lb. 

Student  for  5  or  6  persons. 

Seasonable  from  September  to  March. 

Fosfn  Bbuautb  ov  thr  IToa.— In  British  strata,  the  oldest  fossil  resnuni  of  the  bog 
irbich  Professor  Owen  states  that  he  hn9  examined,  were  from  fissures  in  the  red  crac 
(probably  miocene)  of  ^'ewboume,  near  Woodbridge,  SufTolk.    **  They  were  aesooiAted 
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with  teeth  of  an  extinct /f2m  about  the  nzo  of  « leopard,  with  those  of  a  bear,  and  with 
rcnmins  of  a  lar{;o  ccrviia.  These  mnmTnalian  remains  were  found  with  the  ordinary 
foBsiU  of  the  red  cra^ :  they  had  uuderpone  the  same  process  of  trituration,  and  were 
imprefrnated  with  tku  same  colouring  matter  as  the  associr.ted  bones  and  teeth  of  fishes 
acknowle<l(;ed  to  be  derired  from  the  refrular  strata  of  the  red  orai*.  Theae  manunali- 
ferous  beds  hsTe  been  proved  bj  Mr.  Lyell  to  be  older  than  the  fluvio-marine,  or  liorwich 
crae,  in  which  remains  of  the  mastodon,  rhinoceros,  and  horse  have  been  discovered  ; 
ana  .«tin  older  than  the  fresh<water  pleistocene  deposits,  from  which  the  remains  of  tho 
mammoth,  rhinoceros,  &c.  are  obtained  in  such  abundance.  I  have  met,"  says  tho 
professor,  in  addition,  "  with  some  satisfActory  instances  of  the  association  of  fossil 
remains  of  a  species  of  hog  with  those  of  the  mammoth,  in  the  newer  pliocena  firath- 
water  formations  of  England ." 


TO  DBY  PIGS*  CHEEKS. 

830.  Inohediekts.— Salt,  i  oz.  of  saltpetre,  2  oz.  of  bay-salt,  4  oz.  of 
coarse  sngar. 

3Iode, — Cut  out  the  snout,  remove  the  brains,  and  split  the  head, 
taking  off  the  upper  bono  to  make  the  jowl  a  good  shape ;  rub  it  well 
with  8&lt ;  next  day  take  away  tho  brine,  and  salt  it  again  the  fol- 
lowing day;  cover  tho  head  with  saltpetre,  bay-salt,  and  coarse  sugar, 
in  the  above  proportion,  adding  a  little  common  salt.  Let  the  head 
be  often  turned,  and  when  it  has  been  in  the  pickle  for  10  days,  smoke 
it  for  a  week  or  rather  longer. 

Time, — To  remain  in  the  pickle  10  days ;  to  be  smoked  1  week. 

Seasonable, — Should  be  made  from  September  to  March. 

Note. — A  pig*8  cheek,  or  Bath  chap,  will  take  about  2  hours  after  tho  water 
boils. 

FIG'S  IjIVEB  (a  Savoury  and  Economical  Dish). 

831.  iKanEDiEKTS.— The  liver  and  lights  of  a  pig,  6  or  7  slioesof 
bacon,  potatoes,  1  large  bunch  of  parsley,  2  onions,  2  sage-leaTes, 
pepper  and  salt  to  taste,  a  little  broth  or  water. 

Mode. — Slice  the  liver  and  lights,  and  wash  these  perfectly  dean* 
and  parboil  the  potatoes ;  mince  the  parsley  and  sage,  and  chop  the 
onion  rather  small.  Put  the  meat,  potatoes,  and  bacon  into  a  deep 
tin  dish,  in  alternate  layers,  with  a  sprinkling  of  the  herbs,  and  a 
seasoning  of  pepper  and  salt  between  each ;  pour  on  a  littlo  water  or 
broth,  and  bake  in  a  moderately-heated  oven  for  2  hours. 

Time.— 2  hours.    Average  coat,  U.  6d. 

Svfficient  for  6  or  7  persons. 

Seasonable  from  September  to  March. 

PIG'S  PETTITOES. 
83a.  iKOBEBiEinrs. — A  thin  slice  of  bacon,  1  onion,  1  blade  of  maoe, 
6  peppercorns,  8  or  4  sprigs  of  thyme,  1  pint  of  gravy,  pepper  and  salt 
to  taste,  thickening  of  butter  and  flour. 
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Mode.'-Tut  the  liver,  heart,  and  pettitoes  into  a  stewpan  with  the 
bacon,  mace,  peppercorns,  thyme,  onion,  and  g^rayj,  and  simmer  these 
frontly  for  i  hoar ;  then  take  oat  the  heart  and  liver,  and  mince 
them  very  fine.  Keep  stewing  the  feet  until  quite  tender,  which  will 
be  in  from  20  minutes  to  i  hour,  reckoning  £rom  the  time  that  they 
boiled  up  first ;  then  put  hack  the  minced  liver,  thicken  the  gravy 
with  a  little  huttcr  and  flour,  season  with  pepper  and  salt,  and  simmer 
over  a  gentle  fire  for  6  minutes,  occasionally  stirring  the  contents. 
Dish  the  minoe,  split  the  feet,  and  arrange  them  round  alternately 
with  sippets  of  toasted  hread,  and  pour  the  gravy  in  the  middle. 

Time, — Altogether  40  minutes. 
.  Stifficient  for  3  or  4  persons. 

Seasonable  from  September  to  March. 

TO  PICKIiE  POBK. 

833.  Inohediekts.— J  lb.  of  saltpetre;  salt. 

Mode. — As  pork  does  not  keep  long  without  being  salted,  cut  it 
into  pieces  of  a  suitable  size  as  soon  as  the  pig  is  cold.  Kub  the 
pieces  of  pork  well  with  salt,  and  put  them  into  a  pan  with  a  sprinkling 
of  it  between  each  piece :  as  it  melts  on  the  top,  strew  on  more.  Lay  a 
coarse  cloth  over  the  pan,  a  board  over  that,  and  a  weight  on  the 
board,  to  keep  the  pork  down  in  the  brine.  If  excluded  from  the  air, 
it  will  continue  good  for  nearly  2  years. 

Average  cost,  lOd.  per  lb.  for  the  prime  parts. 

Seasonable, — The  best  time  for  pickling  meat  is  late  in  the  autumn. 

Tm  nifiTKBSALiTT  ov  THB  Hoo.  —  A  singulftT  circumttanoe  in  the  domestic 
biftory  of  the  hop,  is  the  extent  of  its  distribution  over  the  surfaoe  of  the  earth ;  being 
fonnd  even  in  insulated  places,  where  the  inhabitants  are  semi-barbarons,  and  where  the 
wild  species  is  entirely  unknown.  The  South-Sea  islands,  for  example,  were  found  on 
their  mecoTerj  to  be  well  stocked  with  a  small  black  hog ;  and  the  tnulitionary  belief  of 
the  people  was  that  these  animals  were  coeval  with  the  origin  of  themselTes.  Yet  they 
possessed  no  knowledge  of  the  wild  boar,  or  anj  other  animal  of  the  hog  kind,  from 
which  the  domestic  breed  might  bo  supposed  to  be  derived.  In  these  inlands  the  hog  is 
the  principal  quadruped,  and  the  fruit  of  the  bread-tree  is  its  principal  food,  although  it 
is  also  fed  with  yams,  cddoes,  and  other  vegetables.  This  nutritious  diet,  which  it  has 
in  invest  abundance,  is,  according  to  Foster,  the  reason  of  its  flesh  being  so  delicious,  so 
full  of  juice,  and  so  rich  in  fat,  which  is  not  less  delicate  to  the  taste  than  the  finest 
butter. 

TO  BOHj  PICKIiED  pobk. 

834.  Inokedients.— Pork  ;  'water. 

Mode.— Should  the  pork  be  very  salt,  let  it  remain  in  water  about 
3  hours  before  it  is  dressed ;  put  it  into  a  saucepan  with  sufficient 
cold  water  to  cover  it,  let  it  gradually  come  to  a  boil,  then  gently 
simmer  until  quite  tender.  Allow  ample  time  for  it  to  cook,  as  nothing 
is  more  disagreeable  than  underdone  pork,  and  when  boiled  fast,  the 
meat  beoomes  hard.    This  is  sometimes  served  with  boiled  poultry 


1  cz.  of  salt,  'J'l  oz.  of  pepper,  a  small  quautit 
wiA'  V. 

JIudc. — Kub  into  the  Hour  a  portion  of  the  1 
with  sufficient  milk  and  water  to  mix  the  crui 
for  i  hour.  Pour  it  boiling:  on  tho  flour,  and 
perfectly  smooth.  Now  raise  the  crust  in  eith* 
cut  up  the  pork  into  pieces  the  size  of  a  nu 
proportion,  and  press  it  compactly  into  the  pi 
fat  and  lean,  and  poar  in  a  small  quantity  of 
cut  the  edges  smoothly  round,  and  pinch  thei 
brick  oven,  which  should  be  alow,  as  the  me 
frequently,  the  inexperienced  cook  finds  much 
crust.  She  should  bear  in  mind  that  it  musf 
cold,  or  it  will  fall  immediately :  to  prevent  tl 
be  performed  as  near  the  fire  as  possible.  Ai 
and  expert ness  are  necessary  to  raise  tho  cru 
a  glass  bottle  or  small  jar  may  be  placed  in  1 
and  the  crust  moulded  on  this ;  but  be  particu 
the  whole  time. 

Stificient. — The  proportions  for  1  pie  are  1 1 
meat. 

Seasonable  from  September  to  March. 

IiITTLB  BAISED  PORK 
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into  rather  small  pieces,  raise  it  in  a  round  or  oval  form,  fill  with  the 
meat,  and  bake  in  a  brick  oven.  These  pies  will  require  a  fiercer 
OTen  than  those  in  the  preceding  recipe,  as  they  are  made  so  much 
smaller,  and  consequently  do  not  require  so  soaking  a  heat. 

T^me. — If  made  small,  about  ll  hour. 

Seasonable  from  September  to  March. 

TO  MAKE  BBAWir. 

836».  Ingbbdiehts.— To  a  pig's  head  weighing  6  lbs.  allow  ij  lb. 
lean  beef,  2  tablespoonfals  of  salt,  2  teaspoonfuls  of  pepper,  a  little 
cayenne,  6  pounded  cloves. 

Mode, — Cut  off  the  cheeks  and  salt  them,  unless  the  head  be  small, 
when  all  may  be  used.  After  carefully  cleaning  the  head,  put  it  on  in 
sufficient  cold  water  to  cover  it,  with  the  beef,  and  skim  it  just  before 
it  boils.  A  head  weighing  6  lbs.  will  require  boiling  from  2  to  3 
hours.  When  sufficiently  boiled  to  come  off  the  bones  easily,  put  it 
into  a  hot  pan,  remove  the  bones,  and  chop  the  meat  with  a  sharp 
knife  before  the  fire,  together  with  the  beef.  It  is  necessary/  to  do 
this  as  quickly  as  possible  to  prevent  the  fat  settling  in  it.  Sprinkle  in 
the  seasoning,  which  should  have  been  previously  mixed.  Stir  it  well 
and  put  it  quickly  into  a  brawn-tin  if  ycu  have  one,  if  not,  a  cake-tin 
or  mould  will  answer  the  purpose,  if  the  meat  is  well  pressed  with 
weights,  which  must  not  be  removed  for  several  hours.  When  quits 
cold,  dip  the  tin  into  boiling  water  for  a  minute  or  two,  and  the  prepa- 
ration will  turn  out  and  be  fit  for  use. 

Time. — From  2  to  3  hours. 

Average  cost  for  a  pig's  head.  Aid.  per  lb. 

Seasonable  from  September  to  March. 

The  liquor  in  which  the  head  was  boiled  will  make  good  pea  soup, 
and  the  fat,  if  skimmed  off  and  boiled  in  water,  and  afterwards  poured 
into  cold  water,  answers  the  purpose  of  lard. 

TO  MAKE  SAUSAQES. 
(Author's  Oxford  Recipe.) 

837.  Ingeetients.— 1  lb.  of  pork,  fat  and  lean,  without  skin  or 
gristle ;  1  lb.  of  lean  veal,  1  lb.  of  beef  suet,  i  lb.  of  bread  crumbs, 
the  rind  of  i  lemon,  1  small  nutmeg,  6  sage-leaves,  1  teaspoonful  of 
pepper,  2  teaspoonfuls  of  salt,  i  teaspoonful  of  savory,  i  teaspoonful 
of  marjoram. 

Mode. — Chop  the  pork,  veal,  and  suet  finely  together,  add  the  bread 
crumbs,  lemon -peel  (which  should  be  well  minced),  and  a  small 
nutmeg  grated.  Wash^and  chop  the  sage-leaves  very  finely ;  add  these 


Minij'tiDii  ii.  oviTv  family,  and  ft  laif0  portkHi  of  tlis  width  of ' 

(  ..M:rv  ( ■><i-i-.t«>il  of  these  Mumali.  Hence  it  wu  oonniKm  to  nuikabe 
v.iih  la'ni.s  lor  their  support;  and  to  these  were  attached  righta  and  pi 
r.r^otion  with  their  fccoinf;,  and  the  extent  of  woodhind  tn  be  occa|i 
number  wan  (granted  in  nccorJ.ince  with  Cfttahli^hcd  rulon.  Thi<  is  prove 
Shxou  prant.  quoted  by  Sliaron  Turner,  in  hi?  '*  History  of  tlie  Anglo«Sax 
ripht  of  past  urufic  is  conveyed  in  a  deed  by  the  followin';;  words : — **  I  pivo ; 
twiue  in  that  woody  allotment  which  the  countrymen  coll  Wolfcrdinlcgh 
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rHIED  SAUSAGES. 

838.  Ingbebiekts.— Sausages ;  a  small  piece  of  batter. 

Mode, — Prick  the  sausages  with  a  furk  (this  prevent 

bursting),  and  put  them  into  a  frying- pan  with  a  small  pic 

Keep  moving  the  pan  aboa 
the  sausages  3  or  4  times.  In! 
minutes  they  will  be  suiEcie: 
unless  they  are  vcri/  large,  n 
more  time  should  be  allowe 
Dish  them  with  or  without  a  piece  of  toast  under  them,  ai 
hot.  In  some  counties,  sausap-os-  are  boiled  and  Berv< 
They  should  be  plunged  into  boiling  water,  and  simmez 
10  or  12  minutes. 
Time— 10  to  12  minutes.  Average  cost,  lOd.  per  lb. 
tSvasomihle. — Good  from  September  to  March. 

Xote. — Sometimes,  in  closo  warm  weather,  sausages  very  soon 
prevent  this,  put  them  in  the  oven  for  a  few  minutes  with  a 
butter  to  kco;)  tliem  moiat.     When  wanted  for  tabic,  they  \sr\ 


o-ioi  wiu  piuvfj  >tr/  Buuu,  iia  j,-"-'"!,  rLuummtuuuiiiju  u,i:i,-, 

I  CO  easily  made. 

•Kille  from  S-.'ptenibcr  to  Slciuii. 

TO  8CAI.D  A  StrCKIH-a-PIO. 

?Dt  Uic  pis  iato  cold  ^atcT  dircctlr  it  is  killed  ;  let  it  rcmn;:i 
r  isiuutcs,  then  immerso  it  in  a  large  pan  of  Iwilin^  water  I'ur 
a.  Take  it  out,  lay  it  on  a  tabic,  and  piill  oif  the  liair  a^ 
as  possible.  '\Vli«D  tbe  skin  look*  clean,  make  a  slit  dowa  tlic 
ike  out  the  entrails,  ncll  cltaa  tlic  nostrils  and  I'aTs,  wasli  tho 
dd  water,  imd  wipe  it  thorouRhly  dry.  Tako  olT  the  feet  at 
joint,  and  loosen  and  leave  suiiicicnt  skin  to  turn  neatly  over. 
>  be  dressed  inuncdiatdy,  fold  it  in  «  wet  oloth  to  keep  it  from 

HMB  of  111. 
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^Borbmihiii: 
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with  the  remaining  ingredients  to  the  sausage-meat,  and  wlien 
thoroughly  mixed,  either  put  the  meat  into  skins,  or,  when  wanted  for 
tahlo,  form  it  into  little  oakes,  which  should  he  floored  and  fried. 

Average  cost,  for  this  quantity,  2$,  6d, 

Student  for  ahout  30  moderate-sized  sausages. 

Seasonable  from  October  to  March. 

The  noo  i!r  EiroLAin>. — From  time  immemorial*  in  EngUind,  thii  Mumal  liM  been 
csto«*mci1  as  of  the  highest  importance.  In  tho  Ang;lo*8axon  period,  vast  herds  of  twine 
vrere  tended  by  men,  who  watched  orer  their  safety,  and  who  collected  them  under 
shelter  at  ni^ht.  At  that  time,  the  flesh  of  the  animal  was  tho  stajplo  article  of  con- 
sumption in  every  family,  and  a  lai^  portion  of  the  wealth  of  the  nch  freemen  of  the 
country  consiiitoa  of  those  animals.  Ilcnce  it  was  common  to  make  bequests  of  awine* 
with  lands  for  th(>ir  support ;  and  to  these  were  attached  rights  and  pmrileeca  in  oon- 
ncKition  with  their  feoain(»,  and  the  extent  of  woodland  to  be  occnpiad  by  n  given 
number  was  f^rantcd  in  accordance  with  established  rules.  This  is  proved  by  an  aadenC 
Saxon  crant,  quoted  by  Sharon  Turner,  in  his  "  History  of  tho  Anglo'Saxona,"  whicra  tb« 
right  of  pasturage  is  conveyed  in  a  deed  by  the  followin;^  words : — "  I  give  food  for  aOTentir 
swine  in  that  woody  allotment  which  tho  countrymen  c&ll  Wolfcrdimegh.*' 

FHIED  SAUSAGES. 

638.  Ingbebiekts.— Sausages;  a  small  piece  of  hatter. 

Mode, — Prick  the  sausages  with  a  fork  (this  prevents  them  from 
burstinfr),  and  put  them  into  a  frying-pan  with  a  small  piece  of  butter. 

Keep  moTing  the  pan  about,  and  torn 

the  sausages  3  or  4  times.  In  from  10  to  12 

minutes  they  will  be  sufficiently  cooked, 

raiuD  aArsAGBs.  unless  they  arc  vert/  large,  when  a  little 

more  time  should  be  allowed  for  them. 
Dish  them  with  or  without  a  piece  of  toast  under  them,  and  serve  very 
hot.  In  some  counties,  sausages-  are  boiled  and  served  on  toast 
They  should  be  plunged  into  boiling  water,  and  simmered  for  about 
10  or  12  minutes. 
Tii7ic. — 10  to  12  minutes.  Average  cost,  lOd.  per  lb. 
Seasonable— Good  from  September  to  March. 

^ote. — Sometimes,  in  close  warm  weather,  sausagoM  very  soon  turn  sour ;  to 
prevent  this,  put  them  in  the  oven  for  a  few  minutes  with  a  small  piece  of 
butter  to  keep  them  moist.  When  wanted  for  table,  they  will  not  rcquii« 
BO  long  frying  as  uncooked  sausages. 

Tub  Satcow  SwiirEnTitD.— The  men  employed  in  herdinp  twine  daring;  the  Aiifllo- 
Baxon  ucriod  of  our  history  were,  in  general,  thralls  or  born  slaves  of  the  ao»U  who  were 
assisted  by  powerful  dop^,  capable  even  of  ainf^ly  contendinj;  with  the  wolf  until  lii« 
master  came  with  his  spear  to  the  rescue.  In  the  "  I\anhoe  "  of  Sir  Walter  Scott^  we 
uave  an  aaiuirable  picture,  in  the  character  of  Gurth,  an  Anglo-Saxon  Bwioeberd,  n 
f^m^iS.  ir  "^.  ^*  ™^'cr,  a  Urge  hinded  proprietor,  a  creat  portion  of  whoM  weJth 
the  fleSu       *'*"^®'  *         pieniiful  board  was  liberally  sappliwl  with 

SAUSAGE-MEAT  CAKES. 

639.  IxGEEDiENTS.— To  overy  lb.  of  lean  pork,  add  i  lb.  of  fat  bacon. 
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I  o£.  of  salt,  1  saltapoonful  of  pepper,  i  tcaspoonful  of  grated  nutmeg:, 

1  tcaspoonful  of  minced  parsley. 

Mode. — Remove  from  the  pork  all  skin,  gristle,  and  bone,  and  chop 
it  finely  T?ith  the  bacon ;  add  the  remaining  ingredients,  and  carefully 
mix  altogether.  Pound  it  well  in  a  mortar,  make  it  into  conyenient- 
sized  cakes,  flour  these,  and  fry  them  a  nice  brown  for  about  10 
minutes.  This  is  a  very  simple  method  of  making  sausage-meat, 
and  on  trial  will  prove  very  good,  its  great  recommendation  being, 
that  it  is  so  easily  made. 

Time, — 10  minutes. 

Seaeonahle  from  September  to  March. 

TO  SCALD  A  SUCKIWO-Pia. 

840.  Put  the  pig  into  cold  water  directly  it  is  killed ;  let  it  remain 
for  a  few  minutes,  then  immerse  it  in  a  largo  pan  of  boiling  water  for 

2  minutes.  Take  it  out,  lay  it  on  a  table,  and  pull  off  the  hair  as 
quickly  as  possible.  When  the  skin  looks  clean,  make  a  slit  down  the 
belly,  take  out  the  entrails,  well  clean  the  nostrils  and  ears,  wash  the 
pig  in  cold  water,  and  wipe  it  thoroughly  dry.  Take  off  the  feet  at 
the  first  joint,  and  loosen  and  leave  suflicient  skin  to  turn  neatly  over. 
If  not  to  be  dressed  immediately,  fold  it  in  a  wet  cloth  to  keep  it  from 
the  air. 

Tub  LsiXirsB  Fio. — ^Tbat  the  pig  ia  capable  of  edncation,  is  a  fact  long  known  to  the 
irorid ;  and  though,  lilce  tho  ass,  naturally  stubborn  and  obstinate,  that  he  is  equally 
amenable  with  other  animals  to  caresses  and  kindness,  has  been  shown  from  very  rcmoto 
t:me ;  the  best  modem  evidence  of  bis  docility,  however,  is  tlio  instance  of  the  learned 
pig,  first  exhibited  about  a  century  since,  but  which  has  been  continued  down  to  our 
own  time  by  repeated  instances  of  an  animal  who  will  put  together  all  tho  letters  or 
fignrea  that  compose  tbo  day,  montb,  hour,  and  date  of  tho  exhibition,  besides  many 
other  unquestioned  evidences  of  memory.  The  instance  already  civen  of  breaking  a  suvV 
into  a  pomtcr,till  she  became  more  stanch  even  than  the  dug  itself,  though  surpririiii^,  is 
far  less  wonderful  than  that  ovidcnco  of  education  vrhere  so  generally  obtuse  an  amm:d 
may  be  tau£;bt  not  ozdy  to  spell,  but  couple  figures  and  give  oates  correctly. 

BOAST  SUCKINGKPIG. 

841.  IifGREDiENTS. — Pig,  6  oz.  of  bread  crumbs,  16  sage-leavest 
pepper  and  salt  to  taste,  a  piece  of  butter  the  size  of  an  eggt  salad  oil 
or  butter  to  baste  with,  about  i  pint  of  gravy,  1  tablespoonful  of 
lemon-juice. 

Made, — A  sucking-pig,  to  be  eaten  in  perfection,  should  not  bo  more 
than  three  weeks  old,  and  should  be  dressed  the  same  day  that  it  is 
killed.  After  preparing  the  pig  for  cooking,  as  in  the  preceding 
recipe,  stuff  it  with  finely-grated  bread  crumbs,  minced  sage,  pepper, 
salt,  and  a  piece  of  butter  the  size  of  an  e^^^  all  of  which  should  be 
wdl  mixed  together,  and  put  into  the  body  of  the  pig.    Sew  up  the 


the  direction  of  tlit 
^]lOul(l  1)C  tliin  a!ul  even,  aiul  always  cut  (]c)'. 
are  some  \vho  like  to  carve  a  liam  by  culti 
and  then  slicing  pieces  off  inside  the  hole,  ^ 
circle ;  bat  we  think  this  a  plan  not  to  be  z 
when  hot,  is  usually  sent  to  table  with  a 
knuckle;  when  cold*  it  is  senrcd  in  the  man 
plate  P. 

IiBG-  OF  FOBK. 

844.  This  joint,  which  is  such  a  favourite  01 
easy  to  carTO.     The  knife  should  be  carried 

bone,  clean  through 
direction  of  the  line  1 
and  apple  sauce  are 
with  this  dish, — somel 
is  stuffed, — and  the  g: 
if  they  will  have  eithe 
plan,  and  we  think  a 
sued,  of  sending  sage  and  onion  to  table  separ 
it  is  not  ererybody  to  whom  the  flavour  of  this 


I^ote,— The  other  dishes  of  pork  do  not  call  for  1 


CHAPTER  Snil. 
amNXRAJ.   OBSBBTATZONB   ON   THB   CA1J-. 

845.   AHT   RUAHSa   MAXlB    ON    tBE    CaLP  Ott  tBB    LlkB  miut  HatOraQj 

]»  in  a  mrasnra  lupplementarj  to  Uis  more  copious  obaorvatloni  made  on  the 
|l«i«nt  stock  of  rithcr.  Ab  tbcoalF,  at  least  aa  Ikr  oa  it  ii  ideDtifled  with  veal, 
ladaMined  to  die  joucg, — to  bo,  indeed,  out  off  in  its  oompanLUra  Inbncy, — it 
m^,  at  fiiBt  Hght,  appear  of  little  or  no  cODsequence  to  iaquiro  to  vhat 
partSeolar  Tarietj,  or  breed  of  the  general  stock,  liis  sire  or  dun  tnaj  bolon^. 
Tb«  great  art,  lioweTer,  in  tlia  modem  Bcienco  ofhnsbaDdiyhu  been  toobtain 
tn  aniinal  that  tbnil  not  only  have  the  uUnoet  beaut;  of  Ibrm  of  vhich  the 
■peelaa  ii  capable,  but,  at  the  sumo  time,  a  conititutlon  free  from  all  taiot,  a 
frame  th&t  shall  rapidly  attain  bulk  and  stature,  and  a  disposition  so  kindlj 
tbateTBTyftHOifumof  food  it  takes  shntl,  without  drawback  or  procnutiiuttian. 
he  elimioated  into  fat  azid  muscle.  The  breed,  then,  is  of  very  consldemblo 
nmaqueDDe  In  determining,  not  only  the  quality  of  the  meat  to  the  ooniumer, 
but  its  oommercial  value  to  the  breeder  and  butcbor. 


846.  Ukdib  tbe  ARTinciAL  Ststeu  adopted  in  the  ToariDg  of  domestio 
CiUle,  and  itock  in  general,  to  gratify  the  arbitrary  mandsta  of  luxury  and 
tahioD,  we  can  bars  Teal,  like  lamb,  nt  all  seaaons  in  the  market,  though  the 
•anal  time  in  tbe  metropolis  for  veal  to  make  ita  appeanncv  i«  about  tha 
ttjinning  of  Fsbruoiy, 

SB 


<S4<S.  In  a  State  op  Nature,  the  cow,  liko 
t Ik- i;ill  fcmsanJ  l-rakos,  and  the  most  secret  \>h 
twice  or  thrico  a  day,  quits  tho  herd,  and,  h: 
gives  suck  to  her  calf,  and  with  tho  same  circni 
munity. 

&19.  IH  BOiCB  Ck>niiTHiXB,  to  ploaie  tha  epi 
iit68,  it  is  the  eostom  to  kill  the  calf  for  food  ahnoi 
any  accident  that  forestalls  that  eveDt,  is  considc 

« 

ore  happy  to  say,  however,  that  in  this  countr]? 
land  are  concerned,  the  taste  for  very  young  vc 
It  I  "Staggering  Bob,"  as  the  poor  little  animal  was 

shambles,  is  no  longer  to  be  met  with  in  such  a 

850.  TheWeaitikoof  Calves  is  a  process 

of  care  and  judgment ;  for  though  they  are  in  n 

tho  eighth  and  the  twelfth  week,  the  process  < 

;  i  mences  in  fact  from  the  birth,  the  calf  never  bein^ 

the  rearing  of  calves  for  the  market  is  a  very  imp 

the  Inreeder  generally  arranges  his  stock  so  iha 

shall  calve  about  the  same  time ;  and  then,  by  se 

food  for  the  entire  &mily,  gets  the  renudning 

fountains  of  milk,  to  carry  on  the  operations  of  1 

an  idea  that  skimmed  milk,  if  given  in  suflGicient 

the  weaning  period  of  calf-feeding ;  but  this  is  a 

oream,  of  which  it  has  been  deprived,  contained  i 
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ISmt  the  fint  few  days  it  is  often  necessary  to  fill  a  bottle  with  milk,  and,  opeaiog 
his  mouth,  pour  the  contents  down  his  throat.  The  manner,  howeTor,  by 
which  he  is  finally  educated  into  the  mystery  of  suction,  is  by  putting  his 
allowance  of  milk  into  a  large  wooden  bowl ;  the  nurse  then  puts  her  hand  into 
the  milk,  and,  by  bending  her  fingers  upwards,  makes  a  rude  teat  for  the  calf 
to  grasp  in  his  lips,  when  the  vacuum  caused  by  his  suction  of  the  fingers, 
causes  the  milk  to  rise  along  them  into  his  mouth.  In  this  manner  one  by 
one  the  whole  family  are  to  be  fed  throe  times  a  day ;  care  being  taken,  that 
new-bom  calves  are  not»  at  first,  fed  on  milk  from  a  cow  who  has  some  days 
calved. 

851.  As  THE  Calf  pbooresses  towards  his  te^th  week,  his  diet  requires 
to  be  increased  in  quantity  and  quality ;  fur  these  objects,  his  mUk  can  be 
thickened  with  flour  or  meal,  and  small  pieces  of  softened  oil-cake  are  to  bo 
slipped  into  his  mouth  after  sucking,  that  they  may  dissolve  there,  till  ho 
grows  &miliar  with,  and  to  like  the  taste,  when  it  may  be  softened  and  scraped 
down  into  his  milk-and-water.  After  a  time,  sliced  turnips  softened  by  steam 
•re  to  be  given  to  him  in  tolerable  quantities ;  then  succulent  grasses ;  and 
jQnally,  hay  may  be  added  to  the  others.  Some  farmers,  desirous  of  rendering 
their  calves  fat  for  the  butcher  in  as  short  a  time  as  possible,  forget  both  the 
natural  weakness  of  the  digestive  powers,  and  the  contracted  volumo  of  the 
stomach,  and  allow  the  animals  either  to  suck  ad  libitum,  or  give  them,  if 
brought  up  at  the  pail  or  by  hand,  a  larger  quantity  of  milk  than  they  cnn 
digest  The  idea  of  overloading  the  stomach  never  suggests  itself  to  their  minds. 
They  suppose  that  the  more  food  the  young  creature  consumes,  the  sooner  it 
will  be  fat,  and  they  allow  it  no  exercise  whatever,  for  fear  it  should  denude 
its  very  bones  of  their  flesh.  Under  such  circumstances,  the  stomach  soon 
becomes  deranged  ;  its  functions  are  no  longer  capable  of  acting ;  the  milk, 
subjected  to  ihe  acid  of  the  stomach,  coagulates,  and  forms  a  hardened 
mass  of  curd,  when  the  muscles  become  afiectod .  with  spasms,  and  death 
frequently  ensues. 

853.  Thebb  was  ko  species  of  SLAUGHTETtiKQ  practised  in  this  country 
so  xnhimian  and  disgraceful  as  that,  till  very  lately,  employed  in  killing  thia 
poor  animal ;  when,  imder  the  plea  of  making  the  flesh  white,  the  calf  was  bled 
day  by  day,  till,  when  tho  final  hour  came,  the  animal  was  unable  to  stand. 
This  inhumanity  is,  we  believe,  now  everywhere  abolished,  and  the  calf  is  at 
onoe  killed,  and  with  the  least  amount  of  pain  ;  a  sharp-pointed  knife  is  run 
through  the  neck,  severing  all  the  large  veins  and  arteries  up  to  the  vertebra. 
The  dcin  is  then  taken  off  to  the  knee,  which  is  disjointed,  and  to  the  head, 
which  is  removed  ;  it  is  then  reflected  backwards,  and  the  carcase  having  been 
opened  and  dressed,  is  kept  apart  by  stretchers,  and  the  thin  membrane,  tho 
cauly  extended  over  the  organs  left  in  the  caicase,  as  the  kidneys  and  sweet- 
bread ;  some  melted  fut  is  then  scattered  suddenly  over  the  whole  interior, 
giving  that  white  and  frosted  appearance  to  the  meat,  that  is  thought  to  add 
to  its  beauty ;  the  whole  is  then  hung  up  to  cool  and  harden. 

2  D  2 


I 


,1 


I 


t.   1  lie  noci 

J'\.yr   (,r(i,  tf  r  ; — 


'J'l 


le  sU()u 


e.  The  neck 

7.  Tho  brca; 

8.  Tho  fore 

855.  TflE  SEVER. 
SIZED  WELL- FED  C. 
aro  nearly  of  tho  : 
chump  ISlbs.,  fillet 
Bhcmldor  11  lbs.,  dc 
fore  knuckle  5  lbs. 
weight.     The  Lone 
case  is  considered  I 
Edinbui^h^  asgivii 
one  boiling,  in  each 
being  more  equally  c 
from  the  handsomer  appearance  they  make  on  th 
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RECIPES. 


CHAPTER  XIX. 

BAJLBD  VBAIi  (Cold  Meat  Cookery). 

M.  I56BEDIEKTS. — I  lb.  of  cold  roast  veal,  a  few  slices  of  bacoOt 
1  piat  of  bread  crambs,  |  pint  of  good  veal  gravy,  i  teaspoonful  of 
Biaeid  lemon-peel,  1  blade  of  ponnded  mace,  cayenne  and  salt  to  taste, 
4ftrjni 

JA&.^Mince  finely  the  veal  and  bacon ;  add  the  bread  crumbs, 
invy,  and  seasoning,  and  stir  these  ingredients  well  together.  Beat 
^tte  eggs  thoroughly ;  add  these,  mix  the  whole  well  together,  put 
ato  a  dish,  and  bake  from  f  to  1  hour.  When  liked,  a  little  good 
gary  may  be  served  in  a  tureen  as  an  accompaniment. 

JBiie.— From  f  to  1  hour. 

drerage  cost,  exclusive  of  the  cold  meat,  6c^. 

Syfii^unt  for  3  or  4  persons. 

Seatonable  from  March  to  October. 


BOAST  BBSAST  OF  VEAI<. 

157.  IVGREDIEITTS.— Veal;  a  little  flour. 

l^.~W"ash  the  veal,  well  wipe  it,  and  dredge  it  with  flour ;  put 
k  down  to  a  bright  fire,  not  too  near, 
fi  it  should  not  be  scorched.  Baste 
^plentifully  nntil  done ;  dish  it,  pour 
**er  the  meat  some  good  melted  but- 
^1  and  send  to  table  with  it  a  piece 
^boiled  bacon  and  a  cut  lemon. 
Time. — From  li  to  2  hours. 

Average  eo$t,  Sid.  per  lb.       Sufficient  for  5  or  6  persons. 
BeQeonMe  itonsL  March  to  October, 
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a  frying-pan,  lay  in  the  pieces  of  veal,  a 
<'<)luur.     Now  ])l;icc  these  in  a  stewpan  m 
onions,  lemon-peel,  allspice,  and  seasonin; 
cient  boiling  water  to  cover  the  meat ;  \\ 
whole  simmer  very  gently  for  about  2  hour 
as  is  required,  thicken  it  with  butter  ar 
ingredients,  skim  well,  let  it  simmer  for  i 
it  over  the  meat.    Haye  ready  some  grc 
sprinkle  these  over  the  veal,  and  serve, 
forcemeat  balls,  or  rashers  of  bacon  our 
cutting  up  the  meat,  many  persons  prefer 
case  it  should  be  half-roasted  before  the  ^ 

Time. — 2i  hours.        Average  cost,  Sid. 

Sufficient  for  5  or  6  persons. 

Seasonable  from  March  to  October. 

Bbibdiko  ot  Calves.— The  forwarding  of  calm 
be  reared  for  stock,  or  brought  to  an  earlj  market  ai 
importance,  and  requires  a  considerable  amount  of  ; 
beat  course,  to  adopt  for  either  end.  When  meant  1 
•hould  be  so  arranged  that  the  cow  shall  calve  about 
ject,  however,  has  more  immediate  reference  to  the  c 
confine  our  remarks  to  the  mode  of  procedure  ado) 
the  first  process  adopted  is  that  of  weaning;  whic 
entirety  from  the  cow,  but,  at  the  same  time,  rearing 
business  of  the  dairy  would  be  suspended  if  every  oo^ 
and  butter,  cheese,  and  cream  become  detidnrata, — this 
A  svstem  of  economical  husbandry  becomes  necessary, 
and  yet,  for  some  weeks  at  least,  nourish  the  calr  c 
allowing  the  animal  to  draw  that  supply  for  itself: 


niBHTS.— 2  calfe  feet,  2  slices  of  bacon,  2  oz.  of  butter, 

Jsof  lemoD-juioc,  sul:  and  iiiiole  pepper  to  taslc,  1  ciii™. 

vuury  hcrljs,  i  clovci,  1  bladi;  of  mace,  water,   parsley 

I.  193. 

oon  2  white  calTs  feet ;  bone  them  aa  tax  as  the  Bnt 

.  them  into  vum  water  to  soak  for  2  honn.    Then  pnt 

tter,  lemmn-joice,  onion,  herbs,  spicea,  and  leuonint- 

n;  liyin  the  feet,  and  poor  in  jast  luffioieDt  irater  to 

le.    Stew  ^entlr  for  about  3  houn  ;  take  out  the  feet, 

nd   OOTer  with    paraley   and    butter,    made  by  reoipe 

9  liquor  they  were  boiled  iu  ahould  be  gtreiued  and  put 

buin  for  oie :  it  will  be  found  Tery  good  as  an  addition 

.Ac. 

her  more  Uian  3  houn. 

i,  in  full  leaBon,  9d.  eaoh.        Sufficient  for  4  peraoni. 

bom  Mareh  to  October. 


i.  umuus  01  pounded  nincc,  1  bunch  of 

:SL,<k..—i:y\\.  Ih^vi:.!  into  ciilkla.  tri 
iuto  a  stewpau  nith  a  Utile  butter ;  la 
nice  bronrn  colotu'  on  bolb  sides.  Add  i 
lierbs,  and  seasoning ;  pour  in  about  a 
gently  for  2  hours  on  a  rery  slow  lire. 
tsJts  out  the  herbs,  and  flavour  the  gT' 
and  ketchup.  Have  rcadj  the  peas  ai 
put  them  with  the  Tcal,  and  scire. 

Time.—  I  hours.     Average  coil,  2s.  9i 

Sufficient  for  fi  or  6  persona. 

Seasonable  from  June  to  August  wit 
these  are  omitted. 

BOOTOH  COXJ.OFS  (Col 
B70.  iNaRESiEKTs. — The  romaios  of  ( 
flour,  J  pint  ef  water,  1  onion,  1  blade  ol 
All  of  lenion-juioe,  i  teaspoonful  of  finel 
■poonfols  of  sherry,  1  tAblespoonful  of  m 
Mode. — Cut  the  veal  the  same  thicluM 
than  a  crown-piece;  flour  the  meat  wt 
batter;  dredge t^ain  with  flour,  and  add 
by  degrees ;  set  it  on  the  fire,  nnri  »>.» 
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dessertspoonful  of  flour, }  pint  of  water,  1  teaspoon ful 
ICC,  1  tablespoonful  of  lemon-juice,  i  teaspoonful  of 
iblespoonful  of  mushroom  ketchup,  3  tablespoonfuls  of 
}oonful  of  sherry. 

the  veal  into  thin  slices  about  3  inches  in  width ;  hack 
ife,  and  grate  on  them  the  nutmeg,  mace,  cayenne,  and 
em  in  a  little  butter.  Dish  them,  and  make  a  gravy  in 
ting  in  the  remaining  ingredients.  Oiye  one  boil,  and 
le  collops;  garnish  with  lemon  and  slices  of  toasted 
Forcemeat  balls  may  be  added  to  this  dish.  If  cream 
«  substitute  the  yolk  of  an  egg  beaten  up  well  with 

it  5  or  7  minutes, 
■om  May  to  October. 

ra. — DeauB  Hamnj,  trho  tells  uf,  in  his  '*  ReminiBcencn  of  Scottiih 
%"  »  nmnber  of  nmooa  ttories  of  tho  etrong^hcaded,  varm-heartcd, 
old  dnmes  of  the  north,  gives,  ainon<r«t  thexn,  tho  foUowinz: — A 
r  of  this  class  was  inquirinip;  Xha  character  of  a  cook  *iho  was  about  to 
^  was  ginog  the  character  entered  m  little  upon  the  cook's  moral 
doscriV'ed  her  as  a  Terr  decent  woman ;  to  which  the  astoundini; 
jear4  ago,  mad  a  Dean  teUs  the  story—"  Oh,  d— — n  her  decency ;  can 
.opsi"' 
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BOAST  PTLLET  OP  VEAL. 

aE5Ts. — Veal,  forcemeat  No.  417,  melted  butter, 
e  the  fillet  cut  according  to  the  size  required ;  take  out 
ifter  raising  the  skin  from  tho  meat,  put  under  the  flap 
it,  made  by  recipe  No.  417. 
:^nt  Jf  this,  as  there  shoidd 
eat  cold,  and  to  season  and 

0  if  required.  Skewer  and 
ip  in  a  round  form;  dredge 
r,  put  it  down  at  some  dis- 

flre  at  first,  and  baste  eon- 
jut  J  hour  before  serving,  draw  it  nearer  tho  fire,  that  it 
lore  colour,  as  tho  outside  should  bo  of  a  rich  brown, 
;.  Dish  it,  remove  the  skewers,  which  replace  by  a 
)ur  over  tho  joint  some  good  melted  butter,  and  serve 
iled  ham,  bacon,  or  pickled  pork.    Never  omit  to  send 

1  table  with  roast  veal. 

Uct  of  veal  weighing  12  lbs.,  about  4  hours. 

e,  9d.  per  lb. 

r  9  or  10  persons. 

from  MiuvJb  to  October, 
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BTBWSD  TPTT.T.Tn-p  OT  TSAZi. 

B73.  Ikobrdibkts.— A  small  fillet  of  veal,  fbraememt  No.  (ITi  i 
tbiokening  of  butter  and  flour,  a  few  mushrooma.  white  peppn  to  ■ 
taate,  2  tablospoonfula  of  lemon-juice,  3  blade*  of  ponnded  mam,  i 
1  glau  of  tberr^.  J 

Jl/od*.— If  the  whole  of  tbo  leg  u  pnrchaKd,  take  off  the  kanckb  It  / 
ttew,  and  abo  the  iqaBTe  end,  whioh  will  lerve  for  cutlets  or  piifc  1 
Uemove  the  bone,  and  fill  the  tpaee  with  a  forcemeat  So.  417.  lUI  / 
and  skewer  it  np  firmly ;  plaoe  a  few  Ekcweia  at  the  bottom  of  a  idnr- 1 
pan  to  prevent  the  meat  from  sticking,  and  cover  the  veal  with  s  - 
liltlo  weak  stock.  Let  it  simmer  very  genthj  until  tender,  u  ttl ' 
more  slowly  veal  is  itewed,  the  better.  Strain  and  thicken  the  nnat  | 
flavour  it  with  lemon-joioe,  maoe,  sherry,  and  white  pepper ;  givs  oM  , 
boil,  and  pour  itover  the  meat.  The  skewers  should  be  removed,  sil  1 
replaced  by  a  silver  one,  and  the  disli  garnished  with  slices  of  cit 
lemon. 

Tinie.—k  fillet  of  veal  weighing  6  lbs. ,  3  honra'  very  gentle  stensf 

Arerage  cost,  Od,  per  lb. 

Sufficient  for  S  or  6  persons. 

ScatmtabU  from  March  to  October. 

TniGoLi>inrCiLT.~'n'«iKloldiiil!Kbo<ikofOFnMH,th>tA>ir«t.liith(lnclkMiI 

woTihip:  ud  that  Auun,  isgltid  of  D>iD|  hii  deWiUd  |>-»rr  lu  vurh  ihiiMl 
txprnkloboTthc  tribn,  ■lulfepprAH  thfldiicoiit«nl«d  Jfh.  k  oucp  cmnplvd  with  <!•' 
4«iiwod.  nod,  1«lliiu  Ihen  to  bnii|f  to  biiq  Ihvir  rin^  ind  tnnbclB.  fWifaionM  ""^ 
tboir  viUinf  (MntriHtiont  k  oiilf  M  sold,  before  m'hich  the  mullitude  Trll  dcrvg  ■■ 
wDTeblpped,    Wheibar  thii  Inug*  wm  *  Mid  flgere  L>f  ^J,  or  Kwuodm  ti^wj^f^ft 


vnndr  from  luch  1rJAiii|t  anlcLei  u  Hm,  we  must  pmappw  the  littwrlWrt  ta  1^ 
■poilnl  the  Eeyptiuu  mnt  unmenirBlIr :  tbe  OEurr,  ttowminx  of  nun*  aiBxaaa* 
liiAO  tK*  vmgfit  or  lue  at  Ibe  idol.  Ttait  the  liriclitei  btaafiil  iwit  merv  frnn  GajMS  ; 


FHICAI7DBAU  OF  TBAIi  (an  Entree). 

874.  iKaBEDiESTS.— A  piece  of  the  fat  side  of  a  leg  of  veal  i»^ 

3  lbs.),  lordoons,  2  carrots,  2  large  onions,  a  faggot  of  savourr  licru 

3  bladoB  of  pounded  mace,  6  whole  allspice,  3  bay-lea?es,  pLpif" 

tutp,  a  fev  slices  of  fat  bacon,  1  pint  of  stock  No.  lOT- 

Mode.—'lh&  Teal  tot  a.  Inwn^u  AkkU.  ba  of  the  b»t  qnsUVi ' 


m 


-■^Tf -:■-*■.  \-.':-.'i'*W 


It  wQl  not  be  good.  It  mvy  be  known  by  the  meat  bans  wliite  and 
nottbreody.  Take  off  the  skm,  flatten  the  veal  on  the  Ubie,  then  at 
one  stroke  of  the  knife,  out  off  as  much  as  U  required,  fet  a  frioandeaa 
with  an  oneTea  Borfoce  never  looks 
well.  Trim  it,  and  with  a  sharp  knife 
make  two  or  three  slits  in  the  middle, 
that  it  may  taste  more  of  the  seasoning. 
Kow  lard  it  thickly  with  &t  hacon,  na 
lean  gives  a  red  colour  to  the  frioandeau.  ^ 
Slicethe  vegetnblea,and  put  these,  with 
the  herbs  and  spices,  in  the  middle  of 
a  stewpaD,  with  a  few  slices  of  bacon 

at  the  top :  these  should  form  a  sort  of  moand  in  the  centre  for  the 
Teal  to  rest  upon.  Lay  the  fricandeau  over  the  bacon,  sprinkle  over  it 
a  little  salt,  and  poor  in  just  sufficient  stock  to  cover  the  haoon,  &o., 
jrithont  touching  the  veal.  Let  it  gradually  come  to  a  boil ;  then  put 
it  over  a  slow  and  equal  £re,  and  let  it  timmrr  very  gently  for 
about  2ihoiiTs,  or  longer  should  it  be  very  large.  Baste  it  frequently 
with  the  liquor,  and  a  short  time  before  serving,  put  it  into  a  brisk 
oven,  to  make  the  bacon  firm,  which  otherwise  would  break  when  it 
was  glazed.  Dish  the  fricmdeau,  keep  it  hot,  skim  off  the  fat  from 
the  liqnor,  and  reduce  it  quickly  to  a  glo^e,  with  which  glaze  the 
fricandean,  and  serve  with  a  purge  of  whatever  vegetable  happens  to 
be  in  season— spinach,  sorrel,  asparagus,  cucumbers,  peas,  &0, 

Tmie.—2i  hours.    If  very  large,  nlbw  more  time. 

Average  cott,  3*.  6d. 

Sufficient  for  an  entree. 

Seatonabh  from  Itaich  to  October. 


STEUCAITDSAU  OP  TEAI, 

875.  Ij(0B£DIe:<t3.— The  best  cud  of  a  neck  of  veal  [about  2\  lbs.], 
lardoons,  2  carrots,  2  onions,  a  faggot  of  savoury  herbs,  2  bladea 
of  mace,  3  bay-leaves,  a  little  whole  white  pepper,  a  few  slices  of  fat 
bacon. 

Jforfe.— Cut  away  the  lean  part  of  the  beat  end  of  a  nook  of  yeal 
with  a  sharp  knife,  scooping  it  from  the  bones.  Put  the  bones  in  with 
a  little  water,  which  will  serve  to  moisten  tho  fricaudeaa :  they  should 
fltew  about  li  hour.  Lard  the  veal,  proceed  in  the  same  way  as  in  the 
precedii^  recipe,  and  be  careful  that  the  gravy  doea  not  touch  the 
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fricandean.  Stew  very  gently  for  8  hours ;  glase^  aadaerrs  it  o 
spinach,  or  with  a  lit^  grarj  in  the  dish. 

Time.—S  hours.    Average  cost,  2t.  6df. 

Sufficient  for  an  entr6e.       SeaeoruMc  from  MsnIi  to  Oetol 

iVo<«.— When  the  prime  part  of  the  leg  is  cot  dl^  It  ipalto  the  wl 
sequeDUy,  to  use  this  for  a  fricandean  is  rather  extnfagiBib  The  h 
the  nook  answers  the  paposo  nearly  or  qoite  as  welL 

BOZ£BD  OAIiPS  TTTIAT)  (with  the  BUii  onl. 

876.  IifGRBOXENTS.— Oalfs  head,  boiling  water,  hread  or 
large  bunch  of  parsley,  butter,  white  pepper  and  salt  to  taste, 
spoonfuls  of  melted  butter,  1  taUespoonM  of  lemon-Jmoe.  2  or 
of  caycnnel 

Jlfoc29.— Put  the  head  into  boiling  water,  and  let  it  lemaiii 
side  of  the  fire  for  S  or  4  minutes ;  take  it  out,  hold  it  by  the 
with  the  back  of  a  knife,  scrape  off  the  hair  (should  it  not 
easily,  dip  the  head  again  into  boiling  water).  When  perfeet 
take  the  eyes  out,  out  off  the  ears,  and  remote  the  brain,  wh: 
for  an  hour  in  warm  water.  Put  the  head  into  hot  water  to 
a  few  minutes,  to  make  it  look  white,  and  then  have  ready  a  1 
into  which  lay  the  head ;  cover  it  with  cold  water,  and  biin| 
dually  to  boil.  Eemoye  the  scum,  and  add  a  little  salt,  whio 
to  throw  it  up.  Simmer  it  very  gently  from  2i  to  3  hoars,  ai 
nearly  done,  boil  the  brains  for  ^  hour;  skin  and  chop  tl 
too  finely,  and  add  a  tablespoonful  of  minced  parsley  which  1 
previously  scalded.  Season  with  pepper  and  salt,  and  stir  tb 
parsley,  &c.,  into  about  4  tablepoonsfuls  of  melted  butter ; 
lemon- juice  and  cayenne,  and  keep  these  hot  by  the  side  of 
Take  up  the  head,  cut  out  the  tongue,  skin  it,  put  it  on  a  sx 
with  the  brains  round  it ;  sprinkle  over  the  head  a  few  bread 
mixed  with  a  little  minced  parsley ;  brown  these  before  the 
serve  with  a  tureen  of  parsley  and  butter,  and  either  boUa 
*  ham,  or  pickled  pork  as  an  accompaniment. 

Tune,'-2^  to  3  hours. 

Average  coat,  aooording  to  the  season,  from  3s.  to  7s.  Ott. 

Sufficient  for  8  or  0  persons. 

Seaeonqble  from  March  to  October. 

BOILIID  OALF'S  HBAD  (without  the  Skin). 
677.  IiTGBEOiBSTa.— CQ^a\i^^<^%^^^T,^\\tUfiaalt«  4  tahlof 
of  melted  butter,  1  tablespooiiixillolmici^^'^T^^l^^^K^^ 
taste,  1  tablc9pooiiluloi\emoTi-\x]icft* 
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Ji/ocftf. — ^Aitcr  the  head  has  been  thoronghly  cleaned,  and  the  brains 
removed,  soak  it  in  warm  water  to  blanch  it.  Lay  the  brains  also 
into  warm  water  to  soak,  and  let  them  remain  for  about  an  hoar.  Pat 
the  head  into  a  stewpan,  with  sufficient  cold  water  to  cover  it,  and 
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when  it  boils,  add  a  little  salt;  take  off  every  particle  of  scum  as  it 
rises,  and  boil  the  head  until  perfectly  tender.  Boil  the  brains,  chop 
them,  and  mix  with  them  melted  butter,  minced  parsley,  pepper,  salt, 
and  lemon-juice  in  the  above  proportion.  Take  up  the  head,  skin  the 
tongue,  and  put  it  on  a  small  dish  with  the  brains  round  it.  Have 
ready  some  parsley  and  butter,  smother  the  head  with  it,  and  the 
remainder  send  to  table  in  a  tureen.  Bacon,  ham,  pickled  pork,  or  a 
pig's  cheek,  are  indispensable  with  calTs  head.  The  brains  are  some- 
times chopped  with  hard-boiled  eggs,  and  mixed  with  a  little  Bechamel 
or  white  sauce. 

Iim«.— From  li  to  2}  hours. 

Average  cost,  according  to  the  season,  from  3s.  to  6$, 

Sufficient  for  0  or  7  persons. 

Seasonable  from  March  to  October. 

NiAe, — The  liquor  in  which  the  head  was  boiled  shoald  be  saved  :  it  makes 
ezcoUont  soup^  and  will  be  found  a  nioo  addition  to  gravies,  &c.  Half  a  calf's 
head  is  as  frequently  served  as  a  wholo  one,  it  being  a  more  convenient-sized 
joint  for  a  small  family.  It  is  cooked  in  the  same  manner,  and  served  with  tho 
sauces,  as  in  the  preceding  recipe. 


HASHED  CALF'S  HEAD  (Cold  Meat  Cookery). 

878.  Ingredients.— The  remains  of  a  cold  boiled  calfs  head,  1  quart 
of  the  liquor  in  which  it  was  boiled,  a  faggot  of  savoury  herbs,  1  onion, 
1  carrot,  a  strip  of  lemon-peel,  2  blades  of  pounded  maoe,  salt  and 
white  pepper  to  taste,  a  very  tittle  cayenne,  rather  more  than  2  tabic* 
spoonfuls  of  sherry,  1  tablespoonful  of  lemon-juice,  1  tablcspoonful  of 
mushroom  ketchup,  forcemeat  balls. 

Mode, — Cut  the  meat  into  neat  slices,  and  put  the  bones  and  trim* 
mingv  into  a  stewpan  with  the  above  proportion  of  liquor  that  the 
bead  was  boiled  in.  Add  a  bunch  of  savoury  herbs,  1  onion,  1  carrot, 
a  strip  of  lemon-peel,  and  2  blades  of  pounded  maoe,  and  let  these 

2  £ 
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boil  for  1  hour,  or  until  the  gravy  is  redaced  hbbAj  bl 
it  into  a  dean  stewpan,  thicken  it  with  a  little  hnttttr  «a 
add  a  flavouring  of  sherry,  lemon-juice,  and  kete!hup»  ii 
proportion;  season  ^th  pepper,  salt,  and  a  little  oayen 
the  meat,  let  it  gradually  warm  through,  hut  not  boQ  men 
or  three  minutes.  Garnish  the  dish  with  forcemeat  ballB 
of  bacon  rolled  and  toasted,  placed  alternately,  and  aeno 
very  hot. 

TtiiM.— Altogether  1|  hour. 

Average  eoet,  exdusive  of  the  remains  of  the  head,  CtL 

Seasonable  from  March  to  October. 


TEAIi  COLLOFS  (an  ISntree). 

879.  Inobtoibnts. — ^About  2  lbs.  of  the  prime  part  ol 
veal,  a  few  slices  of  bacou,  forcemeat  No.  417,  cayenne  tc 
and  bread  crumbs,  gravy. 

3/oefe.— Cut  the  veal  into  long  thin  collops,  flatten  the 
on  each  a  piece  of  thin  bacon  of  the  same  size ;  have  ready 
meat,  made  by  recipe  No.  417,  which  spread  over  the  bac< 
over  all  a  little  cayenne,  roll  them  up  tiphtly,  and  do  not 
more  than  2  inches  long.  Skewer  each  one  firmly,  ejrg  B.nd  t 
them,  and  fry  them  a  nice  brown  in  a  little  butter,  turning 
sionally,  and  shaking  the  pan  about.  When  done,  place 
dish  before  the  fire ;  put  a  small  piece  of  butter  in  the  pox 
a  little  flour,  add  i  pint  of  water,  2  tahlespoonfuls  of  ler 
seasoning  of  salt,  popper,  and  pounded  mace ;  let  the  wh 
and  pour  it  over  the  collops. 

Time. — From  10  to  15  minutes.    Average  cost^  lOrf.  per  ] 

Sufficient  for  6  or  6  persons. 

Seasonable  from  March  to  October. 


CAIiF'S  ZiTSTER  AUX  FINES  HEBBES  &  SAUCE  PI 

880.  Ikgbedients.— A  calf  8  liver,  flour,  a  bunch  of  tat 
including  parsley ;  when  liked,  2  minced  shalota ;  1  tet 
flour,  1  tablespoonful  of  vinegar,  1  tablespoonful  of  1 
pepper  and  salt  to  taste,  J  pint  water. 

Mode, — Procure  a  calfs  liver  as  white  as  possible,  anc 

slices  of  a  good  and  equal  shape.    Dip  them  in  flour,  and 

a  good  colour  in  a  little  butter.    TVhcn  they  are  done,  pn: 

dish,  which  keep  hot  before  the  Are.    Mince  the  herbs  vf 

them  in  the  frvirg-pan  V\\\\  aMvWi^  motx^V^xiUAr ;  add  thi 
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ingredients,  dmmer  gently  until  the  herbs  are  done,  and  poor  over 
the  liver. 

Time. — According  to  the  thickness  of  the  slices,  from  5  to  10  minutes. 

Average  cost,  lOd,  per  lb.        Student  for  7  or  8  persons. 

Seasonable  from  March  to  October. 


OAIiP'S  LIVEB  AND  BACON. 

88 1.  Ikokedienxs.— 2  or  3  lbs.  of  liver,  bacon,  pepper  and  salt  to 
taste,  a  small  piece  of  butter,  Hour,  2  tablespoonfuls  of  lemon-juice, 
J  pint  of  water. 

Mode, — Cut  the  liver  in  thin  slices,  and  cut  as  many  slices  of  bacon 
as  there  are  of  liver ;  fry  the  bacon  first,  and  put  that  on  a  hot  dish 
before  the  iire.  Fry  the  liver  in  the  fat  which  comes  from  the  bacon» 
:ifter  seasoning  it  with  pepper  and  salt  and  dredging  over  it  a  very  little 
ilour.  Turn  the  liver  occasionally  to  prevent  its  burning,  and  when 
done,  lay  it  round  the  dish  with  a  piece  of  bacon  between  each.  Pour 
away  the  bacon  fat>,  put  in  a  small  piece  of  butter,  dredge  in  a  little 
llour,  add  the  lemon-juice  and  water,  give  one  boil,  and  pour  it  in  the 
middle  of  the  dish.  It  may  be  garnished  with  slices  of  cut  lemon,  or 
forcemeat  balls. 

Time, — According  to  the  thickness  of  the  slices,  from  5  to  10  minutes* 

Average  cost,  lOcf.  per  lb.        Sufficient  for  6  or  7  persona. 

Seasonable  from  March  to  October. 


CAIiF'S  IiIVHB  IjABDED  AND  BOASTED  (an  Sntrae). 

B8a.  Ikgredients. — A  calf's  liver,  vinegar,  1  onion,  8  or  4  sprigs  of 
parsley  and  thyme,  salt  and  pepper  to  taste,  1  bay-leaf,  lardoons, 
brown  gravy. 

Mode, — Take  a  fine  white  liver,  and  lard  it  the  same  as  a  &icandeau ; 
put  it  into  vinegar  with  an  onion  cut  in  slices,  parsley,  thyme,  bay- 
leaf,  and  seasoning  in  the  above  proportion.  Let  it  remain  in  this 
pickle  for  24  hours,  then  roast  and  baste  it  frequently  with  the 
vinegar,  &o. ;  glaze  it»  serve  under  it  a  good  brown  gravy,  or  sauce 
piquante,  and  send  it  to  table  very  hot. 

!¥;»«.— Rather  more  than  1  hour.    Average  cost,  Idd,  per  lb. 

Sufficient  for  7  or  8  persons. 

Seasonable  from  March  to  October. 

^Vote.— Calf  B  liyer  stuffed  with  forcemeat  No.  417,  to  which  has  been  added 
a  little  &t  haoon,  will  be  found  a  very  sayoury  dish.  It  should  be  larded  or 
wrapped  in  buttered  paper,  and  roasted  before  a  clear  fire.  Brown  gravy  and 
eorrant  jeUy  should  be  served  with  it. 

•/    p   o 
St    b    ^ 


i 
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FHiLET  OP  VEAIj  AU  BECHAMEL  (Cold  Meat  Cookery). 

883.  Inoredibhts.— A  small  fillet  of  veal,  1  pint  of  Bechamel  sauce 
No.  3C7,  a  few  bread  crumbs,  clarified  butter. 

Modc^k  fillet  of  Teal  that  lias  been  roasted  the  prccediDg  day  will 
answer  very  well  for  this  dish.  Cut  the  middle  out  rather  deep,  leaving 
a  f^ood  margin  round,  from  which  to  cut  nice  slices,  and  if  there 
bhould  be  any  cracks  in  the  veal,  fill  them  up  with  forcemeat.  Mince 
finely  the  meat  that  was  taken  out,  mixing  with  it  a  little  of  the 
forcemeat  to  flavour,  and  stir  to  it  sufficient  BSchamel  to  make  it  of  a 
proper  consistency.  "Warm  the  veal  in  the  oven  for  about  an  hour, 
taking  caro  to  baste  it  well,  that  it  may  not  be  dry ;  put  the  mince  in 
the  place  where  the  meat  was  taken  out,  sprinkle  a  few  bread  crumbs 
over  it,  and  drop  a  little  clarified  butter  on  the  bread  crumbs;  put  it 
into  the  oven  for  i  hour  to  brown,  and  pour  BCchamel  round  the  sides 
of  the  dish. 

TVmc— Altogether  Ij  hour. 

Seasonable  from  March  to  October. 

TO  BAQOUT  A  KNUCKIiE  OP  VEAIi. 

684.  Inghedients. — Knuckle  of  veal,  pepper  and  salt  to  taste,  flour, 
1  onion,  1  head  of  celery,  or  a  little  celery-seed,  a  faggot  of  savoury 
herbs,  2  blades  of  pounded  mace,  thickening  of  butter  and  flour,  afetr 
young  carrots,  1  tablespoonful  of  ketchup,  1  tablespoonful  of  tomato 
eauce,  3  tablespoonfuls  of  sherry,  the  juice  of  J  lemon. 

j9foc2s.— -Cut  the  meat  from  a  knuckle  of  veal  into  neat  slices,  season 
with  pepper  and  salt,  and  dredge  them  with  flour.  Fry  them  in  t 
little  butter  of  a  pale  brown,  and  put  them  into  a  ste¥rpan  with  the 
bone  (which  should  be  chopped  in  several  places) ;  add  the  celery,  herbs, 
mace,  and  carrots;  pour  over  all  about  1  pint  of  hot  water,  and  let  it 
simmer  very  gently  for  2  hours,  over  a  slow  but  clear  fire.  Take  out 
the  slices  of  meat  and  carrots,  strain  and  thicken  the  gi-avy  with  a  little 
butter  rolled  in  flour ;  add  the  remaining  ingredients,  give  one  boil,  pot 
back  the  meat  and  carrots,  let  these  get  hot  through,  and  serve.  When 
in  season,  a  few  green  peas,  boiled  separatehj,  and  added  to  this  dish 
at  the  moment  of  serving,  would  be  found  a  very  agreeable  addition. 

Time. — 2  hours.    Average  cost,  6d,  to  Od,  per  lb. 

Sufficient  for  4  or  6  persons. 

BTEWED  KJSrUOKLE  OP  VEAIi  AJSTD  BIOS. 
885.  Ingredients.— Knuckle  of  veal,  1  onion,  2  blades  of  maee^  I 
teaspoonful  of  salt,  i  lb.  of  rice. 
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'oie,—JlsLTe  the  knacUc  cut  small,  or  cut  some  cutlets  from  it,  that 
Mj  be  ju&t  large  enough  to  be  eaten  the  some  day  it  is  dressed,  as 
,  boikd  Teal  is  not  a  particularly 
pting  dish.  Break  the  ahank-bonc, 
2i  it  dean,  and  put  the  meat  into  a 
rpan  with  sufficient  water  to  cover 
Let  it  gradually  come  to  a  boil,  put 
he  rait,  and  remove  the  scum  as  fast 
rt  rises.  When  it  has  simmered 
tly  fiir  about  i  hour,  add  tlie  remaining  ingredients,  and  stow  the 
ale  gently  for  2^  hours.  Put  the  meat  into  a  deep  dish,  poor  over  it 
rice.  &c.,  and  send  boiled  bacon,  and  a  tureen  of  parsley  and 
ler  to  table  with  it. 

Time.^a  knuckle  of  veal  weighing  6  lbs.,  3  hours'  gentle  stewing. 
iterage  cost,  5d,  to  6c/.  per  lb, 
SMJl^ient  for  5  or  6  persons. 
StamnGhle  from  March  to  October. 

5«(L— Macaroni,  instead  of  rice,  boiled  with  the  Tcal,  will  bo  found  good  ;  or 
I  rice  ^1  m;icaroui  may  bo  omitted,  and  tbo  veal  sent  to  tablo  smuthcrcd  m 
rsky  aad  butter. 


BOAST  LOIN  OF  VEAIi. 

W5.  l3fGEEDiE:i'TS.— Veal;  melted  butter. 

Mode, — Paper  tlio  kidney  fat ;  roll  in  and  skewer  the  flap,  which 

kes  the  joint  a  good  shapo ;  dred^  it  well  with  flour,  and  put  it 

rn  to  a  bright  lire.    Should  the  loin 

veiy  large,  skewer  the  kidney  back 

t  time  to  roast  thoroughly.    Keep  it 

1  basted,  and  a  short  time  btrforo 

ring,  remove  the  paper  from  the  kid- 

',and  allow  it  to  acquire  a  nice  brown 

vr,  but  it  should  not  be  burnt.    Ilavo 

ly  some  melted  butter,  put  it  into  the  dripping-pan  after  it  is 

itied  of  its  contents,  pour  it  over  the  veal,  and  serve.    Garnish  the 

I  with  slices  uf  lemon  and  forcemeat  balls,  and  send  to  tablo  Tvith 

Milcd  bacon,  ham,  pickled  pork,  or  pig's  cheek. 

'ime. — A  largo  loin,  3  hours.    Avcrar/e  cost,  did,  per  lb. 

'ufficUnt  for  7  or  8  persons. 

katomihle  from  March  to  October. 

'Ut,^A  pieco  of  toast  should  bo  placed  under  the  kidney  nhcn  tho  \ca\  la 

3fci 


LOIS  OV  TJUL. 


423  voDERsr  nousEnou)  cooKm. 

I.OIN  OF  VEAIi  AU  BXCHAMEIi  (Cold  Ueat  Cookflory). 

887.  Ikgrgdiekts.— Loin  of  Teal,  i  tcospoonfol  of  ninoed  kmofr 
peel,  rather  more  than  i  pint  of  B6cbamel  or  white  sauoe. 

Mode. — A  loin  of  veal  which  has  come  from  table  with  Terj  littk 
taken  off,  answers  Tery  well  for  this  dish.  Cut  off  the  meat  from  tbt 
inside,  mince  it,  and  mix  with  it  some  minced  lemon-])eel ;  pnt  it  intff 
sniHoient  Bechamel  to  warm  through.  In  the  mean  time,  wrap  Uw 
joint  in  buttered  paper,  and  place  it  in  the  oven  to  warm.  Whet 
thoroughly  hot,  dish  the  mince,  place  the  loin  aboye  it,  and  pour  onr 
the  remainder  of  the  Bechamel. 

ISme.^H  hour  to  warm  the  meat  in  the  oven. 

Seasonable  from  March  to  October. 

IiOnr  OF  VSAIi,  a  la  Danbe. 

888.  Ingredients.— Tho  chump  end  of  a  loin  of  veal,  ft  rcemat 
No.  417,  a  few  slices  of  bacon,  a  bunch  of  savoury  herbs,  2  blades  flf 
mace,  i  teaspoonful  of  whole  white  pepper,  1  pint  of  veal  stock  or 
water,  5  or  6  green  onions. 

3Iode.— Cut  off  the  chump  from  a  loin  of  veal,  and  take  out  tti 
bone ;  fill  the  cavity  with  forcemeat  No.  417,  tie  it  up  tightly,  ani 
lay  it  in  a  stewpan  with  the  bones  and  trimmings,  and  cover  thi 
veal  with  a  few  slices  of  bacon.  Add  the  herbs,  mace,  pepper,  ani 
onions,  and  stock  or  water ;  cover  the  pan  with  a  dosely-fittiiig  H 
and  simmer  for  2  hours,  shaking  the  stewpan  occasionally.  Take  iit 
the  bacon,  herbs,  and  onions ;  reduce  the  gravy,  if  not  already  tkkk 
enough,  to  a  glaze,  with  which  glaze  the  meat,  and  serve  with  tomaftib 
mushroom,  or  sorrel  sauce. 

Time. — 2  hours.    Average  cost,  9cf.  per  lb> 

Stifficient  for  4  or  5  persons. 

Seasonable  from  March  to  October. 


miNCED  VEAIi,  with  Bechamel  Sauce  (Cold  Meat  Cookstfi' 

{Very  Good,) 

889.  Ingredients.— The  remains  of  a  fillet  of  veal,  1  pint  if 
Beoliamel  sauce  No.  367i  i  teaspoonful  of  minced  lemon-peelt  hnfh 
meat  balls. 

3/orfe.— Cut—but  do  not  cJiop—o.  few  slices  of  cold  roast  vn!  • 

finely  as  possible,  sufiicient  to  make  rather  more  than  1  lb.,  aeighi' 

after  being  minced.     Make  the  above  proportion  of  B^haatl  If 

recipe  No.  367 ;  add  the  \emoTi-i^d^  V^t  in  the  veal*  and  IK  tti 
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whole  gradually  warm  through.  When  it  is  at  the  point  of  nmmeringy 
dish  it»  and  garnish  with  forcemeat  halls  and  fried  sippets  of  hread. 

Time, — ^To  simmer  1  minute. 

Average  cost,  exclusive  of  the  cold  meat,  15.  id. 

Siifficient  for  5  or  6  persons. 

Seasonable  from  March  to  Octoher. 


MINCED    VEAIi. 
{More  EcononticaL) 

890.  Ingredients. — The  remains  of  cold  roast  fillet  or  loin  of  veal, 
rather  more  than  1  pint  of  water,  1  onion,  i  teaspoonful  of  minced 
lemon-peel,  salt  and  white  pepper  to  taste,  1  blade  of  pounded  mace, 
2  or  3  young  carrots,  a  faggot  of  sweet  herbs,  thickening  of  butter 
and  flour,  1  tablespoonful  of  lemon-juice,  3  tablespoonfuls  of  cream  or 
milk. 

Mode, — Take  about  1  lb.  of  veal,  and  should  there  be  any  bones, 
dredge  them  with  Hour,  and  put  them  into  a  stewpan  with  the  brown 
outside,  and  a  few  meat  trimmings ;  add  rather  more  than  a  pint  of 
water,  the  onion  cut  in  slices,  lemon-peel,  seasoning,  mace,  carrots,  and 
herbs ;  simmer  these  well  for  rather  more  than  1  hour,  and  strain  the 
liquor.  Hub  a  little  flour  into  some  butter ;  add  this  to  the  gravy, 
set  it  on  the  fire,  and,  when  it  boils,  skim  welL  Mince  the  veal  finely 
by  ctUting,  and  not  chopping  it ;  put  it  in  the  gravy ;  let  it  get  warmed 
through  gradually ;  add  the  lemon-juice  and  cream,  and,  when  it  is  on 
the  point  of  boiling,  serve.  Garnish  the  dish  with  sippets  of  toasted 
bread  and  slices  of  bacon  rolled  and  toasted.  Forcemeat  balls  may 
also  bo  added.  If  more  lemon-peel  is  liked  than  is  stated  above, 
put  a  little  very  finely  minced  to  the  veal,  after  it  is  warmed  in  the 
gravy. 

Tiifie, — 1  hour  to  make  the  gravy. 

Average  cost,  exclusive  of  the  cold  meat,  Gd, 

Seasonable  from  March  to  October. 

Tkb  Calv  a  Stubox.  or  DnrnrE  Powbb.— A  singular  iTmboUcal  ceremooj  existed 
unong  the  Hebrews,  in  wliich  the  calf  performed  a  most  important  part.  The  callT 
beinz  a  type  or  symbol  of  Divine  power,  or  what  was  called  the  Elokim, — the  Almighty 
iateUigence  that  brouf!;ht  them  out  of  Egypt, — wus  looked  apon  much  in  the  same  ught 
by  the  Jews,  as  the  cross  subsequently  was  br  the  Christians,  a  mystical  emblem  of 
the  Dirine  passion  and  goodness.  Consequently,  an  oath  taken  on  either  the  calf  or 
the  cross  was  considered  equally  solemn  and  sacred  by  Jew  or  Kasarene,  and  the 
breaking  of  it  a  soul-staining  penury  on  themselves,  and  an  insult  and  nrofanatioa 
directly  offered  to  the  Almighty.  To  render  the  oath  more  impressiTO  ana  solemn,  it 
was  customary  to  slaughter  a  dedicated  calf  in  the  temple,  when,  the  priests  hannn 
divided  the  carcase  into  a  certain  number  of  parts,  and  with  intervening  spaces, 
arranged  the  severed  limbs  on  the  mnrblo  pavement,  the  one,  or  all  the  party,  if  there 
were  many  individuals,  to  be  bound  by  the  oath,  repeating  the  word*  oi  the  eompact, 
tlureaded  their  way  in  and  out  through  the  different  spaces,  till  they  had  taken  th* 
sircoit  ol  eadi  portion  of  the  divided  calf,  when  the  ceremony  was  concluded.    T* 
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«Tert  the  uaffer  of  the  Lord,  when  JeroMJcm  was  threatened  hj  Ki 
his  Dabjlonian  host,  tho  Jews  had  made  a  solemn  tow  to  Qod,  ratilled  bj  the 
of  the  calf,  if  He  released  them  from  their  dreaded  foe,  to  eaneel  tho  Mrritod*  of 
Uobroir  brethren.  Alter  investing  tho  oitj  for  some  time^  and  redneiBf  the  InliaW 
tants  to  dreadful  sufferinj;  and  privation,  the  Babyloniaos,  hearing  that  Phtfaoh,  whoa 
the  Jeirs  had  solicited  for  aid,  was  rapidlj  approaching  with  a  powerfU  anqj,  kMtHf 
raised  the  siege,  and,  remoTini;  to  a  distance,  took  up  a  position  nhero  ther  oonld  iBtH^ 
cept  the  Egjrptians,  and  still  cover  the  city.  No  sooner  did  tho  Jews  behold  tbe  itUeife 
of  the  enemy,  than  they  beliered  all  danger  was  past.  and.  with  their  nsnal  turpiCads^ 
ihey  repudiated  their  oath,  and  refused  to  liberate  their  oppressed  conntrymen.  Vor 
this  TJolatioii  of  their  covenant  with  the  Lord,  they  were  given  Over  to  all  tho  luwronof 
the  svord,  pcitilencoi  and  famine. — Jeremiah,  zzxiv.  15—17. 

lUNCED  V^SAIi  AND  MAOAHONI. 
{A  prtttif  tide  or  comer  duJi.) 

891.  Inobedieitts.— *2  lb.  of  minced  cold  roast  veal,  9  oz.  of  hiBt 
1  tablcspoonful  of  gravy,  pepper  and  salt  to  taste,  \  teaspoonfiil  fi 
grated  nutmeg,  \  lb*,  of  bread  crumbs,  \  lb.  of  macaroni,  1  or  2  cfpti 
bind,  a  small  piece  of  butter. 

Mode, — Cat  some  nice  slices  from  a  cold  fillet  of  veal,  trim  off  &• 
brown  outside,  and  mince  the  meat  finely  with  the  above  propoitioB 
of  ham :  should  tho  meat  bo  very  dry,  add  a  spoonful  of  good  grtvf. 
Season  highly  with  i>cpper  and  salt,  add  the  grated  nutmeg  and  bnid 
crumbs,  and  mix  these  ingredients  with  1  or  2  eggs  well  beaten,  vliiek 
should  bind  the  mixture  and  make  it  like  forcemeat.  In  the  matt 
time,  boil  the  macaroni  in  salt  and  water,  and  drain  it ;  bottv  a 
mould,  put  some  of  the  macaroni  at  the  bottom  and  sides  of  it  ii 
whatever  form  is  liked ;  mix  the  remainder  with  the  foreemeitft  fl 
the  mould  up  to  the  top,  put  a  plate  or  small  dish  on  it,  and  atHB 
for  }  hour.  Turn  it  out  carefully,  and  servo  with  good  gravy  poanl 
round,  but  not  over,  the  meat. 

TYmc— i  hour.    Average  cost,  exclusive  of  the  cold  meat,  lOrf. 

Seasonable  from  March  to  October. 

Note. — To  make  a  yariety,  boil  some  carrots  and  turnips  scparatelf  ia  i 
little  salt  and  water ;  when  dono,  cut  them  into  pieces  about  |  inch  in  tUA* 
ncss ;  butter  an  oval  mould,  nnd  place  these  in  it,  in  white  and  rsd  slr^ 
alternately,  at  tho  bottom  and  sides.  Proceed  as  in  the  foregoing  rsolpti  lorf 
be  vciy  carofid  in  turning  it  out  of  the  mould. 

MOULDED  MINCED  VEAIi  (Cold  Meat  Cookery). 
893.  Inqbedients.— -;  lb.  of  cold  roast  veal,  a  small  slice  of  hum 
i  teaspoonful  of  minced  lemon-peel,  i  onion  chopped  Bue^  salt,  peppOt 
and  pounded  mace  to  taste,  a  slice  of  toast  soaked  in  miUc,  1  egg. 

Mode. — Mince  the  meat  very  tine,  after  removing  from  it  all  ddl 
and  oatside  pieces,  and  chop  the  bacon ;  mix  these  well  ttfgstbWi 
adding  the  lemon-peel,  onioii«  via&om\i^,maAe«  and  toast    Whm  aB 
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the  ingredients  are  thoroughly  incorporated*  beat  up  an  egg,  with 
which  bind  the  mixture.  Butter  a  shape,  put  in  the  meat.,  and  bake 
for  f  hour ;  turn  it  out  of  the  mould  carefully,  and  pour  round  it  a 
good  brown  gravy.  A  sheep's  head  dressed  in  this  manner  is  an 
economical  and  saToury  dish. 

Time. — f  hour.    Average  cost^  exclusive  of  the  meat,  Od, 
Seasonable  from  March  to  October 


BBAISED  NECK  OP  VEAli. 

853.  Ingbblieitts.— The  best  end  of  the  neck  of  veal  (from  8  to 
4  lbs.),  bacon,  1  tablespoonful  of  minced  parsley,  salt,  pepper,  and 
grated  nutmeg  to  taste ;  1  onion,  2  carrots,  a  little  celery  (when  this 
is  not  obtainable,  use  the  seed),  i  glass  of  sherry,  thickening  of  butter 
and  flour,  lemon-juice,  1  blade  of  pounded  mace. 

Jlfocf^.— Prepare  the  bacon  for  larding,  and  roll  it  in  minced  parsley, 
salt,  pepper,  and  grated  nutmeg ;  lord  the  veal,  put  it  into  a  stewpan 
with  a  few  slices  of  lean  bacon  or  ham,  an  onion,  carrots,  and  celery ;  and 
do  not  quite  cover  it  with  water.  Stew  it  gently  for  2  hours,  or  until 
it  is  quite  tender ;  strain  off  the  liquor ;  stir  together  over  the  fire,  in 
a  stewpan,  a  little  flour  and  butter  until  brown ;  lay  the  veal  in  this, 
the  upper  side  to  the  bottom  of  the  pan,  and  let  it  remain  till  of  a  nice 
brown  colour.  Place  it  in  the  dbh ;  pour  into  the  stewpan  as  much 
gravy  as  is  required,  btil  it  up,  skim  well,  add  the  wine,  pounded 
mace,  and  lemon-juice ;  simmer  for  3  minutes,  pour  it  over  the  meat, 
and  serve. 

Time  ^—Rather  more  than  2  hours.    Average  costf  Sd.  per  lb, 

Si^jBUcient  for  5  or  6  persons. 

Seasonable  from  March  to  October, 

BnTB  oy  Caltxs.— The  oow  seldom  prodacea  more  tlian  •  single  calf;  lometiraes, 
twins,  and,  rery  rarely,  three.  A  French  newspaper,  however, — the  •*  KouTeau  Bulletin 
dee  Bcienoee/' — gave  a  trustworthy  but  extraordinary  account  of  a  cow  which  produced 
nine  calves  in  all,  at  three  successive  births,  in  three  successive  years.  The  nrst  year, 
foor  cow  calves ;  the  second  year,  three  calves,  two  of  them  females ;  the  third  year, 
two  calves,  both  females.  With  the  exception  of  two  belonging  to  the  lirat  birth,  all  were 
•ockled  by  the  mother. 


BOAST  ITEOK  OP  VEAIi. 

894.  Ihoeedibkts. — Yeal,  melted  batter,  forcemeat  balls. 

Mode, — Have  the  veal  cut  from  the  best  end  of  the  neck ;  dredge  it 
with  flour,  and  put  it  down  to  a  bright  clear  fire ;  keep  it  well  basted ; 
dish  it,  pour  over  it  some  melted  butter,  and  garnish  the  dish  with 
fried  foroemeat  balls;  send  to  table  with  a  cut  lemon.    The  scrag 
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may  be  boiled  or  stewed  in  various  ways,  with  rioe»  aiiioii»i«iie0b  m 
parsley  and  butter. 

2Vm6.— About  2  hours.    Average  cost,  8i^.  per  lb. 

Sufficients^  or  6  lbs.  for  6  or  6  persons. 

Seasonable  from  March  to -October. 

VSAIi  OlilVE  FIE  (Cold  Meat  CodkgrgU 

895.  Ingredients. — A  few  thin  slices  of  oold  fillet  of  Tcal«  a  fev 
thin  slices  of  bacon,  forcemeat  No.  417»  a  cupful  of  gravy,  4  taUs* 
spoonfuls  of  cream,  puff-crust. 

Mode.^Cut  thin  slices  from  a  fillet  of  veal,  plaoe  on  them  thin  4^1 
of  bacon,  and  over  them  a  layer  of  forcemeat,  made  by  redpe  Nt.  4l7i- 
with  an  additional  seasoning  of  shalot  and  cayenne ;  roU  them  tighfl|b^ 
and  fill  up  a  pie-dish  with  them ;  add  the  gravy  and  oream,  ooTCf 
a  puff-crust,  and  bake  for  1  to  li  hour :  should  the  pie  be  very 
allow  2  hours.    The  pieces  of  rolled  veal  should  bo  about  8  inchflilt 
length,  and  about  3  inches  round. 

Time, — Moderate-sized  pie,  1  to  1 5  hour. 

Seasonable  from.  March  to  October. 

FHIED  FATTIES  (Cold  Meat  Cookory). 

8g6.  Inghedients. — Cold  roast  veal,  a  few  slices  of  oold  ham,  1 4i  <| 
boiled  hard,  pounded  mace,  pepper  and  salt  to  taste,  gravy,  Cretan  I 
teaspoonful  of  minced  lemon-peel,  good  puff-paste. 

Mmle, — Mince  a  little  cold  veal  and  ham,  allowing  ane-tfaird' 
to  two-thirds  veal;   add  an  e^g  boiled  hard  and  chopped,  audi 
seasoning  of  pounded  mace,  salt,  pepper,  and  lemon-peel; 
with  a  little  gravy  and  cream.    Make  a  good  puff-paste;  roll 
thin,  and  cut  it  into  round  or  square  pieces  ;  put  the  mince 
two  of  them,  pinch  the  edges  to  keep  in  the  gravy,  and  fry 
brown.    They  may  be  also  baked  in  patty-pans  :  in  that  oase,  thi^j 
should  be  brushed  over  with  the  yolk  of  an  e^  before  they  an ; 
in  tho  oven.     To  make  a  variety,  oysters  may  be  sufastitated 
the  ham. 

Time. — 15  minutes  to  fry  the  patties. 

Seasonable  from  March  to  October. 


VEAIi  FIE. 

897.  Ing&edients.— 2  lbs.  of  veal  cutlets,  1  or  2  slices  of  lean 
or  ham,  pepper  and  salt  to  taste,  2  tablespoonfuls  of  minoed 
herbs,  2  blades  of  pounded,  mao^t  csroat^  I  teacupfol  of  gravy* 
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Cat  the  eatlets  into  square  pieces,  and  season  them  with 
It»  and  pounded  mace ;  put  them  in  a  pie-dish  with  the 
rba  tprinkled  over,  and  1  or  2  slices  of  lean  bacon  or  ham 
he  top :  if  possible,  this  should  be  previously  cooked,  as 
bacon  makes  the  veal  red,  and  spoils  its  appearance.  Pour 
water,  cover  with  crust,  ornament  it  in  any  way  that  is 
bmsh  it  OTer  with  the  yolk  of  an  e^,  and  bake  in  a  well* 
n  for  about  Ik  hour.  Pour  in  a  good  gmvy  after  baking, 
one  by  removing  the  top  ornament,  and  replacing  ic  after 
is  added. 

About  1}  hour.    Average  cost,  2s.  Gd. 
tt  for  6  or  6  persons. 
hie  from  March  to  October. 

u&  DDnnm. — At  a  diniMr  pren  bj  Lord  PoTkemmrt,  &  Scotch  nobleman 
t«  fraetts  saw,  when  the  cot  en  were  remoTcd,  that  the  fare  consisted  of 
» roasted  fillet  of  Teal,  real  eatiets,  a  veal  pie,  a  calfs  head,  and  calfs-foot 
od^,  obserring  the  surprise  of  his  gnesti,  volunteered  an  explanation. — 
a  a'  canf;  when  we  kiU  a  beast,  we  just  eat  up  ae  side,  and  doun  the 


VEAIi  AND  HAM  FIE. 

5iti:DiE5T8. — 2  Ibs.  of  veal  cutlets,  i  lb.  of  boiled  ham,  2 
tfuls  of  minced  savoury  herbs,  i  teaspoonful  of  grated 
blades  of  pounded  mace,  pepper  and  salt  to  taste,  a  strip  of 
1  finely  minced,  the  yolks  of  2  hard-boiled  eggs,  i  pint  of 
irly  4  pint  of  good  strong  gravy,  puff- crust. 
-Cut  the  veal  into  nice  square  pieces,  and  put  a  layer  of 
le  bottom  of  a  pie-dish ;  sprinkle  over  these  a  portion  of  the 
Det,  seasoning,  lemon-peel,  and  the  yolks  of  the  eggs  cut  in 
t  the  ham  very  thin,  and  put  a  layer  of  this  in.    Proceed  in 
er  until  the  dish  is  full,  so  arranging  it  that  the  ham  comes 
,  Lay  a  puff-paste  on  the  edge  of  the  dish,  and  pour  in  about 
water ;  cover  with  crust,  omam^t  it  with  leaves,  brush  it 
.  the  yolk  of  an  egg,  and  bake  in  a  well*heated  oven  for  1 
*,  or  longer,  should  the  pie  be  very  large.    When  it  is  taken 
!  oven,  pour  in  at  the  top,  through  a  funnel,  nearly  i  pint  of 
kvy :  this  should  be  made  sufiiciently  good  that,  when  cold, 
t  in  a  iirm  jelly.    This  pie  may  be  very  much  enriched  by 
few  mushrooms,  oysters,  or  sweetbreads  ;  but  it  will  be  found 
without  any  of  the  last-named  additions. 
-1}  hour,  or  longer,  should  the  pie  be  very  large. 
eco9it  Zi, 

nt  for  5  or  6  persons. 
sMp  from  Marob  to  October. 


r 
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POTTED  VEAIi  (for  Breakfosf). 

809.  Inohebiekts.— To  eyerj  lb.  of  yeal  allov  }  Hk  of 
cayenne  and  pounded  mace  to  taste,  6  os.  of  frcah  butter ;  d 
butter. 

Jfoefe.— Mince  the  vcal  and  bam  together  as  finely  u  ponibS 
pound  well  in  a  mortar,  with  cayenne,  pounded  maoe,  and 
butter  in  the  above  proportion.  When  reduced  to  a  perfectly  1 
paste,  press  it  into  potting-pots,  and  cover  with  dazified  butt 
kept  in  a  cool  place,  it  will  remain  good  some  days. 

Seasonable  from  March  to  October. 

Nasczs  of  CALTXi,  fto. — Doriog  tha  time  the  joang  male  eelf  Is  aodM 
snolher,  he  is  called  »  bull- or  oz-Mlf ;  %cbeiitameday«arold,hfeieea]ledaitiifc 
yearling ;  on  the  comiiletioii  of  his  second  jeaTi  be  is  called  a  two-yeer-old  bdl 
(and  in  ftome  counties  a  twinter)  ;  then,  a  three>Tear-old  steer ;  and  at  four,  M 
buUock,  i«  hich  latter  mimes  are  retained  till  deatb.  It  may  be  bcre  rpmarbeii, ' 
term  ox  is  used  as  a  general  or  common  appeUation  for  neat  cattle,  in  a  specUe  M 
irrespectire  of  sex ;  aa  the  British  ox,  the  Indiaa  ox.  The  female  is  tmaed  < 
while  lucking  the  mother,  a  cow-calf;  at  the  age  of  »  year,  she  is  called  ajcarili 
in  another  Tear,  a  heifer,  or  twinter ;  then,  a  three-Tcar><^  V^  *^  twuter  | 
four  years  old,  a  cow.  Other  namei^  to  be  regardcfl  as  provincialisms,  may 
diflerent  dijttricta. 

BAQOUT  OF  COIiD  VSAIi  (Cold  Meat  Cookery). 

goo.  lycnKDiEXTS.— The  remains  of  cold  veal,  1  oz.  of  butter 
of  gravy,  thickening  of  butter  and  flour,  pepper  and  salt  to 
1  blado  of  pounded  mace,  1  tablespoonful  of  mushroom  kc 
1  tablespoonful  of  sherry,  1  dessertspoonful  of  lemon -juice, 
meat  balls. 

Mode. — Any  part  of  veal  will  make  this  dish.  Cut  the  me 
nice-looking  pieces,  put  tliem  in  a  stewpan  with  1  oz.  of  butt 
fry  a  light  brown ;  add  the  gravy  (hot  water  may  be  substitu 
this),  thicken  with  a  little  butter  and  flour,  and  stew  gentis 
^  hour ;  season  with  pepper,  salt,  and  pounded  mace;  add  theki 
sherry,  and  lemon-juice;  give  one  boil,  and  serve.  Garnish ti 
with  forcemeat  balls  and  fried  rashers  of  bacon. 

Time. — Altogether  i  hour. 

Average  cost,  exclusive  of  the  cold  meat,  Cd, 

Seasonable  from  March  to  October. 

A'ofc. — ^Tho  abovo  rocipo  may  be  varied,  by  adding  TogcLibles,  such  1 
cucumbers,  lettuces,  green  onious  cut  in  slices,  a  dozen  or  two  o 
gooseberries  (not  seedy),  all  of  which  should  be  fried  a  little  with  tin 
and  then  stewed  in  the  gravy. 

VEAli  BIS60LES  (Cold  Meat  Cookery). 
poi.  Ingkediests,— A.  icN?  ^<»^^1  wJi^twiit  veal,  a  few  d 
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bain  or  bacon,  1  tablespoonful  of  minced  parsley,  1  tablcspoonful  of 
mincgd  savoury  herbs,  1  blado  of  pounded  mace,  a  very  little  grated 
nutmeg,  cayenne  and  salt  to  taste,  2  eg;?s  well  beaten,  bread  crumbs. 

Mode. — Mince  the  veal  very  finely  with  a  little  ham  or  bacon ;  add 
the  parsley,  herbs,  spices,  and  seasoning ;  mix  into  a  paste  with  an 
egg ;  form  into  balls  or  cones ;  brush  these  over  with  egg,  sprinkle 
with  bread  crumbs,  and  fry  a  rich  brown.  Serve  with  brown  gravy, 
and  garnish  the  dish  with  fried  parsley. 

2Vme.— About  10  minutes  to  fry  the  rissoles. 

Seasonabh  from  March  to  October, 

VMAIm  bolls  (Cold  Meat  Ck>oker7). 

90a.  Ingredients. — ^The  remains  of  a  cold  fillet  of  voal,  egg  and 
bread  crumbs,  a  few  slices  of  fat  bacon,  forcemeat  No.  417. 

Mode, — Cut  a  few  slices  from  a  cold  fillet  of  veal  i  inch  thick ;  rub 
them  over  with  egg ;  lay  a  thin  slice  of  fat  bacon  over  each  piece  of 
veal ;  brush  these  with  the  egg,  and  over  this  spread  the  forcemeat 
thinly ;  roll  up  each  piece  tightly,  egg  and  bread  crumb  them,  and  fry 
them  a  rich  brown.    Serve  with  mushroom  sauce  or  brown  gravy. 

Time. ^Ifi  to  15  minutes  to  fry  the  rolls. 

Seasonable  from  March  to  October. 

SHOITLDEB  OF  VEAL,  Stuffed  and  Stewed. 

903.  Ingredients. — A  shoulder  of  veal,  a  few  slices  of  ham  or  bacon, 
forcemeat  No.  417f  3  carrots,  2  onions,  salt  and  pepper  to  taste,  a 
faggot  of  savoury  herbs,  3  blades  of  pounded  mace,  water,  thickening 
of  batter  and  flour. 

Made,— Bone  the  joint  by  carefully  detaching  the  meat  from  the 
blade-bone  on  one  side,  and  then  on  the  other,  being  particular  not  to 
pierce  the  skin ;  then  cut  the  bone  from  the  knuckle,  and  take  it  out. 
Fill  the  cavity  whence  the  bone  was  takei^  with  a  forcemeat  made  by 
recipe  No.  417.  Iloll  and  bind  the  veal  up  tightly ;  put  it  into  a  stew- 
pan  with  the  carrots,  onions,  seasoning,  herbs,  and  mace ;  pour  in 
just  sufficient  water  to  cover  it,  and  let  it  stew  very  gently  for  about 
5  hours.  Before  taking  it  up,  try  if  it  is  properly  done  by  thrusting 
a  larding-needle  in  it :  if  it  penetrates  easily,  it  is  sufficiently  cooked. 
Strain  and  skim  the  gravy,  thicken  with  butter  and  flour,  give  one 
boil,  and  pour  it  round  the  meat.  A  few  young  carrots  may  be  boiled 
and  placed  round  the  dish  as  a  garnish,  and,  when  in  season,  green 
peas  should  always  be  served  with  this  dish. 

Time,— 6  hours.    Average  cost^  7d,  per  lb. 

Sufficient  for  8  or  9  persons.    Seasonable  from  March  to  October. 


«iu  cMunn*  tM  nwMr  potuvB  wtM 
gin*  Dnither  ^-eiki-  nor  ttmnd,  nor  aar 
ti  not  kppt  beyond  the  age  of  4  wecki,  ■ 


of  wi^utnicT. 


VBAIi  SAirSAOES. 

004.  I^loaEDIESTS.— l^iLiiul  i^iuuititica  of  fat  bacon  and.  1 
U>  every  lb.  of  mi^at,  alluir  1  teaupouuful  of  miucuil  tago, 
pepper  tu  taste. 

3Iude. — Chop  the  meat  and  bacon  dnely,  and  to  eTsr;  lb. 
abovoproportionof  rerf  fiudf-iaineedBage;  add  aKosoning 
iiod  Golt,  mix  the  nholu  well  tu^ther,  make  it  into  fiat  cak( 

Scaioitabic  from  Maroh  to  October. 


ET£Vn!;D  VEAIj,  wltb  Fens,  yooiiK  OATTOts,  and  nav  1 
905.  IxQUFiiiENTS. — 3  or  4  lbs.  of  tlie  loia  or  neok  of  real, 
carrots,  a.  t'cw  green  onions,  1  pint  of  gi«en  pcai,  12  new  ] 
liuQch  uf  savoury  herbs,  pepper  and  salt  to  to&te,  1  tablcB] 
lemou-jittce,  2  table  spoonfuls  of  tomato  sauce,  2  tableip 
mushroom  ketclmp. 
jl/i«/e.— DrcdBe  iho  meat  with  floar,  and  roast  or  bake  il 

a  li.piir  ■  it.  B!iiiii1il   ncniiir.i  n  nine  hmwn  raloiir.     Put  tbn 
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m&flMired  and  fried  infltead  of  bein^  roasted ;  and  any  part  of  Teal 
in  thia  way  will  be  found  extremely  savoury  and  s^ood. 
p.— 3  hoars.    Average  cost,  Od,  per  lb. 
Stfdtnt  for  6  or  7  persons. 
Smutuihle^  with  peas,  from  June  to  August. 

BAKED  BWEETBBEADS  (on  Entrco). 

906.  Inoxedtbnts. — 3  sweetbreads*  e^?  and  bread  crumbs,  oiled 
Wtter,  %  slicea  of  toast,  brown  gravy. 

Ifofe.— Choose  larf^  white  sweetbreads ;  put  them  into  warm  water 
lidnw  out  the  blood,  and  to  improve  their  colour ;  let  tlicm  remain 
fcr  nther  more  than  I  hour ;  then  put  ^^^^^      _^-_ 

them  into  boilinfc  water,  and  allow  them       /^SBp^^SHi^^v^ 
liihinner  for  about  10  minutes,  which      ^^JJJi^^a^^^^^ 
laders  them  firm.  Talce  them  np,  drain 
«(■,  brash  over  with    esrgr,    sprinkle 

vi&  bread  crumbs;  dip  them  in  eg^  ajjain,  and  then  into  moro 
ted  crumbs.  Drop  on  them  a  little  oiled  butter,  and  put  the  swe(?t- 
hreids  into  a  moderately-heated  oven,  and  let  them  bake  for  nearly 
{iMRir.  Make  3  pieces  of  toast;  place  the  sweetbreads  on  the  toa^t, 
■Bdpour  round,  but  not  over  them,  a  j^od  brown  pravy. 

Tiiif.— To  soak  1  hour,  to  be  boiled  10  minutes,  baked  40  minutes, 

Attrajf  cost,  1».  to  68.        Student  for  an  entree. 

itmonable, — In  full  season  from  May  to  August. 

A 

\  

'      TBJED  S  W iiSETBBE AD S  c  la  Maitre  d'Hotel  (an  Entree). 

-     997.  ISGRKDIENTS. — 3  swectbrcads,  egg  and  bread  crumbs,  J  lb.  of 
>  ktter,  salt  and  pepper  to  taste,  rather  more  than  i  pint  of  ^laitrij 
Afitel  sauce  Xo.  466. 

Mode. — Soak  the  sweetbreads  in  warm  water  for  an  hour ;  then  boil 
ftsB  for  10  minutes ;  cut  them  in  slices,  egg  and  bread  crumb  tlieni. 
with  pepper  and  salt,  and  put  them  into  a  frying-pan,  with  tho 
proportion  of  butter.  Keep  turning  them  until  done,  whicli 
v31  be  in  about  10  minutes ;  dish  them,  and  pour  over  thorn  a  Mnilri? 
Atel sauce,  made  hy  recipe  No.  4G3.  The  dish  may  bo  ganiisliod 
^th  sliees  of  cut  lemon. 

Tuie. — ^To  soak   1  hour,  to  be  broiled  10  minutes,   to   be    fried 
iknt  10  minutes. 
Jkxemffeeoet^  If.  to  6s.,  according  to  the  season. 
Siiffieient  for  an  entree. 
&a«9fiaUi.->In  StDl  season  from  May  to  AugnuL 
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^uonfitl  of  lemon-juice,  1  blade  of  poonded  maoa,  white  ] 
salt  to  taste. 

Mode.—Sook  the  sweetbreads  in  warm  water  for  1  hoc 
them  for  10  minutes ;  take  them  out»  put  them  into  cold 
few  minutes ;  lay  them  in  a  stcwpan  with  the  stock,  and  si 
f^ently  for  ratlier  more  than  ^  hour.  Dish  them ;  thicken 
witb  a  litUc  butter  and  flour ;  let  it  boil  up,  add  the  remai 
dients,  allow  the  sauco  to  get  quite  hot,  but  not  boil,  and  i 
the  sweetbreads. 

Imie.^To  soak  1  hour,  to  be  boiled  10  minutes,  ste 
more  than  i  hour. 

Average  cost,  from  Is.  to  5s.,  according  to  the  season. 

Sufficient  for  an  entree. 

Seasonable. — In  full  season  from  May  to  August. 

^ote. — A  fovr  mushrooms  added  to  this  dish,  and  stcTfed  wil 

breads,  will  bo  found  an  improvement. 

8baso9  axd  Cuctci:  op  Vxal. — ^Vcal,  lik«'  all  other  ineftt«»  has  ita  aei 
The  best  voal,  Hiid  tlie  liirKCft  supply,  arc  to  be  hud  fmm  March  to  the  ec 
comes  principally  iVoni  tli'*  vrcstem  counties,  and  is  conc'rally  of  tha  AJ 
In  purclm.^in};  vi>nl,  its  whiteness  and  11  noneu  of  fn^in  vbonld  be  contidei 
lieiTit;  «>8pocMHlly  of  thn  utmost  conscquonce.  Veal  may  bo  bouphtatall  tw 
u:d  Oa  czcelicut  quality,  but  ia  geacrally  very  dear,  except  in  the  moatha  < 
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ST'E'WBT)  TENDBONS  DE  VEAT7  (an  Hatn 
f)op.  Ingkedients. — The  pristles  from  2  breasts  of  veol 
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lUfeb  glaze  the  meat.  Dish  the  tendrons  in  a  circle,  Tirith  croiltona 
fnts&of  a  nice  coloor  placed  between  each ;  and  put  mushroom  sauce, 
tt  a  fBiee  of  green  peas  or  tomatoest  in  tho  middle. 

loK.— 4  hoom.        Sufficient  for  one  cntrve. 

Senanable. — With  peas,  from  June  to  August. 

,  Cbv-Fox,  OB  VjiBXOU.. — It  M  to  Br.  J«nner,  of  Berkeley,  Glouccntcrsliire,  who  died 
■  Ua,UMtw«ow0  tlMpracticeof  Taocination,  u  »  preserrHtife  from  the  attack  or 

experimenlfl  of  this 

Ic  had  observed 

.  and  that  those 

poou  who  bcvame  aiTected  by  it,  while  Tnilking  *the  catUe,  eJcoped  the  emall-pox 
Bftaf  anm&dtbem.  This  (act,  known  to  farmera  from  time  immcmoriml,  led  him  to 
•MBaoof  czpcDiaeiita^the  nauU  of  which  all  arc  acqiuuutcd  with. 


TZNDBONB  BE  TEAU  (an  ZMtree). 

9M.  LiGBEDi£2rr8. — ^The  gristles  from  2  breasts  of  veal,  stock  Xo. 

W,  1  fiiggot  of  sayoory  herbs,  1  blodo  of  pounded  mace,  4  cloves, 

I  ttmti,  2  onions,  a  strip  of  lemon-peel,  egg  and  bread  crumbs, 

S  tdAeipoonf uls  of  chopped  mushrooms,  salt  and  pepper  to  taste, 

3  tiUe^xranfula  of  sherry,  tho  yolk  of  1  egg,  8  tablespoonfuls  of 

oaa, 

JW!f.— After  rcmoying  tho  gristles  from  a  breast  of  veal,  stew 
tiiem  far  A  hours,  as  in  the  preceding  recipe,  with  stock,  herbs,  mace, 
dmi,  carrots,  onions,  and  lemon-peel.  When  perfectly  tender,  lift 
ftcmoot  and  remove  any  bones  or  hard  parts  remaining.  Put  them 
ktveen  two  dishes,  with  a  weight  on  tho  top,  and  when  cold,  cut 
tktt  into  slices.  Brush  these  over  with  egg,  sprinkle  with  bread 
•Babs,  and  fry  a  pale  brown.  Take  i  pint  of  the  gravy  they  were 
Med  is,  add  2  tablespoonfuls  of  chopped  mushrooms,  a  seasoning  of 
lit  and  pepper,  the  sherry,  and  tiio  yolk  of  an  egg  beaten  with 
ItaUespoonfuls  of  cream.  Stir  the  sauce  over  the  flro  until  it  thickens ; 
^M  it  ia  on  the  point  of  boiling,  dish  the  tendrons  in  a  circle,  and 
Pov  the  sauco  in  the  middle.  Tendrons  are  dressed  in  a  variety  of 
Hfi,--Tith  sauce  &  r£spagnole,  vegetables  of  all  kinds :  when  they 
tte  served  with  a  puree,  they  should  always  be  glazed. 

Jfine.— 4|  hours.  Average  cos^— Usually  bought  with  breast  of  vcaL 

8t(fficient  for  an  entr^. 

SeoMont^le  from  Karch  to  October. 


TSTE  DB  VEAU  EN  TOBTUE  (an  Entree). 

Qii.  IsQJLKDTam.—Bklf  a  calTa  head,  or  the  remains  of  a  co\i 

VmW  one/  ntbermore  tbaa  Ipint  of  good  white  stock.  No  107  1  tlasa 

.^^jrs,e^^ren.ea.,^,U,  taste,  .bout  12  •n.uJwm. 
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buttons  (when  obtainable),  6  hard-boiled  eggs,  4  ghcrkinsp  8  quenellai 
or  forcemeat  balls,  No.  422  or  423, 12  crayfish,  12  oioAtons. 

Ifot/^.— Half  a  calf's  head  is  sufficient  to  make  a  good  entree,  and  if 
there  arc  any  remains  of  a  cold  one  left  from  the  lureoeding  day,  it 
will  answer  very  well  for  this  dish.  After  boiling  the  head  util 
tender,  remoye  the  bones,  and  cut  the  meat  into  neat  pieces ;  put  ths 
stock  into  a  stewpan,  add  the  wine,  and  a  seasoning  of  salt  mi 
cayenne ;  fry  the  mushrooms  in  butter  for  2  or  3  minutes,  and  add 
these  to  the  gravy.  Coil  this  quickly  until  somewhat  reduced ;  tfasK 
put  in  the  yolks  of  the  hard-boiled  eggs  whole,  the  whites  out  ii 
small  pieces,  and  the  gherkins  chopped.  Ilave  ready  a  few 
quenelles,  made  by  recipe  No.  422  or  423 ;  add  these,  with  the 
of  head,  to  the  other  ingredients,  and  let  the  whole  get  thi 
hot,  without  boiling.  Arrange  the  pieces  of  head  as  high  in 
centre  of  the  dish  as  possible ;  pour  oyer  them  the  ragoAt,  and 
with  the  crayfish  and  cro^ktons  placed  alternately.  A  little  of 
gravy  should  also  be  served  in  a  tureen. 

Time. — About  4  hour  to  reduce  the  stock. 

Sufficient  for  6  or  7  persons. 

Average  cost,  exclusive  of  the  calfs  head,  25.  9c/. 

Seasonable  from  March  to  October. 

A  FBXTTcnxAir'B  OriKiozr  or  Vtal.— A  great  anthoritjin  hiinaHTeParittAi^ 
that  real,  as  a  meat,  ia  but  little  noarishiiie,  is  rolaxioj^,  and  suQlcieiilly  diffink* 
digestion.  Lending  itself, as  it  docp,  ho  says,  in  nil  the  flotvcnr  imagery  of  th«  French  teaf 
and  m.-tnner,  "  to  so  many  motnnior(>hoses,  it  mar  be  called,  nithout  exufgcn&mt^ 
chameleon  of  the  kitchen.    Who  lias  nut  eaten  call  s  head  an  naturel,  simply  boiicd  trilfc 
the  skin  on,  its  flavour  heightened  by  sauce  pust  a  little  sharp  ?    It  is  adisn  aswholffOl , 
as  it  is  agreeable,  and  one  that  the  moat  inexperienced  cook  mav  serre  with  s^       ' 
Coifs  feet  a  la  pouUtie,  au  gratin,  fried,  &c. ;  let  certtllt*,  served  in  the  same  n 
and  under  the  same  namfs;   sweetbreads  enfricttndcavy  piqut's  enjtm^ — aOtbcitl 
most  satisfactory  entrdcs,  which  the  art  of  the  cook,  more  or  lese,  varies  for  ih»p 
^cation  of  his  glory  and  the  well-being  of  our  appetites.    "We  have  not  spokflib  » 
cbove  catalogue,  eitlier  of  the  liver,  or  of  theJVnhe,  or  of  the  ears,  which  alio  ilan 
honour  of  appearing  at  our  tables.     Where  is  the  man  not  acquainted  with  aalTl 
d  la  botirgeoute,  the  mont  frequent  and  convenient  dish  at  unpretentious  tablea  P  Th*, ' 
cooked  m  water,  and  eaten  with  vinegar,  is  a  whole^me  and  agreeable  dish,  sad ci 
a  mucilage  well  adapted  fur  delii-ate  persons.    Calf's  ears  have,  in  common  withtte 
and  eertelltn^  the  advantage  of  being  able  to  be  oaten  either  fried  or  d  lu  ^oclsMf 
besides,  can  be  made  iut«)  u/urce,  witn  the  addition  of  peas,  onions,  cheese,  Mm, 
ia  it  conflned  to  the  calf's  tongue,  or  even  the  eyes,  that  those  shall  dispute  ' 
glory  of  awakening  the  tnste  of  man ;  thus,  the  /r«$$ure  < which,  as  ia  knowa^  t,--    ^ 
the  neart,  the  tnou,  and  the  rate),  although  not  a  very  recherchi^  dish,  lends  itMlfl**] 
the  caprices  of  an  expert  artirt,  and  mar,  under  various  marvelloas'disgaiscik  dssii^ 
and  please,  and  even  awaken  our  appetite!  '—Verily,  we  might  say,  after  tliis  lUMB^*] 
our  neighbour,  that  his  country's  weal  will  not  suffer  in  nim  as  an  able  and  cloqpV^ 
ezponi'ut  and  admirer. 
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BItEAST   OF   VEAIi. 

git.  The  eoxring  of  a  breast  of  veal  is  not  dissimilar  to  that  of  a 

fcte-quuter  of  lamb,  when  the  shoxilder  has  been  taken  oil*.    Tno 

kcastof  veal  consists  of  two  parts, — 

fte  rib-bones  and  the  gristly  brisket. 

Am  two  parts  should  iirst  be  scpa- 

Jlted  l^  sharply  passing  the  knife 

fe  the  direction  of  the  lines  1,  2 ; 

Vhcn  they  are  entirely  divided,  the 

lib-bones  should  be  carved  in  the 

diraetion  of  the  lines  6  to  6 ;  and  the  brisket  can  be  helped  by  cut- 

Ucg  pieces  in  the  direction  3  to  4.    The  carver  should  ask  the  guests 

Whether  they  have  a  preference  for  the  brisket  or  ribs ;  and  if  there  bo 

t  fweetbread  served  with  the  dish,  as  it  often  is  with  roast  breast  of 

^tal,  each  person  should  receive  a  piece. 


BIi::AiT  OF  \ZAls. 


CAI.T  8  HEAD. 


CALF'S   HEAD. 

013-  This  is  not  altogether  the  most  easy-looking  dish  to  cut 
tofben  it  is  put  before  a  carver  for  the  first  time  ;  there  is  not  much  real 
liffiealty  in  the  operation,  however,  when  the 
kMd  has  been  attentively  examined,  and,  after 
te  Banner  of  a  phrenologist,  you  get  to  know 
its  tempSy  good  and  bad.  In  the  first  place, 
JBMXtin^  the  knife  quite  down  to  the  bone,  cut 
slices  in  the  direction  of  the  line  1  to  2 ;  with 
iach  of  these  should  be  helped  a  piece  of  what  is  called  the  throat 
Bvcetbread,  cut  in  the  direction  of  from  3  to  4.  The  eye,  and  the 
li-^  round,  are  favourite  morsels  with  many,  and  should  be  given  to 
khosc  at  the  table  who  are  known  to  be  the  greatest  connoisseurs.  The 
l^wbone  being  removed,  there  will  then  bo  found  some  nice  lean ;  and 
the  palate,  which  is  reckoned  by  some  a  tit-bit,  lies  under  the  head. 
On  a  separate  di&h  there  is  always  served  the  tongue  and  brains,  and 
each  guest  should  be  a5ked  to  take  some  of  these. 

2f2 
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fhiLet  of  vsAik 

9 14<  The  carving  of  this  joint  is  similar  to  that  of  a  nmnd 

Slices,  not  too  thick,  in  the  dixootioia  d 
1  to2  ore  out ;  and  the  only  point  to 
fnl  ahout  is,  that  the  Teal  be  eoMt 
Between  the  flap  and  the  meat  the  a( 
inserted,  and  a  small  portion  of  tldei 
served  to  every  gnest  The  person  ^ 
host  wishes  most  to  honour  should  he  asked  if  they  like  tiie 
hrowR  outside  slice,  as  this,  by  many,  is  exceedingly  xeliiliM 


rxLLxz  oy  txxl. 


urrcsiJi  ot  vxAL. 


KJSrUOKUA  OF  VSAIfe 

915.  The  engraving,  showing  the  di 
from  1  to  2,  sufficiently  indicates  the 
which  should  he  given  to  the  knife  ii 
this  dish.  The  best  slices  are  those 
thickest  part  of  the  knuckle,  that  h 
the  line  1  to  2. 


IiOIN    OP   VEAIi. 

916.  As  is  the  case  with  a  loin  of  mutton,  the  careful  jo 
a  loin  of  veal  is  moro  than  half  the  battle  in  carving  it.  If  th 

bo  negligent  in  this  matter,  ho  shoul 
monished ;  for  there  is  nothing  more  1 
or  irritating  to  an  inexpeiicnced  car 
to  be  obliged  to  turn  his  knife  in  alld 
to  find  the  exact  place  where  it  si 
inserted  in  order  to  divide  the  bones, 
the  jointing  is  properly  performed,  there  is  little  difficulty  in  • 
the  knife  down  in  the  direction  of  the  line  1  to  2.  To  em 
shuiild  be  given  a  piece  of  the  kidney  and  kidney  fat,  which  li 
neulh,  an^  ore  considered  great  delicacies. 


LOLX  OV  TKAL. 
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CIIAPTER  XX. 
QHBEBAZi   OBSBBVATZONB    OIT   SIBD8. 

"  ninl..  Hit  fh*  tmiDii  of  iMiJ.  r.lr.  anJ  ooemi. 


nt  I'll imi  niaui. 
^tM  Dnigjosa  OP  BinDa  arc  Eumdad  principnlly  oa  their habita -> 
■^It"  natural  rostmblanoo  wliicli  tlicir  citc-m.il  pnrts,  csiwcially  thcii- 
i£r '"'"'"''''"'  '*"™"''"S'*'  Mr.  Vigon,  tlicronro  five  or  Jon,  cacli 
'jT^Pi"  it«  pctiiliar  jilaco  on  tho  eorfoco  of  tho  bIoIjc  ;  bo  tli.it  tlio 
I  j"*"!  tin  land,  Iho  ninrxh,  and  tlio  wnfer,  Liia  each  ila  nppropriato 
''Wiiiants.  Tlicao  nro  rcspoctiToly  dc^-ottlcd  as  BiBDJ  OF  PfiEr, 
•^r'w"*""*'  ^'*^'^''-*'  ■°''  3w:uilEns  ;  nml.  In  contcmplnting  thoir 
■"liy!?*^'  *'*"''5^'  ""'  ■™''orfal  adaptation  to  tlia  icgiouB  tiicy 
^■•^l^t,  and  tho  funotiona  they  nro  destined  to  perform  in  tlio  griuid 
j^  ^■«liiiD,  our  hcnrti  are  lifted  with  admiration  at  tho  enhnurtless 
,jjj^*^r,  and  wiBUum  of  III  JI  who  hm,  in  producing  them,  w  strikingly 
%  ii  tandiwork."     Kot  only  these,  howovor,  but  all  olaKsos  oi 

^k^^ftoir  poculiur  cmU  to  fulfil ;  and,  in  ordc^r  that  thia  may  bo 
t^^^'^laed,  they  are  constructed  in  such  a  manner  oi  will  cnaUo 
™  "ut  their  eonditionB,    Tbia  tbo  rjriatJrujiedj,  that  are  toimwl  Ka 


,n  t\n-  T  !r,t.ii!iJ  tkniont,  »na  Mn  nrjia 
in.li'.  t.ri  i.t..uht  or  dMcaod  with  Oa  n 
s)iul  wU!i  tlio  fflOBt  perfect  « 
tbmisolToa. 

Q18.  The  MEcnAMBU  wmcB  ehasus  Baitt  to  *ing  t^dr  « 
tbo  ur,  is  biilh  singulnr  mad  imtmctiTD.  Their  bodie*  u« 
fcalhon,  ivliiobaremnoh  lightwlhin  covering  of  hiLir,  withwhie 
are  usiuiltir  clotticd.  Tbo  fimtlwii  am  m  (ibiccd  lu  to  overlap  ea 
tlio  BbtDs  or  the  tiles  on  Iho  roof  of  a  hoiiM.  Thaj  an  also  ami 
fiire-]HU't  bocknanis  ;  by  nhiub  tbo  luiiiualn  luo  ctublod  tbo  man 
to  ciit  their  iray  throiijjh  the  nir.  Tbcir  bona  aro  tuuulnrc 
Oitrsmely  light  com])nroil  with  IbcBo  uf  lerrostrial  animale. 
rndliUktCB  tbcir  rising  from  the  onrth,  vbilst  tbcir  bcmU,  being  < 
small,  tbcir  bills  (ihnpcd  like  a  nodge,  tbcir  boilici  slemler, 
sod  round  above, — all  these  proicnt  a  uiiioD  of  conditiooi 
In  Ibo  last  degree,  to  cutlin'^  tbcir  wiy  tlirough  the  nl 
to  whiuh  thcf  arc  consii!ere>l  as  more  poculiorlf  to  bekm 
thcxo  conditimu,  hoircvor,  birds  coutd  not  tlj  without  wings. 
foro,  aro  the  inutrumcDti  by  wbiuh  they  hare  the  power  of  nja 
and  aro  constructed  in  Kiich  s  manner  ns  (o  bo  onpiible  of  gr 
when  Btniek  in  a  downward  direction.  If  <*c  except,  in  tJiis  aali 
hollow  whiji  (akus  placo  on  tbo  undcr-iids,  Ibcy  become  nlmo 
In  order  (h:it  Iho  downward  action  may  be  accomplished  to 
extent,  thn  muiiclos  which  movo  the  niugs  hnvo  been  mads  exen 
■o  Inrgo,  inilced,  lliat,  in  dome  inEtauces,  they  have  bcsn  oitlma 
than  a  niilb  of  tbo  wciijht  of  tbo  wbolo  body.    Tbcicfure,  whei 


Einos. 
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iM  Kri  desires  to  direct  its  oourao  to  the  ri.L^bt  or  the  left,  it  strikes  strongly 

wiihth*  opposlie  wing,  which  impels  it  to  tho  proper  s'ule.    In  Iko  motioii<s  o; 

thsniiiMl,  too,  tho  tail  takes  a  prominent  i>art,  and  acts  like  the  rudder  ol 

nUp^aeept  that^  instead  of  sideways,  it  moves  u])  wards  and  down  wards. 

If  thiUrd  wiaheo  to  rise,  it  raises  its  tail ;  and  if  to  fall,  it  depresses  it ;  and, 

vUhlfa  a  horiaoDtal  position,  it  keeps  it  steady.    Thero  are  few  who  have 

■Btobwiod  a  pigeon  or  a  crow  pretson-e,  for  some  timo,  a  horizontal  flight 

■ittont  any  apparent  motion  of  tho  win^.    This  is  accomplished  by  tho  bird 

kiiag  already  acquired  sufficient  velocity,  and  its  wings  being  parallel  to 

tbi  horiaoo,  meeting  with  bnt  small  resistance  from  the  atmosphere.    If  it 

Co  ioll,  it  can  oauly  steer  itself  upward  by  means  of  iis  tail,  till  tho 

it  had  acquired  is  nearly  spent,  when  it  must  be  renewed  by  a  few 

■mitrokes  of  the  wings.    On  alighting,  a  bird  expands  its  wings  and  tail 

Uj  ■gainst  the  air,  as  a  ship,  in  tacking  round,  backs  her  sails,  in  order  tiiat 

t^j  any  meet  with  all  the  resistance  possible. 


J 


919.  Iv  THE  CoxsTRUcnON  OF  TRE  Etes  of  birds,  thoro  is  a  peculiarity 

Mmry  to  their  condition.     As  they  pass  a  great  portion  ol  their  lives 

■Mag  thickets  and  hedges,  they  are  proviilcd  for  tho  defence  01  their  eyes 

^  atnnal  injuries,  as  well  as  from  the  clfccts  of  the  light,  when  flying  in 

cjipwitwD  to  tho  luys  of  the  sun,  with  a  nictating  or  winking  incnibrnnc,  which 

41,  It  pkainre,  be  drawn  over  the  whole  eye  like  a  curtain.     Thi:;  covering 

j  bicitlwr  opaque  nor  wholly  pellucid,  but  is  somewhat  tnins])arcnt ;  and  it  is 

^  kf  hi  means  that  tho  eagle  is  said  to  be  ablo  to  gaze  at  tho  sun.     *'  in  birds," 

.-|  Nfi  a  writer  on  this  subject,  "  we  find  that  tho  sight  is  much  more  piercing, 

^  taarive,  and  esuict,  than  in  tho  other  orders  of  luiiroala.    Tho  eye  is  much 

hjv  in  proportion  to  tho  bidk  of  tho  head,  than  in  any  of  these.    This  is  a 

i^viority  conferred  upon  them  not  without  a  corresponding  utility :  it  secmt; 

<Wb  indispensable  to  their  safety  and  subsistence.    Wero  this  organ  in  bini^; 

^  or  in  the  least  degree  opaquo,  they  would  bo  in  danger,  from  the  rapi<l- 

1 1^  of  their  motion,  of  striking  against  various  ol>jects  in  their  flight.    In  this 

r  *■  their  celerity,  instead  of  being  an  advantage,  would  bccomo  an  evil, 

1  M  their  flight  bo  restrained  by  tho  danger  resulting  from  it.     Indeed  wc 

I  tajnander  tho  velocity  with  which  an  animal  mores,  as  a  sure  indication 

i  tf the  pwfection  of  its  vision.     Among  the  quadrupeds,  the  sloth  has  its  sight 

I  fnet^f  limited ;  whilst  tho  hawk,  as  it  hovers  in  tho  air,  can  espy  a  lark 

ttqgon  a  dod,  perhapa  at  twenty  times  the  distance  at  which  a  man  or  a 

^:  eooid  perceive  it." 


AVOVGST  THE  ICAITT  PECUUABITIZS  IN  THE  CONSTBUCTION  OF  BlRDS, 

the  leaet  is  the  mode  by  which  their  respiration  is  accomplished.    This  is 

by  means  of  air-vessels,  which  extend  throughout  the  body,  and  adhere 

to  the  under-forfsce  of  the  bones.     Theso,  by  their  motion,  forco  tho  air 

Vknoglt  tha  true  longi,  which  are  very  small,  and  placed  in  tho  uppermost 

«t  oftba  oheit,  and  closely  braced  down  to  tho  back  and  ribs.    Tho  lunga, 

lUch  are  nerer  expanded  ^air,  mto  destined  to  tho  eole  purpose  oi  oxidizing 
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tbo  blood.  In  tho  experiments  made  by  Mr.  Jobn  Hantcr,  to  discoTcr  tlio 
use  of  tbis  general  dlflusion  of  air  through  the  bodies  of  birds,  he  found  tliat  it 
prevents  their  respiration  from  being  stopped  or  intcmipted  by  the  npiditj 
of  their  motion  through  a  resisting  medium.  It  is  well  known  that^  in  pro- 
portion to  celerity  of  motion,  tho  air  becomes  resistive ;  and  wore  it  posuble  for 
a  man  to  move  with  tho  swiftness  of  a  swallow,  as  ho  is  not  provided  with  an 
internal  construction  similar  to  that  of  birds,  tho  resistance  ot  tho  air  would 
soon  suffocate  him. 

921.  Birds  are  Distributed  over  evert  part  of  the  Globe,  being 

found  in  the  coldest  as  well  as  tho  hottest  regions,  although  some  species  are 

restricted  to  particular  countries,  whilst  others  are  widely  dispersed.      At 

certain  seasons  of  tho  year,  many  of  them  change  their  abodes,  ond  mignte 

to  climates  better  adapted  to  their  temperaments  or  modes  of  life,  for  a  time, 

than  those  which  they  leave.     Alany  of  tho  binls  of  Lritain,  directed  bj 

an  unerring  instinct,  tako  their  departure  fh)m  tho  island  before  thocom- 

''•ncncomcnt  of  winter,  and  proceed  to  tho  more  congenial  warmth  of  Aiiios, 

rto  return  witli  tho  next  spring.    Tho  causes  assigned  by  naturalists  for  this 

«;>eculiarity  are,  either  a  deficiency  of  food,  or  the  want  of  a  secure  asylum  for 

.  tho  incubation  and  nourishment  of  their  young.    Their  migrations  are  gona- 

>  rally  iiorformcd  in  largo  companies,  and,  in  the  day,  they  follow  a  leader, 

which  is  occasionally  changed.     During  tho  night,  many  of  the  tribes  ssnd 

:  forth  a  continual  cry,  to  keep  themselves  together ;  although  ono  would  think 

that  tho  noise  which  must  accompany  their  ilight  would  bo  sufficient  for  thai 

purpose.      Tho  flight  of  birds  across  the  Mediterranean  was  noticed  three 

thousand  years  ogo,  as  wo  find  it  said  in  the  book  of  Numbers,  in  the  Scrip* 

turos,  that  "Thoro  went  forth  a  wind  from  tho  Lord,  and  brought  qusili 

from  tho  sea,  and  let  them  fall  upon  the  camp,  and  a  day's  jounu^  round 

About  it^  to  tho  height  of  two  cubits  abovo  tho  earth.** 

fyi2.  If  tue  Beauty  of  Birds  were  not  a  rccommondation  to  their  being 
"jnivorsally  admirotl,  their  general  livelinass,  gaiety,  and  song  would  endear 
•^hem  to  mankind.  It  api)cars,  however,  from  accurate  observations  fbundad 
^ipon  experiment,  that  tho  notes  peculiar  to  different  kinds  of  birds  are 
«ltogolher  acqidred,  and  that  they  are  not  innate,  any  moro  than  language  ii 
to  man.  Tho  attempt  of  a  nestling  bird  to  sing  has  been  comixired  to  the 
endeavour  of  a  child  to  talk.  Tho  first  attempts  do  not  seem  to  possess  the 
slightest  rudiments  of  the  futuro  song ;  but,  as  the  bird  grows  older  VoA 
becomes  stronger,  it  is  easily  perceived  to  be  aiming  at  acquiring  the  art  <rf 
giving  utterance  to  song.  Whilst  tho  scholar  is  thus  endeavouring  to  fiirm 
his  notes,  when  he  is  onco  sure  of  a  passage,  he  usually  raises  his  tone^  M 
drops  it  again  when  ho  finds  himself  unequal  to  tho  voluntary  task  he  be* 
undertaken.  "  Many  well-authenticated  facts,"  says  an  ingenious  writSTi 
"seem  decisively  to  provo  tliat  birds  have  no  innato  notes,  but  tbat,1ik* 
mankind,  tho  language  of  those  to  whoso  caro  they  liavo  been  oommittedst 
their  birth,  will  be  their  language  in  after-life.**    It  would  appear,  howtnTi 


at  unaocountablo  wby,  in  a  wild  slate,  thoy  adhcro  so  steadily  to  tbo 
thcic  own  species  only,  when  tho  notes  ot  so  many  others  aro  to  bo 
loimd  them.  This  is  said  to  arise  irom  the  attention  paid  by  tho 
'  hard  to  the  instructions  of  its  own  parent  only,  generally  disregarding; 
s  ot  all  the  rest.  Persons,  however,  who  have  an  accurate  car,  and 
re  given  their  attention  to  the  songs  of  birds,  can  frequently  distinguiali 
lich  have  their  notes  mixed  with  those  of  another  species ;  but  this  is 
-a]  so  trifling,  that  it  can  hardly  be  considered  as  more  than  tho  mere 
I  of  provincial  dialects. 

[7  Reference  to  the  Food  of  Bibda,  we  find  that  it  varies,  as 
■  quadrupeds,  according  to  tho  spodes.  Some  are  alt<')gcthor  car- 
I ;  others,  as  so  many  of  the  web-footed  tribes,  subsist  on  fish ; 
•gain,  on  insects  and  worms ;  and  others  on  grain  and  fruiL  Tho 
linaiy  powers  of  the  gizzard  of  tbo  granlvoroufl  tribes,  in  comminutinjjT 
sd  so  as  to  prepare  it  for  digestion,  would,  wcro  they  not  supported  by 
overtiblc  facts  founded  on  experiment,  appear  to  exceed  all  credibility. 
es»  full  of  grun,  have  been  forced  into  the  stomachs  of  turkeys,  and  in 
•Ibar  houn  have  been  found  broken,  compressed,  and  distorted  into 
bapc.  Twelve  small  lancets,  very  sharp  both  at  tho  point  and  edges, 
3ca  tixcil  in  a  ball  of  lead,  covered  with  a  case  01  paper,  and  given  to  :i 
cock,  and  lell  in  its  stomach  for  eight  hours.  After  that  timo  tbo 
']  i7as  opened,  whou  nothing  appeared  except  tliu  naked  ball.  Tho 
lancets  wero  broken  to  pieces,  whilst  tho  stomach  remained  perfectly 
md  entire.  From  those  facts,  it  is  concluded  that  tho  stonos,  so 
tly  found  in  the  stomachs  of  tho  feathered  tribes,  aro  highly  useful 
tinij  the  ^rastric  juices  to  grind  down  tho  grain  and  other  hard 
Ks  which  constitute  their  food.  The  stones,  themselves,  being  also 
down  and  separated  by  the  powerful  action  of  tho  gizzanl,  aro  mixed 
5  ibod,  and,  no  doubt,  contribute  very  greatly  to  the  health,  as  woll  as 
lourishment  of  the  animals. 

S.LL  CrcDS  BCIXG  OviPAnous,  tho  eggs  which  they  produce  aflor  t!io 
of  incubation,  or  sitting  for  a  certain  lengtli  ot  timo,  aro,  in  tho 
■pecics,  different  both  in  figure  and  colour,  as  wuU  as  in  point  of 
.    They  contain  tho  elements  of  the  futim)  young,  for  tho  porfectin;; 
!l  in  tho  incubation  a  bubble  of  air  is  always  ])Inceil  at  tho  large  end, 
I  the  shell  and  tho  inside  skin.     It  is  supposed  that  from  tho  heat 
ikatod  by  the  sitting  bird  to  this  confined  air,  its  s|)ring  is  increased 
its  natural  tenor,  and,  at  tho  same  timo,  its  parts  aro  put  iuto  motion 
pentle  rarefaction.     By  this  moans,  pressure  and  motion  aro  communi- 
>  the  parts  of  tho  eg;;,',  which,  in  somo  inscrutable  way,  gradually 
» tbo  formation  and  growth  of  tho  yoimg,  till  tho  timo  comes  for  its 
f  firom  the  shell.    To  preserve  an  egg  perfectly  fresh,  and  even  fit  for 
ion,  for  6  or  G  montlu  a/ler  It  has  been  laid,  Ivcaumur,  tho  rrcncb. 
«t*  ha*  Mbaaro  tbai  it  £3  only  necessary  to  stop  up  its  pores  witll  a  fiVvs\\t 
ifmmith  or  mutton-suot. 


4U 


DoooEnr. 


915.   BlRtMl,  BOmtTXB,  DO  KOT  U 

Uwm  ;  loooidlnglf ,  they  oc 
Ai  bnUden,  thay  axhlUt  a  d^n*  of  anUtaotnial  AH],  iJf^  nd 
pria^,  Uut  would  Mam  «nn  to  mn^  tlM  tnKattHtaknlaaf  Bu,bp 
grtmOj  ibma  u*  muked  bj  hii  own  hlgli  lntoIUg«DM  and  faageniittyi 


Id  txdldiiig  thair  Doti,  Ihs  m>la  and  fsmala  geDarmllj  a^at  mA  al 
and  tlis7  oontriTa  to  make  the  ontaida  oT  thajr  teaamant  baar  aa  pa 
nuamblaDoe  oa  poaaibla  to  tlia  lunnuiiduig  Ciliaga  or  branohia ;  ao  tt 
csDDot  Tory  aaallj  ba  diaooTsrad  aTsn  bj  thoaa  wtio  ate  In  aeuch  of  iL  ' 
nrt  of  Didlflmtlrai  li  ona  of  tiia  moat  wonderful  aoDtdTancea  which  tta  < 
flsld  of  Natare  can  ahow,  and  whinh,  of  itaalf,  ougbt  to  be  aaffident  to  oa 
mBDUnd  to  the  belief,  that  they  and  every  other  put  of  the  creation,  ut' 
atantl;  under  the  protacting  power  of  a  luparintandiog  Being,  whoaa  ba 
diipsnaatioiu  laam  aa  azhaustlou  as  they  am  onlimiCcd. 
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RECIPES. 


CHAPTER  XXI. 

CV.miLBIt  OUTliETB  (ui  Entroo). 

—3  ohickeiui  KDsonin);  to  taaU  of  Eiilt,  white 
« f  3  blades  of  poundt-d  mocc,  Qgg  uqd  bread 
duifled  butter,  1  itrip  of  lemon-riad,  2  oarrots,  I  onion, 
vnimAili  of  mnabroom  ketoliup,  thiolceuing  of  batUr  ond 

I— BonoTS  the  breast  and  leg  bones  of  the  chiokene ;  cnt  tlio 
to  neat  pieoes  after  lumng:  skiniicd  it,  aad  season  the  cutlets 
'pper,  salt,  ponnded  mace,  and  cayuime.  Put  the  bones, 
i|t,  tc,  into  a  stawpan  with  1  pint  of  water,  adding  carrotG, 
and  lemoa-pMl  in  the  aboro  proportion  ;  stew  B«ntl7  for 
,  and  atrain  the  gi^vj.  Thicken  it  with  butter  and  flour,  add 
hnp  and  1  egg  well  beaten ;  stir  it  over  tho  fire,  and  bring  it  to 
aainc-poin^  but  do  not  allow  it  to  boil.  In  the  mean  time, 
1  bread-«mmb  the  outlets,  and  give  them  a  few  drops  of 
butter  t  by  tbem  a  delioato  brown,  oooasionoJly  tnrni:^? 


FHENCH  CHICKEN  CUTLETS  (Cold 

927.  IxonrDiENTS. — The  remains  of  cold  roa: 
bread,  clarified  butter,  the  yolk  of  1  egg,  bread 
of  finely-minced  lemon-peel ;  salt,  cayenne,  on 
sauce, — 1  oz.  of  butter,  2  minced  sbalots,  a 
small  bunch  of  savoury  herbs,  including  par8l< 
mace,  6  peppercorns,  i  pint  of  gravy. 

Mode,— Cnt  the  fowls  into  as  many  nice  cut 
corresponding  number  of  sippets  about  the  sam( 
fry  them  a  pale  brown,  put  them  before  tho  fi 
into  clarified  butter  mixed  with  t&e  yolk  of  az 
crumbs  seasoned  in  tho  above  proportion,  ^ 
salt,  and  cayenne ;  fry  them  for  about  6  min: 
one  of  the  sippets,  pile  them  high  in  the  dii 
following  sauce,  which  should  be  made  read 
the  butter  into  a  stcwpan,  add  the  shalots,  ( 
peppercorns ;  fry  for  10  minutes  or  rather  Ion 
good  gravy,  made  of  the  chicken  bones,  stew 
strain  it,  and  serve. 

Time,  —  5  minutes  to  fry  the  cutlets  ;   3^ 
gravy. 

Average  cost,  exclusive  of  the  chicken,  9d, 

Seasonable  from  April  to  July. 

Eggs  fob  IlATcniiro.— Epgs  intended  for  hatching  sho 
End  placed  in  bran  in  a  dry,  cuol  place.  Choose  those  tha 
rule,  avoid  those  that  are  equally  thick  at  both  ends, — tnc 
^r^}\.    mtyA  will  cnme  to  no  eood.    £(rcs  intended  lor  lis 
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wiQ  tit  fast  Ion;  enoa^^h  to  sddle  the  eggs,  and  then  they're  clF  again.  The  safest  waj 
to  guard  against  such  anno]^ance,  is  to  suppfy  the  hen  with  some  hard-boiled  eggs ;  if  she 
tits  OB  them  a  reasonable  tune,  and  seems  steadily  inclined,  like  a  good  matron,  70a  maj 
then  gira  her  proper  eggs,  and  let  her  set  about  the  business  in  earnest. 

CHICKEN  OB  FOWIi  PATTIES. 

9^8.  lNGnEDiEi7TS. — The  remains  of  cold  roast  chicken  or  fowl ; 
to  eyery  i  lb.  of  meat  allow  2  oz.  of  ham,  3  tablespoonfuls  of  cream, 
2  tablespoonfuls  of  veal  gravy,  i  teaspoonful  of  minced  lemon-peel ; 
cayenne,  salt,  and  pepper  to  taste ;  1  tablespoonfol  of  lemon-juice, 
1  oz.  of  batter  rolled  in  flour ;  puff  paste. 

Mode. — Mince  very  small  the  white  meat  from  a  cold  roast  fowl, 
after  removing  all  tiie  skin ;  weigh  it,  and  to  every  i  lb.  of  meat 
allow  the  above  proportion  of  minced  ham.  Put  these  into  a  stewpan 
witli  the  remaining  ingredients,  stir  over  the  fire  for  10  minutes  or 
i  hour,  taking  care  that  the  mixture  does  not  bum.  Roll  out  some 
puff  paste  about  i  inch  in  thickness;  line  the  patty-pans  with  this, 
put  upon  each  a  small  piece  of  bread,  and  cover  with  another  layer 
of  paste;  brush  over  with  the  yolk  of  an  egg,  and  bake  in  a  brisk 
oven  for  about  i  hour.  When  done,  cut  a  round  piece  out  of  the  top, 
and,  with  a  small  spoon,  take  out  the  bread  (be  particular  in  not 
breaking  the  outside  border  of  the  crust),  and  fill  the  patties  with 
the  mixture. 

Time. — i  hour  to  prepare  the  meat ;  not  quite  i  hour  to  bake  the 
omst. 

Seasonable  at  any  time. 

HATCHnro. — Sometimes  the  chick  within  the  sh^ll  is  unable  to  break  awa^r  from  its 
vriaon;  for  the  white  of  the  eg^  will  occasionnUy  harden  in  the  air  to  the  consistence  of 
joiners'  glue,  when  the  poor  chick  is  in  a  terrible  fix.  An  able  writer  sajs,  "  Assistance 
in  hatching  must  not  be  rendered  prematurely,  and  thence  unnecessarily,  bnt  only  in 
tha  ease  of  the  chick  being  plainly  unable  to  release  itself;  then,  indeed,  an  atddition  may 
probably  be  made  to  the  brood,  as  great  numbers  are  always  lost  in  this  way.  The  chick 
makes  a  circular  fracture  at  the  big  end  of  the  e^'g.  and  a  section  of  about  one*tbird  of 
tiie  length  of  the  shell  being  separated,  delivers  the  prisoner,  provided  there  is  no 
obttruction  from  adhesion  of  the  body  to  the  membrane  which  lines  the  shell.  Between 
the  bodr  of  the  chick  and  the  membrane  of  the  shell  there  exist:)  a  viscous  fluid,  tho 
«Ul«  or  the  egj;  thickened  with  the  intense  heat  of  incubation,  until  it  becomes  a  positive 
ffioB.  When  this  happens,  the  feathers  stick  fast  to  the  shell,  and  the  chicks  remain 
oonfined,  and  must  perish,  if  not  released." 

The  method  of  assistance  to  be  rendered  to  chicks  which  have  a  dilBcnlty  in  re- 
Ittiing  themselves  from  the  shell,  is  to  take  tho  egg  in  the  hand,  and  dipping  the  finger 
or  ft  piece  of  linen  rag  in  warm  water,  to  apply  it  to  the  fastened  parts  until  thev  aro 
looatned  by  the  gluey  substance  becoming  dissolved  and  separated  fW>m  the  feathers. 
Tbe  chick,  then,  being  returned  to  tho  nest,  will  extricate  itself, — a  mode  generallpr  to  be 
ebterred,  since,  if  violence  were  used,  it  would  prove  I'atal.  Nevertheless,  breakmg  the 
dwR  may  sometimes  be  necessary ;  and  separatmg  with  the  fingers,  as  gently  as  may  be, 
tbe  membrane  from  the  feathers,  which  are  still  to  be  moistened  as  mentioned  above,  to 
ftcilitate  the  operation.  The  points  of  small  scissors  may  be  useAil,  and  when  there  it 
aMMh  resistance,  as  also  apparent  pain  to  the  bird,  the  process  must  be  conducted  in 
file  gentlest  manner,  and  the  shell  separated  into  a  number  of  small  pieces.  The  ti^t 
of  ft  need  of  assistance  are  the  egg  being  partly  pecked  and  chipped,  and  the  chick 
diacootinniiig  itt  eilbrta  for  five  or  six  hours.  Weakness  fttmi  oold  msf  disable  the 
cUdten  from  eommeneing  the  oi>eration  of  pecking  the  shell,  which  mutt  thoB  b« 
ttttBdftUy  performed  with  a  circubr  fracture,  tuoh  at  it  made  by  the  bird  iUelf, 


aDoiiL  an  uuur,  uuu,   wucix  vivuv^,  obi.ai.AA  vu.  < 
r!a\ y.     Put  a  layer  of  fowl  at  the  bottom  of 
ot'  hum,  then  one  of   forcemeat  and  hard-boi 
between  the  layers  put  a  seasoning  of  pounded 
and  salt.    Proceed  in  this  manner  until  the 
about  i  pint  of  water ;  border  the  edge  of  the  d 
on  the  ooyer,  ornament  the  top,  and  glaze  it  by  I 
of  an  egg.    Bake  from  li  to  li  hoar,  should  th 
when  done,  pour  in,  at  the  top,  the  grayy  mad 
be  eaten  oold,  and  wished  particularly  nice, 
should  be  boned,  and  placed  in  the  dish  with  i 
meat ;  sausage-meat  may  also  be  substituted  i 
now  very  much  used.    When  the  chickens  are 
sausage-meat,  the  pie  will  take  about  2  houi 
ooTered  with  a  piece  of  paper  when  about  half-d 
from  being  dried  up  or  scorched. 

Time.— For  a  pie  with  unboned  meat,  ij 
meat  and  sausage  or  forcemeat,  1}  to  2  hours. 

Average  coat,  with  2  fowls,  68.  6J. 

Sufficient  for  6  or  7  persons. 

Seaeanable  at  any  time. 

Tn  YoTOO  Chices.— The  oHicIn  tlut  are  batched  fln 
neath  the  hen,  lest  she  might  think  her  task  at  an  end 
to  ^DoiL  As  soon  as  the  young  hirds  are  taken  firom  th 
in  a  Daskei  lined  with  soft  wool,  flannel,  or  hav,  and  stood 
time,  or  by  the  fire  if  the  weather  be  oold.  It  is  a  com 
chicks  with  food  as  soon  as  they  are  bom.  This  is  quit 
long  as  ther  are  kept  warm,  come  to  no  harm  if  thej  take 
following  their  birth.  Should  the  whole  of  the  brood  noi 
that  are  Dom  may  be  fed  with  bread  soaked  in  milk,  and  t 
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the  above  proportion  of  butter,  Bcasoninjr,  and  spices.  Cut  the  meat 
into  small  pieces,  pound  it  well  with  the  fresh  batter,  sprinkle  in 
the  spices  gradually,  and  keep  pounding  until  reduced  to  a  per- 
fectly smooth  paste.  Put  it  into  potting-pots  for  use,  and  cover  it 
with  clarified  butter,  about  i  inch  in  thickness,  and,  if  to  be  kept  for 
some  time,  tie  over  a  bladder :  2  or  3  slices  of  ham,  minced  and  pounded 
with  the  above  ingredients,  will  be  found  an  improvement.  It  should 
be  kept  in  a  dry  place. 
Seasonable  at  any  time. 

FxvDiiro  iiTD  Coopiiro  tub  CHicxs.—Whra  all  the  chicln  are  hatched,  thej  should 
be  placed  along  with  the  mother  trader  a  coop  in  a  warm  dry  spot.  If  two  hens  happen 
to  haTe  their  broods  at  the  same  time,  their  reaoectire  chicks  should  be  carefully  Rent 
aepante ;  aa,  if  thej  set  mixed,  and  so  go  under  tne  wrong  coop,  the  hena  will  probablj 
aaim  and  destroy  those  who  have  mistaken  their  dwelling.  After  being  kept  snog 
banevth  the  coop  for  a  week  (the  coop  should  be  placed  under  corer  at  nightfall),  the 
chidn  may  be  tamed  loose  for  an  hour  or  so  in  the  warmest  part  of  the  day.  They 
■hafald  be  gradually  weaned  from  the  soaked  bread  and  chopped  egg,  instead  of  whicn 
'  I  or  boiled  barley  should  be  given ;  in  8  or  10  days  their  stomachs  will  be  strong 
1^  to  receiTe  bruised  barley,  and  at  the  end  of  3  weeks,  if  your  chioka  be  healthy, 
win  be  abl«  to  take  care  of  themselves.  It  will  be  well,  however,  to  keep  your  eye 
^imm  week  or  so  longer,  as  the  elder  chickens  may  diiTe  them  from  their  food, 
oare  should  be  taken  that  the  very  youn^  chicks  do  not  run  about  the  wet  ground 
or  on  damp  grass,  as  this  is  the  most  prominent  and  fatal  eanae  of  diaease.  while 
■■dor  tlM  ooop  wiUi  their  mrt>ther,  a  shallow  pr>n  or  plate  of  water  ahoold  be  supplied 
to  the  chicks,  as  in  a  deeper  vessel  they  are  liable  to  drench  themaeWea  and  take  odd, 
or  poMJWy  to  get  drowned. 

CHICKED  OB  FOWIj  BAIiAD. 

931.  IiTGBEDiENTS.— The  rcmoius  of  cold  roast  or  boiled  chicken, 
2  lettuces,  a  little  endive,  1  cucumber,  a  few  slices  of  boiled  beetroot, 
salad-dressing  No.  606. 

Mode, — Trim  neatly  tho  remains  of  the  chicken ;  wash,  dry,  and 
slice  the  lettuces,  and  place  in  the  middle  of  a  dish;  put  the  pieces  of 
fowl  on  the  top,  and  pour  the  salad-dressing  over  them.  Garnish  the 
edge  of  the  salad  with  hard-boiled  eggs  cut  in  rings,  sliced  cucumber, 
and  boiled  beetroot  cut  in  slices.  Instead  of  cutting  the  eggs  in  rings, 
the  yolks  may  be  rubbed  through  a  hair  sieve,  and  the  whites  chopped 
Ywy  finely,  and  arranged  on  the  salad  in  small  bunches,  yellow  and 
iriiitd  alternately.  This  should  not  be  made  long  before  it  is  wanted 
ftr  table. 

Average  cost,  exclusive  of  the  cold  chicken,  %d, 

SHfficient  for  4  or  5  persons. 

Seasonable  at  any  time. 

Aos  A3n>  Flatovs  o*  CHioxnrs. — It  has  been  the  opinion  of  the  medical  faculty 
of  all  aiees  and  all  countries,  that  the  flesh  of  the  young  chicken  ia  the  must  delicate 
nd  eaay  to  digest  of  all  animal  food.  It  is  less  alkalescent  than  the  flesh  of  any 
other  ammal,  and  its  entire  freedom  from  any  irritating  quality  rendera  it  a  fit  dish 
for  the  ailinff,  or  those  whose  stomachs  are  naturally  weak.  In  no  animid,  however, 
doee  age  worl:  such  a  change,  in  regard  to  the  quality  of  its  flesh,  as  it  doea  iu  domeatio 
iMla.  In  their  inCancr,  cook»  and  hena  are  equally  tender  and  toothsome ;  but  aa  time 
them  it  hi  the  eock  whoae  flesh  toughens  first.    A  year-old  cock,  indeed,  v»  fUb 
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nASHED  DUCK  fCold  Me 

93a.  Ingkediknts. — The  remains  of  co] 
than  1  pint  of  weak  stock  or  water,  1  onion, 
of  butter  and  flour,  salt  and  cayenne  to  tasi 
lemon-peel,  1  dessertspoonful  of  lemon-juic 

Mode, — Cut  the  duck  into  nice  joints,  an 
a  stewpan ;  slice  and  fry  the  onion  in  a  Httl 
trimmings,  pour  in  the  above  proportion  of 
stew  gently  for  1  hour.  Strain  the  liquor, ' 
flour,  season  with  salt  and  cayenne,  and 
dients ;  boil  it  up  and  skim  well ;  lay  in  tt 
them  get  thoroughly  hot  through  by  the  side 
them  to  boil :  they  should  soak  in  the  gravy 
with  sippets  of  toasted  bread.  The  hash  ma, 
a  stronger  and  more  highly-flavoured  gravy 
maco  may  also  be  added,  when  their  flavoux 

Time, — li  hour.    Average  cost,  exclusive 

Seasonable  from  November  to  February 
August. 

TsB  DuOK.— This  bird  belongs  to  the  order  of  Nat 
familiar  tribe*  of  which  are  ducks,  twaiui,  gee«e,  aaks,  p 
mots,  gnlls,  and  terns.  They  mostly  live  in  the  water,  le< 
plants.  They  are  generally  polygamoos,  and  make  theii 
places.  The  ilesb  of  many  of  the  species  is  eatable,  but  tk 
oily.  The  duck  is  a  native  of  Britain,  but  is  found  on  the  1 


ftlxmt  20  minnteE,  and  let  it  acqnira  a  nioe  brown  colonr.  Pat  it  into 
ft  ftewpan  irith  sufficient  weU-wasoned  b«ef  grvvj  to  oover  it ;  tlice 
tad  bj  the  onions,  and  add  tJiese,  with  the  uge-leaTes  uid  lemon 
thyme,  both  of  which  Eboald  be  finely  minced,  to  the  itock.  Simmer 
gently  nntil  the  duck  is  tendei ;  etnun,  skim,  and  thicken  the  gnyy 
vith  a  little  butter  and  fionr ;  boil  it  up,  ponr  over  the  dock,  And 
serve.  When  in  scasoc,  abont  H  pint  of  youn^  green  peas,  boiled 
leparately,  and  put  in  the  ra^Qt,  very  mneh  improve  this  dish. 

Time. — 2D  minutes  to  roast  the  duok ;  20  minntea  to  etow  it. 

Average  cost,  from  23.  3d.  to  2».  6d.  each. 

Sufficient  for  1  or  fi  persons. 

Seaionable  irom  November  to  Febroary ;  dnokliasi  from  April  to   , 
August. 

TBI  BDinot  Atiis  Drci.— Ttig  Boaoo)  Ajio  dock  ia  of  But-IndUn  birtb,  uilii 

poH  DQS  nonia  u  laiD  tbink  orpickinic  ■ 
CUdhs  teal  tor  luncheon,  or  ■  goia  flth  for 
bCMkTiM.  u  to  MuiEii  tlio  handsome  Uueaoa 
Ana  (Dthe  epit.    The  prevailine  c  ' 
tlS*  bird  ia  black,  with  >  m.'lnllic  lui 

"vSn _ 

aMztr  »  hundrod  dltprent  h|i 


,.,  ._  .jieUble  diomm  li»«  « 

llooAd  lo  feed  oti  uIiduI  olTal ;  whO*  th«  Qedi 

_- .   .   ,     _  je  flimar  than  that  gf  Uioaa  wbioh  btTO  onlj 

putikea  Dt  food  ot  ■  tece  labia  utiire. 

BOAST  sircza 

934-  iKOBEniEtTTS.— A  couple  of  dncks;  sage-and-onion  Btuffinfr 
No.  604 ;  a  little  flour. 

CSoMi'ni?  ami  rrifjemj.— Choose  ducks  with  pinmp  bellies,  and  with 
thick  and  yellowish  iect.  They  should  b«  trussed  with  the  feet  on, 
which  should  be  scaldci],  and  the  skin  peeled  off,  and  then  tnmed  up 
dose  to  the  legs.  Run  a  skewer  through  the  middle  of  each  leg,  after 
having  drawn  them  as  close  as  possible  to  the  body,  to  plump  up  the  , 
breast,  passing  the  same  quite  through  the  body.  Cut  off  the  heads 
and  necks,  and  the  pinions  at  the  first  joint ;  bring  these  close  t«  the 
tides,  twist  tho  feet  round,  and  truss  them  at  the  back  of  the  bird. 
After  the  duok  is  stuffed,  both  ends  should  be  secured  with  string,  so 
U  to  keep  in  the  seasoning. 

Mod».—Jt>  insnre  ducks  bein;  tender,  nerei  dtew  them  ^i^  umn 
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Lvurialiiy  a( 
Time.—  Full-grown  ducks  from  |  to  I  Lour  i 

35  miiratn. 
Average  eott,  &om  it.  5d.  to  2s.  6d.  each. 
Suffitit)tt.—A.  conple  of  dncka  for  6  or  7  penoi 
SeiuoaMe. — Diuddiup  from  April  to  August ;  i 

toFelMVarr- 
IfaU. — Duoklingi  are  tninod  and  routed  in  the  same 

the  nuoe  nneea  uid  acoompuiimonta,  Wben  ia  suiuod 


POULTET.  4S1 

preralent^  thronghoat  Eorop*,  Asia,  and  America.  Th«  mallard'a  mort  reauakMt 
eharaetertttio  is  one  which  aeti  at  deflanes  the  ipMalatioiis  of  the  moei  profbond 
oniitholof^t.  The  female  bird  is  eztremelj  plain,  bat  the  male's  plumage  is  a  spkadoar 
of  greens  and  browns,  and  browns  and  blaes.  In  the  spring,  however,  the  plumage  of 
the  male  begins  to  fade,  and  in  two  months,  every  vestige  of  his  finerr  has  departed, 
and  he  is  not  to  be  distinguished  £rom  his  soboriy-garbedf  wife.  Then  the  greens,  and 
the  blues,  and  the  browns  begin  to  bud  out  seam,  and  by  October  he  is  once  more  a 
gorgeous  drake.  It  is  to  be  regretted  that  aomestication  has  serionsly  deteriorated 
the  moral  character  of  the  duck.  In  a  wild  state,  he  is  a  Huthfbl  husband,  dedring  but 
one  wife,  and  devoting  himself  to  her ;  but  no  sooner  is  he  domesticated  than  he  becomes 
pdiygamons,  and  makes  nothing  of  owning  ten  or  a  dosen  wives  at  a  time.  As  regards 
tha  females,  they  are  much  more  solicitous  for  the  welfare  of  their  progeny  in  a  wild 
state  than  a  tame.  Should  a  tame  duck's  duckling  get  into  mortal  teouble,  its  mother 
will  just  siznifir  her  sorrow  by  an  extra  "  quack,"  or  so,  and  a  flapping  of  her  wings ;  but 
touch  a  wud  a,uck'8  little  one  if  you  dare !  she  will  boiliBt  you  wiw  her  broad  winss,  and 
dash  boldly  at  your  face  with  her  stout  beak.  If  you  search  for  her  nest  amongst  ue  long 
grass,  she  wUl  try  no  end  of  mauosuvres  to  lure  you  ftom  it,  her  favourite  rase  being 
to  pretend  lameness,  to  delude  you  into  the  notion  that  you  have  only  to  porsna  her 
vigorously,  and  her  capture  is  certain ;  so  you  persevere  for  half  a  mile  or  so,  and  then 
she  is  up  and  awa^,  leaving  you  to  find  your  way  bade  to  the  nest  if  you  can.  Among 
the  ancients,  opinion  was  at  variance  respecting  the  wholesomeneu  and  digestibility  of 
goose  flesh,  but  concerning  the  excellence  of  the  duck  all  parties  were  Mreed ;  indeed, 
they  not  only  assigned  to  duck>meat  the  pslm  for  exquisite  flavour  and  delicacy,  they 
even  attributed  to  it  medicinal  powers  of  the  highest  order.  Kot  only  the  Roman  medicaJi 
writers  of  the  time  make  mention  of  it,  bat  likewise  the  philosophers  of  the  period. 
Plutarch  assures  us  that  Cato  preserved  his  whole  household  in  bealth,  in  a  season  when 
plague  and  disease  were  rife,  through  dieting  them  on  roast  duck. 

STEIATBD  DUCK  AND  PEAS  (Cold  Meat  Cookery). 

935.  Ingeedients. — The  remains  of  cold  roast  duck,  2  oz.  of  butter, 
3  or  4  slices  of  lean  bam  or  bacon,  1  tablespoonfol  of  fionr,  2  pints  of 
thin  grayy,  1,  or  a  small  bunch  of  green  onions,  3  sprigs  of  parsley, 
3  oloyes,  1  pint  of  young  green  peas,  cayenne  and  salt  to  taste,  1  tea* 
spoonful  of  pounded  sugar. 

Mode. — Put  the  butter  into  a  stewpan ;  out  up  the  duck  into  joints, 
lay  them  in  with  the  slices  of  lean  ham  or  bacon ;  make  it  brown,  then 
dredge  in  a  tablespoonful  of  £our,  and  stir  this  well  in  before  adding 
the  gravy.  Put  in  the  onion,  parsley,  cloves,  and  gravy,  and  when  it 
has  simmered  for  i  hour,  add  a  pint  of  young  green  peas,  and  stew 
gently  for  about  i  hour.  Season  with  cayenne,  salt,  and  sugar ;  take 
out  the  duck,  place  it  round  the  dish,  and  the  peas  in  the  middle. 

Time. — J  hour. 

Average  cost^  exclusive  of  the  cold  duck,  1«. 

Seasonable  from  June  to  August. 

DvcKB  Hatchiwo.— Concerning  incubation  by  ducks,  a  practised  writer  says,  "The 
dnok  requires  a  Becret  nnd  safe  place,  rather  than  any  attendance,  and  will,  at  nature's 
call,  cover  her  eggs  and  seek  her  food.  On  hatching,  there  is  not  often  a  necessity  for 
taking  awav  any  of  tho  brood  ;  and,  having  hatched,  let  the  mother  retain  her  young 
ones  upon  tlie  nest  her  own  time.  On  her  moving  with  her  brood,  let  a  ooop  be  prepared 
«pon  tne  short  grass,  if  the  weather  be  fine,  and  under  shelter,  if  otherwise.'* 

Coornro  aitd  Fbbdiito  Duckliwos. — Brood  ducks  should  be  cooped  at  tome  dis- 
tance from  any  other.  A  wide  and  flat  dish  of  water,  to  be  often  renewed,  should  stand 
just  outside  the  coop,  and  barley,  or  any  other  meal,  be  the  first  food  of  the  duokhngs. 
It  will  be  needful,  if  it  bo  wet  weather,  to  clip  their  tails,  lest  these  draggle,  and  so 
weaken  the  bird.  The  period  of  the  duck's  confinement  to  the  eoop  will  depend  on  tha 
weather,  and  on  the  strength  of  the  ducklings.  A  fortnight  is  nsuaiiy  tba  «x.\«at  ot  )Asna 
r*  And  thflj  may  even  be  sometimes  pennitted  to  ei^oy  the  nmzj  otikvwvta^x 
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but  it  more  i 
are  intniste 
breeder,  who  pays  him  so  much  p*r  score  for  all  ducklit 
perfect,  the  Aylesbury  duck  shoula  be  plump,  pure  white,  t 
coloured  bc&k. 


ATLESBUBT  DUCKS. 


STEWED  DUCK  AND  PEAS  (Cold  : 

936.  Inoeedients.— The  remains  of  cold  roas 

gravy,  cayenne  and  salt  to  taste,  i  teaspoonful  c 

1  teaspoonful  of  pounded  sugar,  2  oz.  of  butter  r 

of  green  peas. 

Mode,— Cut  up  the  duck  into  joints,  lay  it  in 
seasoning  of  cayenne,  salt,  and  minced  lemon-pe 
warm  through,  but  not  boil.  Throw  the  pea 
slightly  salted,  and  boil  them  rapidly  until  tend 
in  the  pounded  sugar,  and  the  butter  rolled  in  flc 
the  fire  for  two  or  three  minutes,  and  serve  in  U 
with  the  duck  laid  round. 
Time, — 15  minutes  to  boil  the  peas,  when  they 


Average  cosL  exclnRivA  nf^\^'^ 
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^Mdlj  letden  sliownr  amongst  tliem.  In  the  winter,  when  the  water  ft  eofvered  with 
ruhbM  ice,  the  fowler  of  the  DeUware  paints  his  canoe  entirely  white,  lies  flat  in  the 
bottom  of  it,  and  floats  with  the  broken  loe ;  from  which  the  aqnatio  inhabitants  fail  to 
'1'ttipg"'f**  it.  So  floats  the  oanoe  till  he  within  it  onderstanas,  bj  the  qoackins,  and 
flnttenng,  and  whirring  of  wings,  that  he  is  in  the  midst  of  a  flock,  when  he  is  np  in  a 
moment  with  the  morderous  piece,  and  dying  qnaoks  and  lunentations  rend  the  still  air. 

Bow>BiLi>  Ducxs,  &o.— Etcit  one  knows  how  awkward  are  the  Anaiid4B,  waddline 
alonff  on  their  nnelastic  webbed  toes,  and  their  short  legs,  which,  being  placed  eona£> 
derablT  backward,  make  tho  fore  part 
of  the  body  preponderate.  Some,  how- 
erer,  are  formea  more  adapted  to  terres- 
trial habits  than  others,  and  notably 
amongst  these  may  be  named  Dtndro^ 
nena  nonta,  the  summer  duck  of  Ame- 
rica. This  beautiful  bird  rears  her  young 
in  the  holes  of  trees,  generally  orerhang- 
ing  the  water.  When  strong  enough,  the 
Toung  scramble  to  the  mouth  of  tho 
hole, lannch  into  the  air  with  their  little 
win^  and  feet  spread  out,  and  drop  into 
their  fisTonrite  element.  Whenever  their 
Wrthplaee  is  at  some  distance  from  the 
water,  the  mother  carries  them  to  it, 
one  by  one,  in  her  bill,  holding  them  so 
as  not  to  injure  their  yet  tender  frame. 
On  several  occasions,  however,  when  the 
hole  was  80,  40,  or  more  yards  from  a 
piece  of  water,  Audubon  ob<9crved  that  the  mother  euflered  the  young  to  fall  on  the 
grass  and  dried  leaves  beneath  tho  tree,  and  afterwards  led  them  directly  to  the  nearest 
ed^e  of  tho  next  pool  or  creek.  There  are  some  curious  varieties  of  the  domestic  duck, 
which  only  appear  interesting  from  their  singularity,  for  there  does  not  seem  to  be 
anything  of  use  or  value  in  the  unusual  characteristics  which  distinguish  them ;  thus, 
the  bow-bin  duck,  as  shown  in  the  engraving,  called  by  some  writers  the  hook-bill,  is 
remarkable  for  the  peculiarly  strange  distortion  of  its  1>eak,  and  the  tuft  on  the  top  of 
its  head.  The  pen(;uin  duck,  Ojraiu,  waddles  in  an  upright  position,  like  thepen^^uin,  on 
account  of  the  unnatural  situation  of  its  legs.  These  odd  peculiarities  add  nothing  of 
value  to  the  various  breeds,  and  may  be  set  down  as  only  the  result  of  accidental  mal- 
Ibrmation,  transmitted  from  generation  to  generaticm. 


BOW-niI.L  DUCKS. 


BTlilWED  DUCK  AND  TTJBNIPS  (Cold  Meat  Cookery). 

937.  Ingeedients. — The  remains  of  cold  roast  duck,  \  pint  of 
good  gravy,  4  shalots,  a  few  slices  of  carrot,  a  small  bunch  of  savoury 
herbs,  1  blade  of  pounded  mace,  1  lb.  of  turnips,  weighed  after  being 
peeled,  2  oz.  of  butter,  pepper  and  salt  to  taste. 

Mode, — Cut  up  the  duck  into  joints,  fry  the  shalots,  carrots,  and 
herbs,  and  put  them,  with  the  duck,  into  the  gravy ;  add  tho  pounded 
mace,  and  stew  gently  for  20  minutes  or  i  hour.  Cut  about  1  lb.  of 
turnips,  weighed  after  being  peeled,  into  4-inch  squares,  put  tho 
batter  into  a  stewpan,  and  stew  them  till  quite  tender,  which  will  bo 
in  about  ^  hour,  or  rather  more ;  season  with  pepper  and  salt,  and 
serve  in  the  centre  of  the  dish,  with  the  duck,  &c.  laid  round. 

Time. — Rather  more  than  ^  hour  to  stew  tho  turnips. 

Average  cost,  exclusive  of  the  cold  duck,  1«. 

Seasonable  from  November  to  February. 

Trb  Wild  Duck.— In  many  parts  of  England  the  wild  duck  is  to  he  found,  especiallr 
in  those  desolate  fenny  parts  where  water  abounds.  In  Lincolnshire  they  are  plentiful, 
ood  are  annually  taken  in  the  decoys,  which  consist  of  ponds  situate  in  the  maiahK%»aacA 
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RTOimaed  wi«h  ivood  or  fwdi  to  VffVftal  «i»  1Mb  «bUh 
utorbed.   In  thcva  tbe  bifdadtrndinriafftkidiri  mAm 

fteow  rUm, and  the  wild  fowlflMd  dniaf  tha  nigM,   Vow  ii 

Ineu  to 


M  many  m  ha  raqnina,  and  than  mo 
tlia  ilightaat  aomdon  of  tka  triek 
lack-hontmc  ia  alao  practfaad  on  tha 


o  antfap  tha  othan.   non  tha  poadi  diTana^  to  dtthraari 
St  tha  and  of  wbiok  flwMl  Mto  an  plaaad^^ong  thaaa  *• 

food.   iJaSf'Sijhwafota. 
fi«nju7«««iaB  ^ip^^Hf  apQ  ^a* 
<m,  nntu  thij  aia  laallv 
la  flrom  tliaaa  daaoja,  to 
London  maikat  la  moatJlraanpUad. 
hata  a  aiagnlar  moda  of  aatahinf 
A  pnaon  wadaa  to  ^bm  watar  w  to 
ana,  having  Ua  haad  aofand  wkk  i 
ffli]iitfff^  apfmaohaatlM  plaoa wkan 
•ra.    Aa  ua  Inida  hava  do 
Batnra  of  tha  object  which  la 
toa  calabaah,  mj  raflSBr  Ito 
CAUrDUon.  allow  it  to  BMrroalwiU  among  ttMnrflo^ 

man,  acaordinglj,  walks  aboiai  to  tito 
ci  Ua  oama,  snd,  whcnerer  ha  plaaani  polls  them  bj  tha  laga  wndar  tho 
them  u>  hii  bah.  until  he  haa  seonrad 
went  amongat  uem,  without  enoMng 

plm/ing  them.  This  dnnlar  aoda  <»  dack-bnnting 

earthen  Tewela  of  tha  Hindooa  behig  nsed  instead  of  calaoaahaa.    Thaaa 
those  in  which  tha  inhabitsnta  boif  their  rice,  are  oonsidacadt  alter  ooai 
as  defiled,  and  are  aooordinglj  thrown  into  the  rivar.    Tha  ilmil  tilwi^ 
aoitsl)le  for  their  purpose,  pat  them  on  their  heads :  and  as  tha  dadcs,  mm 
constantly  floating  down  the  stream,  are  familiar  witn  their  ap jaaranoa^  ttoy  i 
as  objects  ftrom  which  no  danger  is  to  be  expected. 

DucK-sTTABrB  IK  THB  Li2rcoursxxxB  Fairs.— The  following  tot< 
how  duck-snaring  n^ed  to  be  managed  in  the  LincolnBhire  fens,  was  pnl 
years  af^>,  in  a  work  entitled  the  *<  feathered  Tribes."—*'  In  the  lakes  towM 
resorted,  their  fuvourite  haunts  were  observed,  and  in  the  most  seqnesteredM 
hannt,  a  pipe  or  ditch  was  ont  across  the  entrance,  decreasinfr  g^u)aa^y  in  wit 
the  entrance  to  the  further  end,  which  was  not  more  than  two  feet  wide.    ThsM 
of  a  circular  form,  l)ut  did  not  brad  much  for  the  first  ten  yards.    The  tosta 
Iske  on  each  eide  of  the  ditch  were  kept  clear  of  weeds  and  clone  herbage,  iatf* 
the  ducks  might  get  on  them  to  sit  and  dress  themselves.  Along  the  aUeh,|N' 
driven  into  the  ground  close  to  the  edge  on  each  side,  and  the  tops  were  benta* 
the  ditch  and  tied  togrther.    The  poles  then  bent  forward  at  tha  antrsaoa  ta  f 
and  formeil  an  arch,  the  top  of  which  was  ten  feet  distant  from  the  snrfaeeof  v 
the  arch  was  mode  to  decrease  in  height  as  the  ditch  decrpased  to  width,  t 
remote  end  was  not  more  tliin  eighteen  inches  in  height.    The  poles  were  pb 
six  feet  from  each  other,  and  connected  by  poles  laid  lengthwise  across  the  are 
together.    Over  the  ik hole  was  thrown  a  net,  which  was  made  fast  to  a  read  1 
entrance  and  nine  or  tiMi  jardi  up  the  ditch,  and  afterwards  strongly  pef 
ground.    At  the  end  of  the  ditch  furthest  from  the  entrance,  waa  fixed  wsa 
a  tunnel-net,  of  niiout  four  vards  in  length,  of  a  round  form,  and  kept  opesT 
of  hoops  about  eighteen  inches  in  diameter,  ;)laced  ut  a  smnll  distance  Tros 
to  keep  it  distended.    Supposing  the  circular  bend  of  the  ditch  to  be  to  tbf 
OQU  stands  %vith  hi^  back  to  the  lake,  then  on  the  left-hand  side,  a  number  f 
wereconi?(ructod,  colled  shootings,  for  the  purpose  of  screening  the  dct 
observation,  and,  in  such  a  manner,  that  the  fowl  in  the  decoy  woold  Mr 
while  he  was  driving  those  that  were  in  the  pipe.    These  shootinn,  whit 
number,  were  about  four  yards  in  length  and  abont  six  feet  high.    From ' 
l.ut  shooting  a  person  ootud  not  see  the  lake,  owing  to  the  bexid  of  tha  di' 
was  then  no  further  occasion  for  shelter.    Were  it  not  for  these  shootingi 
remained  about  the  mouth  of  the  ditch  would  have  been  alarmed,  if  ths 
t.'ie  fowl  already  under  the  net  should  have  been  exposed,  and  would  .' 
s:iy  as  entirely  to  forsake  the  place." 

TflF  Dbcot-matt,  Doo,  xttd  1>ucxb.— *  The  first  thinjr  the  deooy-i 
rroacliing  the  ditch,  >kus  to  \,-.vVe  %  ^\cce  of  lighted  peat  or  tnrf,  aB<7 
fiis  mouth,  to  prevent  Ihe  bm\*  ttom  %iiwt\y!v^\;;  \\\Ta..    U«  waa  attended 
to  render  him  assistance.     He  waWedi  ''erj  aA^TAVj  l^fQraX^aifimB| « 
where  a  small  pieco  of  \NtH>A  'wa*  \,\vrQa\.  \Vvtcv^\;\i iVw*Te*\lw«*,^** 
just  Urge  enout^  to  ennble  Yviia  \o  aeo  ^  ^.^*t<i  wet*  wai  VmXwate 


rOULTBT. 


4» 


to  Me  if  any  wer«  about  the  entrance  to  the  ditch.  If  there  were,  be  stopped,  made  a 
motion  to  hia  dog,  and  nve  him  a  piece  of  cheeae  to  eat,  when  the  doc  went  directlj  to 
a  hoLe  throngh  the  reed  fence,  and  the  birds  immediatelT  flew  off  the  bank  into  tho 
water.  The  dog  returned  along  the  bank  between  the  reea  fences,  and  came  out  to  hia 
master  at  another  hole.  The  man  then  save  the  dog  something  more  to  encourage  him,  and 
the  dog  repeated  his  rounds,  till  the  birds  were  attracted  by  his  motions,  and  followed 
him  into  the  mouth  of  the  ditch— an  operation  which  was  ^led  '  working  them.'  The 
man  now  retreated  ftirther  back,  working  the  dog  at  difiWant  holes,  until  the  dneks 
were  su£Bcientlj  under  the  net.  He  then  commanded  his  dog  to  lie  down  under  the 
fence,  and  going  himself  forward  to  the  end  of  the  ditch  next  the  lidce,  he  took  off  his 
hat,  and  gave  it  a  ware  between  the  shootings.  All  the  birds  that  were  under  the  net 
could  then  see  him,  but  none  that  were  in  the  lake  could.  The  former  flew  forward, 
and  the  man  then  ran  to  the  next  shooting,  and  wared  his  hat,  and  so  on,  driring  them 
along  until  they  came  into  the  tunnel<net,  into  which  they  onrot.  When  they  were  all 
in,  the  man  gave  the  net  a  twist,  so  as  to  prevent  them  getting  back.  He  then  took  the 
net  off  from  the  end  of  the  ditch,  and  takinc  out,  one  by  one.  the  ducks  that  were  in  it, 
disk>«nted  their  necks." 


BOTLED    FOWIiS    OB   CHICEENS. 

938.  IvoREDiENTS. — A  pair  of  fowlfl ;  watec 

Choosing  and  Trussing.— In  choosing  fowls  Iv  boHinfr  ft  Bhonld  be 
borne  in  mind  that  those  that  are  not  black-legged  are  generally  mnoh 
whiter  when  dressed.  Pick,  draw,  singe,  wash,  and,  trues  them  in  the 
following  manner,  without  the  livers  in  the  wings ;  and,  in  drawing,  be 
careful  not  to  break  the  gall-bladder : — Cutoff  the  neck,  leaving  sufficient 
akin  to  skewer  back.  Cut  tho  feet  oil*  to  the  tirst  joint,  tuck  the  stumps 
into  a  slit  made  on  each  side  of  the  belly,  twist  the  wings  over  tho 
back  of  the  fowl,  and  secure  the  top  of  the  leg  and  the  bottom  of  the 
wing  together  by  running  a  skewer  through  them  and  the  body.  The 
other  side  must  be  done  in  the  same  manner.  Should  the  fowl  be 
very  large  and  old,  draw  the  sinews  of  the  legs  before  tucking  them  in. 
Make  a  slit  in  the  apron  of  the  fowl,  large  enough  to  admit  the  parson's 
nose,  and  tie  a  string  on  the  tops  of  the  legs  to  keep  them  in  their 
proper  place. 

Mode, — When  they  are  firmly  trussed,  put  them  into  a  stewpan 
with  plenty  of  hot  water ;  bring  it  to  boil»  and  carefully  remove  all 
the  scum  as  it  rises.  Simmer  very 
gently  until  the  fowl  is  tender,  and  bear 
in  mind  that  the  slower  it  boils,  tho 
plumper  and  whiter  will  the  fowl  be. 
Many  oooks  wrap  them  in  a  floured  cloth 
to  preserve  the  colour,  and  to  prevent 
the  scum  from  clinging  to  them ;  in  this 
case,  a  few  slices  of  lemon  should  be  placed  on  the  breasts ;  over  these 
a  sheet  of  buttered  paper,  and  then  the  cloth  ;  cooking  them  in  this 
manner  renders  the  flesh  very  white.  Boiled  bam,  bacon«  boiled 
tongue,  or  pickled  pork,  are  the  usual  accompaniments  to  boiled 
fowls,  and  they  may  be  served  with  Bechamel,  white  sauce,  ^^A<;^^ 


BOZLSn  VOITL. 


1\'tiath>r  or  no  IhE  Inmrd  fuwl  ■boTc  iJIndtd 
Dnknowni  but  tbit  tha  iilrda  vera  bred  far  It 
hundnd  jein  bcrorc  Itia  Cbniliin  an,  Hicn  c> 

of  tl»*righ't'*of''»  "piled™  luT 
cgnrmffl.    "  Obaf rrp,"  aaid  be,  ' 

no  otber  motiTC   lun  Iotd  of j  ,    

rrlieian  vtd  joor  bberlr,  fop  joar  wivei  vid 
ancnlon."    And  to  thii  da;  bii  cuorage  bu  ti 


honr,  »dd  the  lemon-juice  and  sugar,  dUh  the  fowl,  and  If;)^  ', 

ce  round  them. 

p  roast  the  fowl,  3j  minutes;  to  Iruil  it,  10  to  I'l  ininuti.j. 

■lit,  in  full  season,  2^.  6d. 

for  4  or  6  pertons. 

I.— In  full  aMson  from  May  to  January. 


,   — —  >  CTOwl  tha  dog 

7  Bupcd  bm  Hundu  in  hii  gntt  iam 
>i>ri  but,  BMliiiu  dusted,  tleir  kt  iLe  di 

f— .   Tin  oddi,  hi ■ 


bohiED  towii  aitd  bioxl 


CDHRIBD  FOWL 
94'-  IkORKDIBHTB.— 1  fowl,  2  oi.  of  butte 

of  white  Tcal  gravy,  1  tableapoonful  of  ourrj 
of  fiour,  1  apple,  4  tablcspooiLCula  of  cieam,  1 

Modt. — Pat  tlio  butter  into  a  itewpui,  wi 
fowl  out  into  unoll  joints,  and  the  apple  pet 
Fry  of  EL  pale  brown,  add  the  etock,  and  sten 
rub  down  the  curry-powder  and  flour  with  a 
Bmootbly,  and  itir  thia  to  the  other  ingred 
more  than  1  hour,  and  just  before  Berriuft,  ad 
hot  cream  and  lemon-juico.  Serve  with  boili 


would  t«b«jTOOu  can  1o  tend  tbflcgn  of 
bh  >iinlailiiijt  t^jtn  to  m^rkelf  Hul  do> 

■Irtongti  th«f  mj  bo  M  tonn  Mttm» 
Ui  Vr  oUiar  ttcni,  lb*  anioiuit  of  mbri- 
niB*  — tuipfd  LD  them  ii  not  iw«riT  iv 
(IMt.  Ur.  Uowbnr  onM  kipt  n  w 
«oavt  of  tba  numbeT  of  tegt  prodnoed 
by  thii  prolifle  bird,  with  th«  ^DHowigg 
ihdII  :~FroiD  Ills  25Ili  of  Octubcr  ta 

bJani  laid  603  'ex»i  the  ftversn  wpjf bl 
ofMohe^gwu  DnecnmcD  Atb  drftchms, 
ud  ttas  toUl  aeiuht  of  the  >hole,  «iclu- 


tba  weight  of  lb 

of  At*  ^tmdfl  cum,  m  mi 

prcidiunv   within  m  jbat  d 


pmdmniff   within  m  jbat  double  their  bpimslvo 

*nr7  ento  oontftin  kfhiek,uid  eJlowiagthecbiok  toCTOw.ialcn 
ftm  tbeUTing  of  the  Ant  efitr,  tn  Ikoutatd  Jf«  luit^J  wwnJj  t 
b«tfa*n«alt.  ThaFalaDdiaeuilrfUtoiud.udiullotaiiguien 
■nd  of  richer  fliTonr  tlian  most  olhen. 


.  thuk  tigbtuB  moDthi 
-'  -'■■-■--n-ine»l  wotdd 


OUBItrBD  FO'WXi  OB  OniOEBIT  (Cold  Uabt  Oookeiy), 
049.  Inguedienis.— The  remains  of  cold  roast  fowls,  2  large  onioDS, 
1  apple,  2  oz.  of  butter,  1  dessertspoonful  of  ourrr-powdcr,  1  teaspoonful 
of  floQT,  i  pint  of  RTi^7<  1  tablespoonful  of  lemon-juice. 

Mode. — Slice  the  onions,  peel,  core,  and  chop  the  apple,  and  cut 
tha  fowl  into  neat  joiutsj  hj  these  in  the  hutter  of  a  nice  brown; 
then  add  the  curry-powder,  flonr,  and  gravy,  and  stew  for  sbotit 
30  minntcs.  Fnt  in  the  lemon-jnice,  and  serve  with  boiled  rice, 
rither  placed  in  a  ridge  round  the  dish  or  separately.  Two  or  three 
■halots  or  a  little  f^rllo  may  be  added,  if  approved. 

TTme.— Altogether  i  hour.     .iId,  rott,  eioloiiveof  thecoldfowL  6(J. 


Seatonable  in  the  - 
Th»  CocHnr-CHiiii.— Atiott 
inTKdJng  boel.    The  flrat  pnif 


inter. 


943.  Ingredients.— A  pair  of  fowls,  1  pint  of  I 
few  liunchcs  of  boilcii  broculi  or  caiiliilowcr. 

Jlodc. — Truss  and  boil  the  fowls  by  recipe  Xo.  C 
Bechamel  sauce  by  recipe  No.  3G7 ;  pour  some  of 
and  the  remainder  send  to  table  in  a  tureen.  Ga 
bunches  of  boiled  cauliflowers  or  brocoli,  and  se 
sauce  should  be  made  sufficiently  thick  to  adhere 
for  the  tnreen  should  be  thinned  by  addinj^  a  spoo 

Time, — From  i  to  1  hour,  according  to  size. 

Average  cost,  in  full  season,  6s,  a  pair. 

St(ffictent  for  6  or  7  persons. 

Seasonable  all  the  year,  but  scarce  in  early  sprii 

Spacb  70K  Fowls. — We  are  no  advocate*  for  oonvertiDg 
cage-bird.  We  have  known  amateur  fowl- keepers — worthy  soc 
▼ery  barler  ther  eave  their  pct«,  if  they  thougnt  they  would  th 
a  male  bird  ana  tnree  or  four  hens  in  an  ordinary  egg-chest  pli 
the  firoot  closelj  baired  with  iron  hooping  I  Tnis  Bystem  wil 
firom  man  himself  to  the  guinea-piV,  ntutt  have  what  is  vulga 
"  elbow-room ;"  and  it  must  be  sclfHeTident  how  emphatically  t 
animals.  It  may  be  orfi^,  in  the  case  of  domestic  towls,  that  l 
from  clipping  and  plucking,  and  other  sorts  of  maltreatment,  ( 
regfodtd  as  mstruments  of  flight :  we  maintain,  howerer,  thi 
wing-joints  as  bare  as  a  pumpkin,  but  you  will  not  erase  from 
fowl,  and  that  his  proj[>er  sphere  is  tne  open  air.  If  he  likev 
iU-Qsed  fowl — a  prison-bird — he  will  then  come  to  the  conclusi 
least  use^  under  such  circumstances,  for  his  ezisteuce;  and  ; 
decision  is  only  logical  and  natural. 


BOILED    PCWTi,  with  Oyst 


P0X7LTBT.  461 

add  a  few  oysters  scalded  in  their  liquor;  let  tlio  sauoe^'get  quite 
hot,  but  do  not  allow  it  to  boil ;  pour  some  of  it  over  the  fowl»  and 
the  remainder  send  to  table  in  a  tureen.  A  blade  of  pounded  mace 
added  to  the  sauce,  with  the  cream  and  eggs,  will  be  found  an  im- 
provement. 

Time.—H  hour.    Average  cost,  is.  Cd, 

Sufficient  for  3  or  4  persons. 

Seasonable  from  September  to  April. 

Tub  Fowl-housb.— In  building  »  fowl-hooM,  take  care  that  it  be,  if  pomible,  bnilt 
apiinst  a  wall  or  fence  that  faces  the  touthf  and  thus  insure  its  inmates  against  many  cold 
wiuda,  driring  raius,  and  sleets  thej  will  otherwise  suffer.  Let  the  floor  of  the  uoose 
slope  half  an  inch  to  the  foot  from  back  to  front,  so  as  to  insure  drainage ;  let  it  also  be 
close,  bard,  and  perfectly  smooth ;  so  that  it  mar  be  deanl;^  swept  out.  A  capital  plan 
is  to  mix  a  few  bushels  of  chalk  and  drj  cartn,  spread  it  oTer  the  floor,  and  pay  % 
parioor's  labourer  a  trifle  to  hammer  it  level  with  his  rammer.  The  fowl-house  suould 
be  aoren  feet  high,  and  furnished  with  perches  at  least  two  feet  apart.  The  perches 
must  be  level,  and  not  one  above  the  other,  or  unpleasant  oonsequcnoes  may  ensue  to 
the  undermost  row.  The  perches  should  be  ledgcd  (not  fixed— just  dropped  into  sockets, 
that  they  may  be  easily  taken  out  and  cleaned)  not  lower  than  five  feet  u'om  the  ground, 
convenient  sbps  of  wood  being  driven  into  the  wall,  to  render  the  ascent  a>  easy  aa 
posaible.  The  front  of  the  fowi-housfl  should  be  latticed,  taking  care  that  the  interstices 
oe  not  wide  enough  even  to  tempt  a  chick  to  crawl  through.  Nesting-boxes,  containing 
soft  hay,  and  fitted  ai^ainst  the  walls,  so  as  to  be  easily  reached  by  the  perch-ladder, 
should  be  supplied.  It  will  be  as  well  to  keep  by  you  a  few  portable  doors,  so  that  you 
may  hang  one  oeforo  the  entrance  to  a  nesting-box,  when  the  hen  goes  in  to  sit.  This 
will  prevent  other  huns  from  intruding,  a  habit  to  which  some  are  much  addicted. 


FBICASSEED  FOWIi  OB  CHICKEN  (an  Entree). 

945.  Ingredients.— 2  small  fowls  or  1  large  one,  3  oz.  of  butter, 
a  bunch  of  parsley  and  green  onions,  1  clove,  2  blades  of  mace,  1 
shalot,  1  bay-leaf,  salt  and  white  pepper  to  taste,  ^  pint  of  cream,  the 
3rolks  of  3  eggs. 

Mode, — Choose  a  couple  of  fat  plump  chickens,  and,  after  drawing, 
singeing,  and  washing  them,  skin,  and  carve  them  into  joints ;  blanch 
these  in  boiling  water  for  2  or  3  minutes ;  take  them  out,  and  immerse 
them  in  cold  water  to  render  them  white.  Put  the  trimmings,  with  the 
nocks  and  legs,  into  a  stewpan  ;  add  the  parsley,  onions,  clove,  mace, 
shalot,  bay-leaf,  and  a  seasoning  of  pepper  and  salt ;  pour  to  these  the 
water  that  the  chickens  were  blanched  in,  and  simmer  gently  for 
rather  more  than  1  hour.  Have  ready  another  stewpan ;  put  in  the 
joints  of  fowl,  with  the  above  proportion  of  butter ;  dredge  them  with 
flour,  let  them  get  hot,  but  do  not  brown  them  much ;  then  moisten 
the  fricassee  with  the  gravy  made  from  the  trimmings,  &c.,  and  stew 
very  gently  for  \  hour.  Lift  the  fowl  into  another  stewpan,  skim  the 
sauce,  reduce  it  quickly  over  the  fire,  by  letting  it  boil  fast,  and  strain 
it  over  them.  Add  the  cream,  and  a  seasoning  of  pounded  maoe  and 
cayenne ;  let  it  boil  up,  and  when  ready  to  serve,  stir  to  it  thd  'ti^* 
beaten  yolks  of  3  eggs :  these  shonld  not  be  put  la  tilLtiidWXinionnsDS^ 
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and  the  sauce  should  be  made  hot,  but  must  not  boil,  or  it  will  instantly 
curdle.  A  few  button-mushrooms  stewed  with  the  fowl  are  by  many 
persons  considered  an  improvement. 

lYme.— 1  hour  to  make  the  gravy,  i  hour  to  simmer  the  fowl* 

Average  cost,  68.  the  pair. 

Sufficient, — 1  large  fowl  for  one  entree. 

Seasonable  at  any  time. 

STOcnsro  thi  Fowl-housi.— Take  oar»  that  the  birds  with  which  jfm  ftook  your 
house  are  young.  The  surest  indications  of  old  ace  are  fadine  of  the  cmnb  and  gills 
from  brilliant  red  to  a  dingj  brick-colonr,  ffenerai  paleness  of  plomage,  hTittlmiim  nf 
the  feathers,  length  and  siae  of  the  daws,  aiul  the  scales  of  the  le^s  and  feet  aasomiikf  a 
ragged  and  eomg  apoearance.    Tour  cock  and  hens  should  be  as  near  two  jtmn  old  aa 


possible.  Hens  will  lay  at  a  year  old,  but  the  eggs  are  always  inBignifi(»nt  in  aise^  and 
the  layers  giddy  and  unsteady  sitters.  The  hen-bird  is  in  nor  prime  for  breading  at 
three  years  old,  and  will  continue  ao,  under  favourable  circumstances,  for  two  yean 
longer ;  after  which  she  will  decline.  Crowing  hens,  and  those  that  hare  large  ooBsbs. 
are  generally  looked  on  with  mistrust ;  but  this  is  mere  silliness  and  superstition— dM«^ 
it  is  possible  that  a  spruce  young  cock  would  as  much  ohioot  to  a  spouse  with  aoeh 
pecuhar  addictions,  as  a  youne  fellow  of  our  own  species  would  to  a  damsel  who  vrtiiatled 
and  who  wore  whiskers.  Fowls  with  yellow  legs  stiould  be  avoided ;  they  are  gensnUy 
of  a  tender  constitution,  Icoao-fleahad,  and  of  indifferent  ilavour. 


FBICA88EBD  POWIi  (Cold  Meat  Cookery^ 

94^.  Inorkdients.— The  remains  of  cold  roast  fowl,  1  strip  of 
lemon-peel,  1  blade  of  pounded  mace,  1  bunch  of  savoury  herbs,  1 
onion,  pepper  and  salt  to  taste,  1  pint  of  water,  1  teaspoonful  of  flour, 
\  pint  of  cream,  the  yolks  of  2  eggs. 

iU/M^.— Carve  the  fowls  into  nice  joints ;  make  gravy  of  the  trim* 
mingB  and  legs,  by  stewing  them  with  the  lemon-peel,  mace,  herbi, 
onion,  seasoning,  and  water,  until  reduced  to  ^  pint ;  then  strain,  and 
put  in  the  fowl.  Warm  it  through,  and  thicken  with  a  teaspoonful 
of  flour ;  stir  the  yolks  of  the  eggs  into  the  cream ;  add  these  to  the 
sauce,  let  it  get  thoroughly  hot,  but  do  not  allow  it  to  boil,  or  it  will 
curdle. 

Time, — 1  hour  to  make  the  gravy,  J  hour  to  warm  the  fowL 

Average  cost,  exclusive  of  the  cold  chicken,  ^d. 

Seasonable  at  any  time* 

CHAmAOTsmisnca  ov  Hbaxas  ahb  Powxb.— The  chief  characteristics  of  health  in  a 
fowl  are  brightness  and  dryneas  of  eye  and  nostrils,  the  comb  and  wattles  firm  and  ruddy, 
the  feathers  elastic  and  glossy.  The  moet  usefU  cock  is  generally  the  greatest  tyrant, 
who  struts  among  his  hens  despotically,  with  his  head  erect  and  his  eyes  ever  watohfuL 
There  is  likely  to  be  handsomer  and  stronger  chicks  in  a  house  where  a  bold,  active— 
even  savage— bird  reigns,  than  where  the  lord  cf  the  hen>house  is  a  weak,  meek  creature, 
who  bears  the  abusa  and  peoUnga  of  his  wives  without  a  remonstrance.  I  much  prefar 
dark-coloured  cock-birds  to  Uiose  of  lif^t  plumage.  A  cock,  to  be  handsome,  should  be 
of  middling  siae ;  his  bill  should  be  abort,  comb  bright-red,  wattlea  large,  breaat  bnM^ 
and  wings  strong.  His  head  should  be  rathtr  imiul  than  otherwise,  his  legs  short  and 
atnrdy,  and  his  spurs  wdl-fimnad ;  Ua  fevers  should  be  short  and  close,  and  the  mora 
fraqnantlj  and  hearty  he  erowa,  the  bettor  father  he  is  likely  to  become.  Theoomaott 
error  of  choosing  haas  9hev  the  ordinary  stature  of  their  respectif«  farietiM  ahooldto 
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FRTED  POWL8  (Cold  Meat  Co6kery% 

I. 

947-  Ingredients.— The  remains  of  odd  roast  fowls,  vinegar,  salt 
and  cayenne  to  taste,  3  or  4  minced  sbalots.  For  the  batter,— 4  lb. 
of  flonr,  i  pint  of  hot  water,  2  oz.  of  batter,  the  whites  of  2  eggs. 

Mode,— Cut  the  fowl  into  nice  joints ;  steep  them  for  an  honr  in  a 
Httle  vinegar,  with  salt,  cayenne,  and  minced  shalots.  Make  the 
batter  by  mixing  the  flonr  and  water  smoothly  together ;  melt  in  it  the 
butter,  and  add  the  whites  of  egg  beaten  to  a  froth ;  take  out  the  pieces 
of  fowl,  dip  them  in  the  batter,  and  fry,  in  boiling  lard,  a  nice  brown. 
Pile  them  high  in  the  dish,  and  garnish  with  fried  parsley  or  rolled 
bacon.    When  approved,  a  sauce  or  gravy  may  be  served  with  them 

J^me. — 10  minutes  to  fry  the  fowl. 

Average  cost,  exclusive  of  the  cold  fowl,  Sd, 

Seasonable  at  any  time. 

CHXVTici.Er.B  ATTD  UTS  CoKPAinoini. — Onhrinpnj;  the  male  and  female  birds  to|i^ther 
for  the  first  time,  it  will  be  necessary  to  watch  the  former  closelj,  as  it  is  a  verj  conunon 
oooorrence  with  him  to  conceive  a  sudden  and  violent  dislike  for  one  or  more  of  his 
^nrtt,  and  not  allow  the  obnoxious  ones  to  approach  within  some  distance  of  the  others; 
indeed,  I  know  many  cases  where  the  capricious  tyrant  has  set  upon  the  innocent  cause 
of  his  resentment  and  killed  her  outright.  In  aU  such  cases,  the  hen  objected  to  dionld 
h0  remored  and  replaced  hj  another.  If  the  cock  should,  by  any  accident,  get  killed, 
eonslderftble  delicacy  is  required  in  introducing  a  new  one.  The  hens  may  mope,  and 
reftiae  to  associate  with  their  new  husband,  clustering  in  comers,  and  nutking  ooiona 
oompftrisons  between  him  and  the  departeid ;  or  the  cock  may  have  his  own  peculiar 
notions  as  to  what  a  wife  should  be,  and  be  by  no  means  satisfied  with  those  yon  have 
pfrorided  him.  The  plan  is,  to  keep  him  by  himself  nearly  the  whole  day,  supplying 
Mm  plentifully  with  exhilarating  food,  then  to  turn  him  loose  among  the  hens,  and  to 
ooDtmue  this  practice,  allowing  him  more  of  the  society  of  his  wives  each  di^,  vatal  jaa 
him  to  abide  with  them  altogether. 


948.  IiroREDrENT8.--The  remains  of  cold  roast  fowl,  vinegar,  salt 
and  cayenne  to  taste,  4  minced  shalots,  yolk  of  egg ;  to  every  teacupfol 
of  bread  crumbs  allow  1  blade  of  pounded  mace,  |  teaspoonful  of  minced 
lemon-peel,  1  saltspoonfol  of  salt,  a  few  grains  of  cayenne. 

Mode.— Steele  the  pieces  of  fowl  as  in  the  preceding  recipe,  then 
dip  them  into  the  yolk  of  an  egg  or  clarified  butter ;  sprinkle  over 
bread  cnimbs  with  which  have  been  mixed  salt,  mace,  cayenne,  and 
lemon-peel  in  the  above  proportion.  Fry  a  light  brown,  and  serve 
with  or  without  gravy,  as  may  be  preferred. 

Time.— 10  minutes  to  fry  the  fowl. 

Average  cost,  exclusive  of  the  cold  fowl,  6d, 

Seasonable  at  any  time. 

TiKDira  M0DS8  ov  Vxrmnwa  Fotru.— It  wonld,  I  think,  be  a  diiBoiiUmtitor  to  find, 
the  entire  fraternity  of  fowl^keepers,  a  dozen  whose  mode  of  fhtlxniag  "  itoc^** 


ii  the  MBM.    Some  sajr  that  the  grand  seeret  ie  to  dve  them  abondanee  of  tacKShaa^in* 
Ibod;  othen  taj  nothing  beats  heaty  com  fteepea  in  milk}  nloU  tao^>>«t  VlwAbi» 


piaiun  or  buljiiie  iit  tavtaf-kaite  id  chicken  gmtt 
jtakia  tba  grot  ■im;  ud  IMM  guliliM,  I  on  tffii 
mn  nrHT  ittainH  bv  ■  dniucon^uUcd  diiekeai  pei 
iiH»inp^'bl*wiUiahick«Uf<ultiawHhbDiiDui.  If 
■btBRUtr  of  cndMTOuring  to  thwmt  ii»tii«'i  lnw*.  j 
ptui,  ID  tha  darbeat  corDFT  at  joai  CDil-ccUu.  The  j 
anfin  uid  breadlhj  bat  ita  coUmr  wUl  be  u  itkji  mi  p, 

FOXTLET  A  XiA  HAS 
949.  IlTQSSDIEKIS.— 1  large  fowl,  4  tab! 

tableapoonful  of  Hoar,  1  pint  of  stack  No 
miuhroom-buttoDB,  salt  and  p«ppcr  to  taste, 
tagax,  A  very  small  pieoe  of  garlic. 

Modt. — Cut  the  fowl  into  S  or  10  pieces ;  \ 
a  Btewpan,  and  brown  them  over  a  modentte 
proportion  of  flour ;  when  that  is  browned,  p> 
let  it  ummer  rery  slowly  for  rather  more 
off  the  fat  aa  it  riEes  to  the  top ;  add  the 
■alt,  pepper,  garlic,  and  su^ar ;  take  ont 
pytamidioally  on  the  dieh,  -with  the  infei 
Eedaee  the  sauce  by  boiling  it  quickly  over  i 
ontil  sufBciently  thick  to  adhere  to  the  back 
fowl,  and  serve. 
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HINGED  FOWIa  A.  LA  BSCHAHEL. 

950*  Ikgbedients. — The  remains  of  cold  roast  fowl,  6  tablespoon- 
fals  of  Bechamel  sauce  No.  367>  6  tablespoonfuls  of  white  stock  No. 
107,  the  white  of  1  egg,  bread  crumbs,  clarified  batter. 

Mode. — ^Take  the  remains  of  roast  fowls,  mince  the  white  meat  very 
small,  and  put  it  into  a  stewpan  with  the  Bechamel  and  stock ;  stir  it 
well  over  the  fire,  and  just  let  it  boil  up^  Pour  the  mince  into  a  dish» 
beat  up  the  white  of  egg,  spread  it  over,  and  strew  on  it  a  few  grated 
bread  crumbs ;  pour  a  very  little  clarified  butter  on  the  whole,  and 
brown  either  before  the  fire  or  with  a  salamander.  This  should  be 
served  in  a  silver  dish,  if  at  hand. 

Time, — 2  or  3  minutes  to  simmer  in  the  sauce. 

Seasonable  at  any  time. 

Tbb  BI8T  Wat  to  Fatteit  Fowls.— The  barn-door  fowl  is  in  itself  •  eomplete 
refutation  of  the  cramming  and  dungeon  policy  of  feeding  practised  by  tome.  Thi« 
fowl,  which  has  the  common  run  of  the  farm*jard,  living  on  d&iry •scraps  and  olfal  from 
tho  stable,  bei^ns  to  ^ow  fat  at  threshing-time.  He  has  his  iill  of  the  finest  oom ;  he 
has  his  fill  of  fresh  air  and  natural  exercise,  and  at  last  he  comes  smoking  to  the  table,— 
a  dish  for  the  gods.  In  the  matter  of  onnatorally  staffing  and  confining  fowls,  Mowbray 
is  exactly  of  our  opinion.  He  says :  "  The  London  chicken-bntchers,  as  they  are  termed, 
•re  said  to  be,  of  all  others,  the  most  expeditious  and  dexterous  feeders,  putting  up  m 
coop  of  fowls,  and  makin?  them  thoroughly  fat  within  the  space  of  a  fortnight,  asms 
niQch  grease,  and  that  perhapR  not  of  the  most  delicate  kind,  in  the  food.  In  Uiis  war  1 
hsTe  no  boasts  to  make,  having  always  foand  it  necessary  to  allow  m  considenuble 
nmnber  of  weeks  fur  the  purpose  of  making  fowls  fat  in  coops.  In  the  common  way 
this  business  is  often  badly  managed,  fowls  oeing  huddled  together  in  a  small  coop, 
tearing  each  other  to  pieces,  instead  of  enjoying  that  repose  which  alone  can  insure 
the  wiahed-for  object — irregularly  fed  and  cleaned,  until  they  become  so  stenched 
and  poisoned  in  their  own  excrement,  that  their  flesh  actually  smells  and  tastes  wheik 
tmoking  upon  the  table."  Sussex  produces  the  fattest  and  largest  poultry  of  any  county 
in  Sngiana,  and  the  fatting  process  there  most  common  is  to  give  them  a  gruel  made  of 
pot-Hquor  and  bruised  oats,  with  which  are  mixed  ho^s  ^ase,  sugar,  and  milk.  The 
fowls  are  kept  very  warm,  and  crammed  morning  and  night.  They  are  put  into  the 
coop,  and  kept  there  two  or  three  days  before  the  crammmg  begius,  and  then  it  is  con* 
tinned  for  a  fortnight,  and  the  birds  are  sent  to  market. 


BAQOUT  OF  POWIi. 

951.  Ikobedients.— The  remains  of  cold  roast  fowls,  8  sbalots, 
2  blades  of  mace,  a  faggot  of  savoury  herbs,  2  or  three  slices  of  lean 
ham,  1  pint  of  stock  or  water,  pepper  and  salt  to  taste,  1  onion, 
1  dessertspoonful  of  fiour,  Itablespoonful  of  lemon-juice,  iteaspoonfol 
of  pounded  sugar,  1  oz.  of  butter. 

Mode, — Cut  the  fowls  up  into  neat  pieces,  the  same  as  for  a  fricassee ; 
put  the  trimmings  into  a  stewpan  with  the  shalots,  mace,  herbs,  ham, 
onion,  and  stock  (water  may  be  substituted  for  this).  Boil  it  slowly 
for  1  hour,  strain  tho  liquor,  and  put  a  small  piece  of  butter  into  a 
stewpan;  when  melted,  dredge  in  sufficient  flour  to  dry  up  the 
batter,  and  stir  it  over  the  fire.  Put  in  the  strained  liquor,  boil  for 
a  few  minutes,  and  strain  it  again  over  the  pieces  of  lowV«   Sq^^niA 

2a 


i 


ino  exorcise  o!  lorapinp  lor  food,  nnd  in  the  increase  of  Ptn 
<»f  S'imc  weeks  to  r''<".»ver  it,— o>*]ioiMally  ^vith  ycnnc  r  ^ck- 
lV.-!n  in  hiiiii  ns  chicks,  .ir  iiot  liU  th.-y  ;ir.->  oMcr,  tlu-  t'nr.^* 
;iri'.  Fiiiiul  and  v;in.iut  iVio.!,  ^v;lnlllll,  aini  clo.'UilincP'^,      Tbi 
i'owl  grows  so  fiistidioiH  about  as  his  water.     If  water  any  \ 
will  not  drink  it,  but  nulk  with  his  food,  And  pine,  and  yon 
reaton  why.     Keep  them  ■ei>arate,  allowing  to  each  bird 
■pare.    Spread  the  ground  with  sharp  sandv  gravel ;  take 
torbadL    In  additioii  to  their  recolar  diet  or  good  com,  mi 
outs  or  beans,  brown  angar,  mOk,  and  mutton  suet.    Let 
thmi  ommble  it,  and  give  each  bird  a  gill-measureiul  momi 
grain  ahould  be  given  to  fowls  during  tne  time  thej  are  fatt 


aaooeM  lies  in  snpplyinf^  them  with  the  roost  nutritious  foo« 
ft  form  th^  their  oigestiTe  mills  shall  find  no  difficulty  in  grii 

BOAST  POT7IiS. 

95«.  IwOHBDlBNTS.— A  pair  of  fowls ;  a  little  1 
Mode. — Fowls  to  be  tender  should  be  killed  a 
tbey  are  dressed ;  when  the  feathers  come  out  ee 
picked  and  cooked.  In  drawing:  them,  be  car< 
gall-bag,  as,  wherever  it  touches,  it  would  impa 
theliyerand  gizzard  should  also  be  preserved 
lowing  manner :— After  having  carefully  picl 

head,  and  skewer 
down  over  the  bac 
dip  the  legs  in  boi] 
them;  turn  the  ] 
BOABv  low&i  skewer  through  th 

the  legs,  which  sho 


rouLTBT.  487 

to  the  size,  and  10  minntes  before  serving,  remove  the  paper,  dredge 
the  fowls  with  a  little  fine  floor,  put  a  piece  of  butter  into  the  basting- 
ladle,  and  as  it  melts,  baste  the  fowls  with  it ;  when  nicely  frothed 
and  of  a  rich  colour,  serve  with  good  brown  grav7»  ft  little  of  which 
should  be  poured  over  the  fowls,  and  a  tureen  of  well-made  bread 
sauoe.  No.  371.  Mushroom,  oyster,  or  egg  sauce  are  very  suitable 
accompaniments  to  roast  fowL — Chicken  is  roasted  in  the  same 
manner. 

Time,— A  very  large  fowl,  quite  1  hour,  medium-sized  one  J  hour, 
chicken  |  hour,  or  rather  longer. 

Average  cost,  in  full  season,  6$.  a  pair ;  when  scarce,  7«.  6J.  the  pair. 

Stuffkient  for  6  or  7  persons. 

Seasonable  all  the  year,  but  scarce  in  early  spring. 

Tms  Dusabxs  ov  Fowls,  akd  how  to  Cvu  thsx.— Tha  diseases  to  whiob  Oallua 
dome§iieus  is  chiefly  liable,  are  roup,  pip,  scooring,  and  chip.  The  firat-mentimied  is 
the  most  oominon  of  all,  and  results  from  cohL  Toe  ordioArj  symptoms, — swoUen  «f es, 
running  at  the  nostrils,  and  the  purple  colour  of  the  wattles.  Fart  oirds  so  sffeoted  ttom 
tha  healthy  ones,  as,  when  the  disease  is  at  its  height  it  is  as  contagions  as  ^boders 
among  horses.  Wash  out  the  nostrils  with  warm  water,  giTS  daily  a  peppercorn  in- 
closed in  dough ;  bathe  the  eyes  and  nostrils  with  warm  nullc  and  water.  H^the  head  is 
moeh  swollen,  bathe  with  warm  brandy  and  water.  When  the  bird  is  getting  well,  put 
half  a  spoonful  of  sulphur  in  his  druiking-water.  Some  fanciers  prescribe  for  this 
disease  half  a  spoonful  of  table  salt,  dissolved  in  half  a  gill  of  water,  in  which  me  has 
been  steeped ;  others,  pills  composed  of  ground  rice  and  &esh  butter :  but  the  remedy 
first  mentioned  will  be  found  far  the  best.  As  there  is  a  doubt  respecting  the  whole- 
someness  of  the  eggs  laid  by  roupy  hens,  it  will  be  as  well  to  throw  them  away.  The 
pip  is  a  white  homy  skin  growing  on  the  tip  of  the  bird's  tongue.  It  should  be  reau>?ed 
mth  ibe  point  of  a  penkmfe,  and  the  place  rubbed  with  salt. 

FOWIi  AND   BICE    CBOQUETTES  (an  Entree). 

953.  I27GBEDIE1TT8. — i  lb.  of  ricc,  1  quart  of  stock  or  broth,  8  oz.  of 
batter,  minced  fowl,  egg,  and  bread  crumbs. 

Mode. — Put  tho  rice  into  the  above  proportion  of  odd  stock  or 
broth,  and  let  it  boil  very  gently  for  i  hour ;  then  add  the  butter,  and 
simmer  it  till  quite  dry  and  soft.  When  cold,  make  it  into  balLi» 
hollow  out  the  inside,  and  fill  with  minced  fowl  made  by  recipe 
No.  966.  The  mince  should  be  rather  thick.  Cover  over  with  rice,  dip 
the  balls  into  egg,  sprinkle  them  with  bread  crumbs,  and  fry  a  nice 
brown.  Dish  them,  and  garnish  with  fried  parsley.  Oysters,  white 
sauoe,  or  a  little  cream,  may  be  stirred  into  the  rice  before  it  cools. 

Time. — |  hour  to  boil  the  rice,  10  minutes  to  fry  the  croquettes. 

Average  cost,  exclusive  of  the  fowl,  Sd, 

Seasonable  at  any  time* 

Osip.— If  the  birds  are  allowed  to  paddle  about  on  wet  soQ^  or  to  be  much  out  in 
.e  rain,  they  will  get  «  chip."  Young  chicks  are  especially  liable  to  this  complaint. 
They  will  sit  shiTsring  in  out-of-the-way  comers,  perpetually  ottering  a  doloroaa  '^'diip, 
ehip;"  seemingly  frosen  with  cold,  though,  on  handling  them,  they  are  fbond  to  be  m 
kign  tern.  A  wnol«HMle  breeder  would  take  no  pains  to  attempt  the  com  oC  iowVa  so 
aflktodj  bvfcthfej  who  ketp  chickeaa  for  tbepleMore,  and  not  lor  tbo 'pvrfLt  Vh«j  iwAii» 


I 

I      the 


^ 


oi  -£.  ug-g-s,  egp:,  ana  Dread  crumbs. 

I\['nJc. — Miuco  the  fowl,  carefully  romovii 
frj'  the  shalots  in  the  butter  ;  add  tlie  mince 
put  in  the  pepper,  salt,  mace,  pounded  sugar, 
to  moisten  it;  stir  to  it  the  yolks  of  2  well- 
to  cool.  Then  make  the  mixture  up  into  h 
them,  and  fry  a  nice  brown.  They  may 
mashed  potatoes,  with  gravy  or  sauce  in  th( 

Time, — 10  minutes  to  fry  the  balls. 

Seasonable  at  any  time* 

Th»  Tubf.— What  is  termed  "  tarrline"  with  sonjf-l 
OS  the  "  turn."  Its  origin  is  the  same  in  both  cases,— o' 
'^l^thout  a  moment's  warning:,  a  fowl  so  afflicted  will 
and  nnless  assistance  bo  at  hand,  speedily  pve  up  the 
Ahoald  be  opened,  and  a  few  drops  of  a  mixtore  comp 
mod  one  of  ammonia,  poured  down  its  throat.  I  have 
bird,  stricken  with  the  "  turn,"  into  cold  water ;  but  I  nc 
and  for  a  good  reason  :  the  sudden  chill  has  the  efic 
headf — of  aggravating  the  disease  indeed,  instead  of  relic 

HASHED  FOWIi—an  Entree  (CoL 

966.  Ingredients.— The  remains  of  cold  r 
1  onion,  2  or  three  small  carrots,  1  blade  of  p 
salt  to  taste,  1  small  bunch  of  savoury  herbs, 
flour,  li  tablespoonful  of  mushroom  ketchup 

3fode. — Cut  off  the  best  joints  from  the 
make  into  gravy,  by  adding^  to  the  bones  a 
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tjtlwlUtltlritiiif  pMtttMtdhaartOjrMponded  to.  Kiz  half  a  teoflpoonfttl  of  hydro- 
oxaUo  acid  with  tweLre  teaspoonAik  of  water,— apply  to  the  itohing  parte  with  aa  old 
ehaviof-bmah. 

OBnxvcnoir  ot  ths  Cbot.— ObitraotioB  of  the  crop  is  oeoadoaed  hy  wealoieeB  or 
greediness.  Yoa  mar  know  when  a  bird  is  so  afflicted  bj  his  crop  being  distended 
almost  to  bursting.  Mowbraj  tells  of  a  hen  of  his  in  this  predicament ;  when  the  crop 
was  opened,  a  quantity  of  new  beMis  were  discovered  in  a  state  of  Tegetation.  The  crop 
should  be  sUt  from  the  bottom  to  the  top  with  a  sharp  oair  of  scissors,  the  contents  taken 
out,  and  the  slit  sewed  up  again  with  one  white  thread. 

MINCED  FOWIi— an  Entree  (Cold  Meat  Cookery). 

956.  Ii70B£DiENTS. — The  remains  of  cold  roast  fowl,  2  hard-boiled 
e^s,  salt,  cayenne,  and  pounded  mace,  1  onion,  1  faggot  of  savoury 
herbs,  6  tablespoonfuls  of  cream,  1  oz.  of  butter,  two  teasi>oonfuls  of 
floor,  i  teaspoonful  of  £nely-minced  lemon-peel,  1  tablespoonfol  of 
lemon-juice. 

Mode.^Cut  out  from  the  fowl  all  the  white  meat,  and  mince  it 
finely  without  any  skin  or  bone ;  put  the  bones,  skin,  and  trimmings 
into  a  stewpan  with  an  onion,  a  bunch  of  savoury  herbs,  a  blade  of 
mace,  and  nearly  a  pint  of  water ;  let  this  stew  for  an  hour,  then 
strain  the  liquor.  Chop  the  eggs  small ;  mix  them  with  the  fowl ; 
add  salt,  cayenne,  and  pounded  mace,  put  in  the  gravy  and  remaining 
ingredients ;  let  the  whole  just  boil,  and  serve  with  sippets  of  toasted 
bread. 

2^e. — Kather  more  than  1  hour. 

Average  cost,  exclusive  of  the  fowl,  Sd, 

Seasonable  at  any  time. 

Note — ^Another  way  to  make  this  is  to  minco  the  fowl,  and  warm  it  in  whito 

sauce  or  B^hamcl.    When  dressod  like  this,  3  or  4  poached  eggs  may  be  placed 

on  the  top :  oysters,  or  chopped  mushrooms,  or  balls  of  oyster  forcemeat,  may 

be  laid  round  the  dish. 

Thx  MouLinro  Seabox. — Daring  the  moulting  season,  beginning  properly  at  the  end 
of  September,  the  fowls  will  require  a  little  extra  attention.  Keep  them  diy  and  wMitu 
and  feed  them  liberally  on  warm  and  satisfying  food.  If  in  any  fowl  the  moult  should 
seem  protracted,  examine  it  for  broken  feather>8tamps  still  beaded  in  the  skin  t  if  you 
find  any,  extract  them  careftdly  with  a  pair  of  tweezers.  If  a  fowl  is  hearty  and  strong, 
six  weeVs  will  see  him  out  of  his  trouble ;  if  he  is  weakly,  or  should  take  cold  daring 
the  time,  he  will  not  thoroughly  reooyer  in  less  than  three  months.  It  is  seldom  or 
oyer  that  hens  will  lay  during  the  moult ;  while  the  cock,  during  the  same  period,  will 
giye  so  little  of  his  consideration  to  the  frivolities  of  love,  that  yon  may  aa  well,  nny, 
much  better,  keep  him  by  himself  till  he  perfectly  recovers.  A  moulting  chicken  makua 
bat  •  sorry  dish. 

HASHED  FOWIj,  Indian  Fashion  (an  Entree). 

957.  Ingbedients. — The  remains  of  cold  roast  fowl,  3  or  4  sliced 
onions,  1  apple,  2  oz.  of  butter,  pounded  mace,  pepper  and  salt  to  taste, 
1  tablespoonful  of  curry-powder,  2  tablespoonfuls  of  vinegar,  1  table- 
fpoonful  of  flour,  1  teaspoonful  of  pounded  sugar,  I  pint  of  gravy. 

Mode.^-Cut  the  onions  into  aliees^  minoe  the  apple,  and.  ixi  Vii«M 


FOWL  SCOLLOPS  (C<Jd  He 

958.  lira BEDIEST8.— The  remainB  of  cold 
pint  of  Btehamel,  No.  367,  or  white  smioe,  I 

3fod*. — Strip  off  the  skin  from  the  fovl 
slicei,  and  warm  them  in  sbout  1  pint,  or  rat 
white  sanoe.  TTheu  quits  hot,  Beire,  and  gtx 
ham  or  btoon  toasted. 

Time. — I  minute  to  Bimmcr  the  slioea  of  ft 

Seatanable  at  any  time. 
Tna  TuTBii-LiaaiD  Bi 


little  cmry-powder  and  salt ;  try  these  nicely,  ^nle  them  high  in  the 
centre  of  the  diah,  cover  with  the  onion,  and  Mrve  with  a  ont  lemon 
on  a  plate.  Care  ninst  be  taken  that  the  onions  aie  not  greuy :  thef 
should  he  quite  dry,  but  not  burnt. 

Timt.—S  minntes  to  fry  the  unions,  10  minute*  to  (ry  the  fowL 

Average  eott,  ezclosiTe  of  the  fowl,  id. 

Seatonabh  during-  the  winter  months. 

Tai  Bficiud  Hmuiis.— or  th*  (pceUed,  or  wfatiM  HubuTR,  wUeb  li  k 
&<Durit«  breed  mtb  nunj  penom.  th«rear«(«o  TmeUfj, — the  foUlaD-dpAchJed  tad 
tb«  lUTar^pHiUcd,    The  t^coerml  cnlimr 

«iiic-a»«ta.  ud  iJk  en  lh«  dmrkcr  _ 

feMbcn  of  tba  breut.    Th«  r«iu]a  ia 

jelloi.,  or  orMge-brown,  tba  habm,  in  C  -  '- 

LkemuDerbeingmugiDedwithblsck.     v,  i    "    '. 

Ttia   nlTci-Bpecliied  Tuielr  ii  digti 

foiahH   br  (ba  e^^^UTid-colouT  of  tl 


btvn  or  black  tip,  pkruculirJ 


(ba  e^^^UTid-colouT  K 


BBthaTbeiD^mjkJeJD^  wilfaftaenuJanar 
■nrt  of  gloatj  bUck.  Bath  or  ihett 
TirictiH  MIS  Bilrtmclj  bnntifu],   tb* 


"•■  Tugh'^ 


FOWIi  SAUTB  WITH  pAaB  (Ml  SntTM). 

gBo.  Inoredients.— The  remains  of  ooldroaat  fowl,  Soi.  of  bntter, 
pepper,  salt,  and  pounded  mace  to  taste,  1  desaertapcenful  of  floor, 
i  pint  of  weak  stook,  I  pint  of  green  peas,  1  teaspoonfol  of  pounded 
sugar. 

Mode.— Cat  the  fowl  into  nice  pieces  i  put  the  hutter  into  a  stew- 
P«n ;  santez  or  fry  the  fowl  a  nice  brown  colour,  previously  sprinkling 
it  with  pepper,  salt,  and  pounded  mace.  Dredge  in  the  flour,  shake  the 
ingredients  well  ronnd,  then  add  the  stock  and  peas,  and  stew  tiU  the 
latter  are  tender,  which  will  be  in  about  20  minutes ;  pat  in  tho 
ponnded  sugar,  and  serve,  placing  the  chicken  round,  and  the  peas  in 
the  middle  of  the  dish.  When  liked,  mushrooms  may  be  substituted 
for  the  peas. 

Time. — Altogether  40  minntes. 

Arerage  eott,  ciclusivo  of  the  fowl,  7A 

Seasonable  from  June  to  August. 

BOnCIN  A  LA  BSIIO:  (an  EntrM). 
{if.  Udt'i  Rtcipt.) 
S6i.  IxaoEDiEnis.— The  remahu  of  oold  roast  fowls,  1  pint  «t 
Btehamel  No.  307.  Mlt  and  onyenne  to  Uate,  egg  sad  brwA  onoi^bk 


ntiorc  toe  tire  to  drain  the  greasy  moisture  from 
the  rcmaindL'r  of  the  lieehamcl  poured  touud  :  t 
v.-it!i  a  little  stock. 

Ttme. — 10  minutes  to  fry  the  boudins. 
Average  cost,  exolaaive  of  the  fowl,  Is.  3d. 
Sttffcunt  for  1  cstrSe. 

Bn  Jai>  Sibuost'i  Binrivi,— Abon  ill  BuUaii  It 
bHBUAil  brttd  culled  Sic  John  B^^bnifat'i  Silier  Bui 
Bii  Jolm  bRHight  to  pcrreccion  tTiei  vrui  of  uretu  triL 
fHihand  Uti,  ui 
.•cklH.    Thsplum 


or  or  >  ^.cr  whil. 

imrpm  tha  cocki 

■hit  of  t  hen.  Witt 

onrd  itnuitbt,  or  ni 

ortiii'.pi.bed'irth. 

mOirn  Bn  thut  D 

ht«b»r  cour«».  or 

TS;.iuti.a.5rih. 

proud;  udhsuol 

diKliun,nwlrH.acl 

liii  I>jl.    Hilr-bW  b 

r«  brn>d  ire  not  to  b«  DbOun^  wi 

FM  iJoiolt 

itur  nhom 

1  ponllif-jud.  idjueut  m  Tumi 

"Tlkt  ODtlt,"   (■;■  tha  m 
brratd  Uadiiif  Id  Actos." 

TOWIi  ±  ItA.  UATONNAIE 
aSt.  IirORBSIEVTS.—A  cold  roast  fowl    Moi-n. 


tiie  uiomcnt  of  serving.  Should  a  very  large  Mayonnaise  be  require  J, 
uae  2  fowla  instead  of  1,  nith  an  equal  ptoportioa  of  the  remoiiuas 
iagiedienta. 

Average  coat,  with  one  fowl,  3$,  9d, 

Sufficient  for  a.  modeiate-dzed  dish. 

Seavmable  from  April  to  September. 

Xuci  Bfiwtsh.— Tha  ml  Spnuh  ro«l  !•  noogniisd  by  fti  aoiformlT  MMk  eolanr 
bunuikfd  irith   tinU  o!  gnta;   iU  peosllu  irhits  hce.  ud  the   tuga   danbp 

Bra  tufllMt  Imjfn,  uid  their  eg|ti  lira 
nf  •  lary  large  si».  Thrr  mn,  hawat tr, 
Iwd  Doran;  conaeqarDUj,  their  eega 
ihould  be  Uid  io   Ihe  nnl   oT  olbat 

toe  mlire  ^enca  nf  «hite  or  coLoared 
ipathen  in  the  plmDue,  and  ft  luga 
v^jtAfice,  with  a  verr  large  hiffbcombi 
■vliichihoiild  be  trpct  in  tha  cock,  though 
pendant  in  the  hem,  ahonld  be  inaiited 
OB."  The  9eih  of  tkii  fowl  ia  eateemed  j 
but,  from  (he  imiJIneM  of  lie  bodj  whea 

Aot  plaoed  on  an  cqualitr  with  it  for  tba 


Far  a  town  fowl,  tl 


them  at  ktpl  fowb. 


VOWJi  FniliAtT,  baaed  on  M.  Soyer's  Beolpa  (on  Indian  Dt«li). 

SG3-  IxQBESiBNis— 1  lb.  of  rioe,  2  oz.  of  butter,  a  fowl,  2  quarts  of 
8t4Nk  or  good  broth,  40  cardamum-weda,  \  oz.  of  coriauder-tMd,  i  oz. 
«tdoTM,  t  oz.  of  allspioe,  i  oz.  of  nuoe,  1  oz.  of  cinnamon,  i  oz.  of 
peppercorns,  4  oniooa,  6  thin  slices  of  bacon,  2  baid-boiled  eggs. 

ilfoi!*.— Well  wash  1  lb.  of  the  best  Patna  rice,  put  it  into  a  frying- 
pan  with  the  butter,  which  keep  maving  over  a  slow  fire  until  Che 
rice  is  lightly  browned.  Truss  the  fowl  aa  for  boiling,  put  it  into  a 
stewpan  with  the  stock  or  broth;  pound  theapicesand  seeds  thoronghlf 
in  a  mortar,  tie  them  in.  a  piece  of  muslin,  and  put  them  in  with  the 
fowl.  Let  it  boil  slowly  until  it  ii  nearly  dono ;  then  add  the  rioe, 
which  ahonld  stew  until  quite  tender  and  almost  dry ;  out  the  onions 
into  slices,  sprinkle  them  with  flour,  and  fry,  without  breaking  them, 
of  a  nice  brown  colour.  Have  ready  the  slices  of  baoon  curled  and 
grilled,  and  the  eggs  boiled  bard.  Lay  the  fowl  in  the  form  of  a 
pyramid  upon  a  dish,  smother  with  the  rioe,  garnish  with  the  bamn, 
fried  onions,  and  the  hard-boUcd  eggs  cut  into  qnarten,  and  lerre  very 
hot    Before  taking  the  rioe  out,  remove  tbe  spioea. 

Time.-~i  hour  to  stew  the  fowl  without  tbs  rioe ;  i  Wu  nM^U^ 


I  / 


y. 


■\ 


pountry  froti 
takt»  tlicir  ii: 

Turk-h  r.tr  1 
the  "  lowls  () 
has  the  twof 
nearest  to  b 
they  hare  b 
country,  and 
whence  they 
described  as 

liM>pT-t«optr«d,  bat  not  so  mmir  kept  in  m  Cochin-Chinas. 

bol  toej  are  non<«itters  and  nnall  eaters :  th<^ir  eggs  are  Urj 

Cochins  will  clear  tibe  orop  of  a  erass-run  long  before  they  wi 

they  soon  saUsfj  themselres  and  walk  away. 


FOXTIiET  AI7X  0BEBS013 

964.  Ingeedients.— A  fowl,  a  large  bunch 
tablespoonfuls  of  vinegar,  i  pint  of  gravy. 

Mode. — Truss  and  roast  a  fowl  by  recipe  No. 
it  is  nicely  frothed  and  brown.  Wash  and  d 
pick  them  nicely,  and  arrange  them  in  a  flat  laye 
over  a  little  salt  and  the  above  proportion  of  vine 
the  fowl,  and  pour  over  it  the  gravy.  A  little  gi 
in  a  tureen.    When  not  liked,  the  vinegar  may  I 

Tune, — From  i  to  1  hour,  according  to  size. 

Average  coet,  in  full  season,  2s,  6d,  each. 

Student  for  3  or  4  persons. 

Seasonable  at  any  time. 


1  ftnrl,  BHrir  or  qnite  1  hmu. 
in  foil  Maaon,  3t.  eJ.ewh. 
4  or  6  penoni. 
1  the  7ur,  but  kbtm  in  enrlj'  Bpriaj. 

kBMMt  ttdkng  usj  b«  mbatitutud  (br  tlia  abOT« :  Uits  ti  UDw 
>da  of  aarriDft  fold. 

iia  '■'l*^  of  U'  Hambiirg  bvl  i>  of  tm  f rJavf.  (aUu 


OIBLET  PIK 
rzRTB. — A  Mt  of  duck  or  ^ooso  R-iblcta,  1  lb.  of  ramp- 
,  i  teaspoonfal  of  ^bolo  black  pepper,  ik  bimcli  of 
plain  criut. 

1,  and  pnt  the  giblets  into  a  aff^wpan  witb  an  onioD, 
tnd  a,  bunch  of  savoury  horba ;  add  rather  more  tbati  a 
tnd  simmer  gently  for  about  1  j  hour.  Take  them  out, 
ad  out  them  into  pieces ;  line  the  bottom  of  a  pie-dish 
«■  of  romp-steak ;  add  a  layer  of  gibleta  and  a  fev 
■t«ak ;  season  with  pepper  and  salt,  and  pour  in  the 
<hould  be  strained),  that  the  giblets  vere  Bt«vod  in; 

nin  crast,  and  bake  for  rather  more  than  I|  hour  in  a 
irer  a  pieoe  of  paper  over  the  pie,  to  prevent  the  Croat 
h  colour. 

<nr  to  ttev  the  gibletB,  about  1  hour  to  bake  tiie  pia. 
,  exdnaiTe  of  tlie  giblets,  ii.  4^. 

tf  or  6  persona. 


47f  MODEBH  HOVOBOID  OOOKIBr. 

been  ft  f»T<nmta  VMort  of  these  birds  froB  time  tnmsMnrisl,  wbsn  <MrfeM 
reoeired  the  name  of  Were  ^eese,  no  doaht  from  their  coaluns^f  finwrng  ■ 
vegetables.   Their  flesh  is  Tezy  agreesble. 

HASHXD  OOOSIL 

997.  IiroBEDiEKT8.*— Theremaiiu  of  oold  roast  gooie,  S  ondoi 
of  bntter,  1  pint  of  boiling  water,  1  dessertspoonfol  of  floiir» 
and  salt  to  taste,  1  tafalespoonfiil  of  port  wine,  2  tablespooa 
mashroom  ketchup. 

Mode.— Cut  up  the  goose  into  pieces  of  the  size  required ;  fha  i 
joints,  trimmings,  &o.,  put  into  a  stewpan  to  make  the  grsf] 
and  fry  the  onions  in  the  butter  of  a  yery  pale  brown ;  add  1 
the  trimmings,  and  poor  over  about  a  pint  of  boiling  wata 
these  gently  for  f  hour,  then  skim  and  strain  the  liquor.  TU 
with  flour,  and  flAvour  with  port  wine  and  ketchup,  in  the  abo 
portion ;  add  a  seasoning  of  pepper  and  salt,  and  put  in  the  p 
goose ;  let  these  get  thoroughly  hot  through,  but  do  not  allow  1 
boil,  and  serve  with  sippets  of  toasted  bread. 

2Ym«.— Altogether,  rather  more  than  1  hour. 

Average  cost,  exclusive  of  the  oold  goose,  id. 

Seasonable  from  September  to  March. 

TnB  Wild  GoosE.—This  bird  is  sometimes  ciUed  the  "  Gror-ls^  "  nr.d  Is  thi 
of  tfao  domestic  (;oose.  It  is,  accordinf;  to  Pcmiant,  the  only  Vpecics  which  th 
oould  take  Toang,  and  familiarize.  *' The  Gray'lag,"  says' Mr.  Gould,  "is] 
inhabit  all  the  eztensiTe  marshy  districtn  throughout  the  temperate  rf'gtinui  of 
senerally;  its  range  northwards  not  extcndmg  further  than  the  fifty-third  < 
mtitttde,  while  southwards  it  extends  to  the  northern  portions  of  Africa,  ca 
Pcrflia,  and  we  believe  it  is  generallv  dispersed  orer  Asia  Minor."  It  is  the 
saved  the  Capitol  bj  its  vigilauce,  and  by  toe  Bomans  was  cherished  according 

BOAST  00081L 

968.  INGREDIENTS.— Goose,  4  large  onions,  10  sage-leaTes, : 
bread  crumbs,  li  oz.  of  butter,  salt  and  pepper  to  taste,  1  egg* 

Clwosing  and  Trussing, — Select  a  goose  with  a  clean  whit 
plump  breast,  and  yellow  feet :  if  these  latter  are  red,  the 
old.  Should  the  weather  permit,  let  it  hang  for  a  few  days 
doing,  the  flavour  will  be  very  much  improved.  Pluck,  singe 
and  carefully  wash  and  wipe  the  goose ;  cut  off  the  neck  dosi 
back,  leaving  the  skin  long  enough  to  turn  over ;  cut  off  tiie 
the  first  joint,  and  separate  the  pinions  at  the  first  joint.  B( 
breast-bone  flat  with  a  rolling-pin,  put  a  skewer  through  thi 
part  of  each  wing,  and  having  drawn  up  the  legs  closely,  pot  a  i 
Into  the  middle  of  each,  and  pass  the  same  quite  thnoj 
hoiy.  Insert  another  skewer  into  the  small  of  the  leg,  bring  i 
down  to  the  aide  bonot  nm.  \\.  \)i;aQrQL^^«sA  ^t^  ^3qa  «ame  (a  tb 


lOULEBT. 
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SOA8X  ooon. 


side.  Now  oat  off  the  end  of  the  yent,  and  make  a  hole  in  the  skin 
sufBciently  large  for  the  passage  of  the  romp,  in  order  to  keep  in  the 
seasoning. 

Mode.^Hake  a  sage-and-onion  staffing  of  the  above  ingredients,  by 
recipe  No.  504 ;  pat  it  into  the  body  of  the  goose,  and  seoore  it  firmly 
at  both  ends,  by  passing  the  ramp  through  the  hole  made  in  the 
skin,  and  the  other  end  by  tying  the  skin  of  the  neck  to  the  back ; 
by  this  means  the  seasoning  will  not 
escape.  Pat  it  down  to  a  brisk  fire, 
keep  it  well  basted,  and  roast  from  li 
to  2  hoars,  accordiug  to  the  size.  Re- 
moye  the  skewers,  and  serve  with  a 
tareen  of  good  gravy,  and  one  of  well- 
made  apple-sauce.  Should  a  very 
highly -flavoured  seasoning  be  preferred,  the  onions  should  not  be 
parboiled,  but  minced  raw :  of  the  two  methods,  the  mild  seasoning 
is  far  superior.  A  ragoiit,  or  pie,  should  be  made  of  the  giblets,  or 
they  may  be  stewed  down  to  make  gravy.  Be  careful  to  serve 
the  goose  before  the  breast  falls,  or  its  appearance  will  be  spoiled 
by  coming  flattened  to  table.  As  this  is  rather  a  troublesome  joint 
to  carve,  a  large  quantity  of  gravy  should  not  be  poured  round  the 
goose,  but  sent  in  a  tureen. 

Time. — A  large  goose,  l'|  hour ;  a  moderate-sized  one,  1|^  to  li  hour. 

Seasonable  from  September  to  March;  but  in  perfection  from 
Michaelmas  to  Christmas. 

Average  costy  68,  6d,  each.    Stifficient  for  8  or  9  persons. 

A^ole, — A  tcaspoonful  of  made  mustard,  a  saltspoonful  of  salt,  a  few  grains 
of  cayemie,  mixed  with  a  glass  of  port  wine,  are  sometimes  poured  into  the 
goose  by  a  slit  made  in  the  apron.  This  sauce  is,  by  many  persons,  considered 
an  improvement. 

Ths  Gooss. — This  hird  is  pretty  generallj  distrihuted  orer  the  face  of  the  fi^ohe, 
being  met  with  in  North  .Ajnerica,  LapUnd,  Iceland,  Arabia,  and  Persia.  Its  Tarietiea 
mn  numerous ;  but  in  England  there  u 
only  one  species,  which  is  supposed  to 
be  a  native  breed.  The  best  ceese  are 
found  on  the  borders  of  Sutfolk,  and  in 
:XorfoIk  and  Berkshire ;  but  the  largest 
flocks  are  reared  in  the  fens  of  Lincoln- 
shire and  Cambridge.  They  thrive  best 
where  they  have  an  easy  access  to  water, 
«nd  large  herds  of  them  are  sent  everj 
year  to  London,  to  be  fattened  by  the 
xoetropolitaa  poulterers.  "A  Michael- 
SUM  goose,"  says  Dr.  Kitchener,  "is  as 
famous  in  the  months  of  the  nullion  as 
iha  mbiced-pie  at  Christmas;  yet  for 
those  who  e»t  with  delicacy,  it  is,  at 
ths*  time,  too  full-grown.  The  tms  pe- 
tiod  when  the  goose  is  in  the  higbuest 
peilisction  is  when  it  has  just  aoqaind  XXDIS  Q<!IOSI% 


( 


frible. 

M;<k:-Gctu'  nr.'  oiilkj  eru-a  lill  tlicy  arc  a! 
aad  Ebouid  not  be  stuilal.  MUt  it  has  bcin  sii: 
same  u  in  the  piecedin?  recipe,  put  into  the 
pepper  and  ailt,  and  ttie  batter  U>  moisten  it  in 
clear  fire  for  about  |  hour,  froth  and  biovn  it  t 
a  brown  fravy,  and,  when  liked,  ffooseben7-saD 
be  gamishud  with  water-oresses. 

Time. — About  J  honr.    Average  eott,  it.  6J.  i 

Sufficient  for  6  or  6  persons. 

Staaonable  in  June,  July,  and  August. 


lonimr.  ITI 

31«M.— Oninea-fowl,  lardttd,  Ik  hour ;  plunly  raasted,  ftbont  1  hma. 

Student  for  6  peraoiu. 

SMumtabU  in  winter. 

IftU. — The  breast,  if  larded,  ihtnld  ba  aonred  witli  a  pleos  of  paper,  and 
raaaored  about  10  mimitea  before  Berrlng. 

Tb«  Bdiwii-Fowi..— TtB  bird  Ukei  ib  nmB  froni  Gninn,  In  Xtia,  wb«i«  Ui* 
tcnai  wild,  ud  in  peat  ibiudwiea.     It  ii 

of  twocT  threebundrtd,  dvliabting 
ftoaait,  ADd  it  night  percbiiig  d] 

Ugher  on  iu  Wfi.    Tboufb  doi 

wcodfr.    The  bcni  Isj  aljondai 
•m  ■»  «»Urnt.     rn  Ihrir  fl. 

tot  trbich  it  frtquenllj  makta  ■ 

tnte  at  Ul>]«.    Tbs  ficib  ii  both  u<oai7  uuj 

•aaj  of  digfwLioD,  lad  it  in  leuoa  when  paai 


T.*'mr   FIB  (an  Itntiee), 

971.  IiroxEXiEHTB.-— A  few  tliin  slioes  of  beef,  tlie  same  of  bacon,  B 
larka,  floor ;  for  stuffing,  1  tenoupfal  of  bread  cramba,  i  teaspoonfid 
of  minced  lemon-peel,  1  teMpoonfnl  of  minced  parsley,  1  9gg,  salt 
tad  pepper  to  taste,  1  teaipoonfnl  of  chopped  ahalot,  i  pint  of  weak 
■took  or  vater,  puff-paste. 

Mode. — Make  a  stnffinp  of  bread  crnmba,  minoed  lemon-peel, 
parslej,  and  the  yolk  of  an  e^,  all  of  wHich  Bhould  be  well  mixed 
logether  \  roll  the  krlu  in  flour,  and  ftuff  them.  Line  the  bottom 
9f  •  pie-dish  with  a  few  slicea  of  beef  and  bacon ;  over  these  i^ftoe 
the  larks,  and  Beason  with  salt,  pepper,  minced  parsley,  and  chopped 
■halot,  in  the  aboye  proportion.  Pour  in  the  stock  or  water,  oorer 
with  crast,  and  bake  for  an  hour  in  a  moderate  OTen.  Daring  the 
time  the  pie  is  baking,  shake  it  2  or  3  times,  to  assist  ia  thickening: 
the  gravy,  and  serve  very  hot. 

Time. — 1  hour.    Aetragt  coit.  Is.  6d.  a  dozen. 

SifSieient  for  S  or  e  persons. 

SeaioiutbU.—Iti  full  season  in  November. 


BOAST   Z.ABKB. 

97«.  iKaxitnizNTa.— Larks,  egg  and  bread  crumbs,  bub  bntltc. 
Jfoife.— These  birds  are  by  many  persons  esteemed  s  EreatddBttMi. 
■sd  mar  he  either  roasted  at  broiled.    Fiok,Kat,fia&.'QU«k^!bsin>\ 


BBOILED  PIG 
jUixfe.— Take  care  tlmf  *t,„    ■ 

pwk.d,„,„rj'',tL'  rr 

batter,  aenson  thpm  -j.i,        'f"«Hie 
n«.h™«.„o,  or  °     >™h 

lit.  Mrf  wi,  .rftkST™ ;;' '" 

71ni«  — T»  V    -1  "  "°'^  i  hour  t< 

«..  it™'""  *•"««"■  *»»(!."» 
^WM^e  CM(.  from  W  to  orf  =,  .. 

r«  Pom.  p,«„_Ty.  J,  ^  „  '^^^^^^.^ 
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BOAST  FIOEONS. 

974*  IvGBEDiEirrs.— Pigeons,  3  oz.  of  batter,  pepper  and  salt  to 
taste. 

Trussing, — ^Pigeons,  to  be  good,  should  be  eaten  fresh  (if  kept  a 
little,  the  flavour  goes  off),  and  they  should  be  drawn  as  soon  as  killed. 
Out  off  the  heads  and  necks,  truss  the  wings  over  the  backs,  and  cut 
off  the  toes  at  the  first  joint :  preyious  to  trussing,  they  should  bo 
<}arefully  cleaned,  as  no  bird  requires  so  much  washing. 

Mode, — Wipe  the  birds  very  dry,  season  them  inside  with  pepper 
and  salt,  and  put  about  }  oz.  of  butter  into  the  body  of  each :  this 
makes  them  moist.  Put  them  down  to 
a  bright  fire,  and  baste  them  well  the 
whole  of  the  time  they  are  cooking  (they 
^ill  be  done  enough  in  from  20  to  30 
minutes) ;    garnish  with  fried  parsley,  ^^^  moxoi 

and  serve  with  a  tureen  of  parsley  and 

butter.  Bread-sauce  and  gravy,  the  same  as  for  roast  fowl,  are  exceed- 
ingly nice  accompaniments  to  roast  pigeons,  as  also  egg-sauce. 

jftrntf.— From  20  minutes  to  }  hour.    Average  cost,  6d,  to  9d,  each. 

Seasonable  from  April  to  September ;  but  in  the  greatest  perfection 
from  Midsummer  to  Michaelmas. 

Tb«  Piozozr. — The  pigeon  tribe  formi »  connecting  link  between  the  puserine  birds 
•nd  poultry.  Thej  are  widelj  distzibated  over  the  world,  some  of  the  ■peciet  being 
foona  even  in  the  arctic  re^ons.  Their  chief  food  is  grain,  and  thej  drink  much ; 
not  at  intervals,  like  other  birds,  but  by  a  continnoos  dnui||ht,  like  quadrupeds.  The 
wild  pif^eon,  or  stockdove,  is  the  parent  whence  all  the  varieties  of  the  domestic  pigeon 
lire  derived.  In  the  wild  state  it  is  still  found  in  many  parts  of  this  island,  making  ita 
nest  in  the  holes  of  rocks,  in  the  hollows  of  trees,  or  in  old  towers,  but  never,  like  the 
ringdove,  on  branches.  The  blue  house-pigeon  is  the  variety  principally  reared  for 
the  table  in  this  country,  and  is  pnxluoed  from  our  farmyards  in  great  numbers.  When 
young,  and  still  fed  hj  their  parents,  they  are  most  preferable  for  the  table,  and  aro 
eallea  f gwo&f ;  under  six  months  they  are  denominated  aqMokentt  and  at  six  months 
theT  l>egin  to  breed.  Their  flesh  is  accounted  savoury,  delicate,  and  stimulating,  and  tho 
dan-coloured  birds  are  considered  to  have  tho  highest  flavour,  whilst  t^ie  light  are 
Mteemed  to  have  the  more  delicate  flesh. 

Tbs  Piosoy-noirsB,  or  Dovbcot. — The  first  thing  to  be  done  towards  keeping 
pi;;eons  is  to  provide  a  commodious  place  for  their  reception ;  and  the  next  is,  to  provide 
the  pigeons  themselves.  The  situation  or  size  of  the  dovecot  will  necessarily  depend 
on  convenience ;  but  there  is  one  point  which  must  invariably  be  observed,  and  that  is, 
ihot  every  pair  of  pigeons  has  two  holes  or  rooms  to  nest  in.  This  it  indispensable, 
ai,  without  it,  there  will  be  no  security,  but  the  constant  prospect  of  confusion,  orcaking 
of  cggn,  and  the  destruction  of  young.  The  proper  place  for  the  pigeon-bonse  is  the 
ponltnr-yard ;  but  it  does  very  well  near  dwellings,  stables,  brewhouses,  bakehouses, 
or  such  oftices.  Some  persons  keep  pigeons  in  rooms,  and  have  them  making  their  nests 
on  the  floor.  The  object  is  to  escape  tho  danger  of  the  young  foiling  out ;  bat  in  such 
cases,  there  is  a  great  risk  of  rats  or  other  vermin  getting  at  the  pigeons. 

AsrxcT  ov  TBI  PiOKOX-HOusE. — Tho  front  of  the  pigeon-house  should  have  a  souU)- 
west  aspect,  and,  if  a  room  be  selected  for  the  purpose,  it  is  usual  to  break  a  hole  in  the 
Jruof  of  the  building  for  tho  passage  of  tho  pigeons,  but  which  can  be  closed  at  oonveoi- 
«nc0.  A  platform  ought  to  be  laid  at  the  entrance  for  the  pigeons  to  perch  upon* 
^tfa*tome  kind  of  defence  against  strange  cats,  which  will  frequently  depopulate  % 
whole  dovecot.  Yet,  although  cats  are  c&ngerous  neighbours  foe  tho  bVroA,  \\key  «x% 
to  defend  them  from  the  approach  of  mtf  and  mice,  wlucSi  iviIV  ikot  0'a\)  vqiSl 

2l 


■K 


or  tvolfaBniililtfedoDb't  of  (lirir  mating,  Vuiovg  ruin  1 
tlio  nupoH  of  uiliGiiki;  to  dJtLEnEu^ib  tba  cook  f>oiii  tliB  ket 
Ub*  bmrdiMi  Md  Mtion  of  iba  cock  ii  gnrnllT  to  rsini 
ucertAhicd.  Tlw  |n|tnn  beioe  nioDo^moiB,  th«  m^a  ittkclke 
ou  f^hfa>  kid  th«  ■ttmohmcdt  it  Tfviproeal^  oaAthe  Qdi^Ui-" 

edicrbiiL  t'ndtrlhetgturiiiinoiitlii.joaDit  r 
^  to  brcfld,  «heii  properly  iD(tn>||td,    Theii ^ ^r 

TOIOffinthBCOckiJUHt  thvn  mranircd  uid  commFDeing^  us  ii 

•po,  BoEd  *Tid  wd  Tor  tlu  1»bl«.    llio  doTD-boute  pigeoTi  ii  i 
wall  lamilicd  iriUi  r<H>d.    At  aU  >triU,  it  mij  ba  dFpmdt 

U  atj  tcndtJy  ba  coDMicod  how  'ut  ua  the  nuniban  that  i 
Tni  Ciciir»  riccos,— 'WUhout  doubt  the  carrii^r  U  i 
oi^e  b™e.r«r 


nHj  fialadln  dreupl  of  *n 

Timaott  FZB  nSpBom  Oruid-Stai: 


it  in  anj  v&j  tbat  mar  be  preferred,  dim  tliree  of  the  Ibet^  knd 
plue  them  in  a  hole  made  in  the  onut  At  the  top ;  this  ihows  what 
kind  of  pie  it  ia.  Olaze  the  oms^— that  is  to  hj,  brash  it  orer  with 
the  Tolk  of  an  e^,— imd  bake  it  in  a  welt-h(«ted  o*en  for  about 
1 J  hoar.    When  liked,  a  leasoning  of  pounded  maoe  may  be  added. 

Tuna. — 1^  bonr,  or  rather  less.    Average  coif,  6i.  3d. 

SuSieieat  tor  6  or  8  persona.       SeatonabU  at  any  time. 


head  alKMld  b4  round 


'"iT"' 


WW  pntcvH,  HUJob  iDgfHt^  tbfr  iOM  at  Ibeir 
hatinf  Buldeil]/  becdms  pdAj,  htta  depnvpd 
ct  tiwir  Mlf.coatn»t.  or  ovrrttken  bj  tome 
■JiButj.  Thii  koroTviktio  pTDp«iuitr  ui  these 
A*CB>  hu  bHnucriliedbf  lama  lo  iliii  sbidicD 
«  »  ^Dpor power  in  th« tui;  but'"  "  """' — 
•dtquta  nuoD  can  bs  utignsd. 
b— ■tiful  I  wd  tha  neMsT  I&a  th 
tMrntaw. 

Ti>  SirvT  fiiiioi.'-Thla  It  leaenOr  MUemtd 
Tirietka,  uid  b«Dg  poueiHedof  proportioiute 
Knoftb,  wilfa  ft  eCroDg  propeontj  to  eivrdM 
it,  tli^  keep  tha  doisciit  in  ■  eUte  or  tlm«t 
COBtinwl  SDnuIKitioii  bjdaminecrinBOterl'" 
Tiikirr  innutei.    Tb#T  bretfd  tokrulj  wi 
bomrar,  ud  ua  nluBbLe  for  lbs  tsbla.  Tb< 
k  both  the  Leghorn  ud  the  Spuiih  Ro 
tbIoiuIt  plumic'd  ]  bat  when  red,  irblte, 
■-■-------•-'     ----flithJghlj *    ^ 


^  tWj^" 


.bUeei 


me.    Btiag  betvy  birdi,  tbe^ 
It,  •rben  "en  fed,  lo  moont  « 


irikl  direUine-pUc?,  hat,  if  properlf  tended. 
■mbeperTectlTutiiaed,  ud  tbriie  mteO, 
fiiar«b^;t-bulchuenji>[ien.  Thelrfleioarli 


T«i  Sax  Pt 

cc-Tbe  Tumbl 

rbern 

■trane  retemblu 

which 

uiogfni 

tb*  b»k   of  ih 

h,  *a  th 

«ho1..  i.  u  rrtr 

ZXfThe^^ui" 

,lrd,     A 

oatdint  to  the  oo 
Ilia  red,  bUch  nr 

joUow-he^edVu 

perfedt  bird,  il  ■ 

im^t  of" 

bead,      --- - 

jn^rUmMelj  Ttloibl*  ia  the  tjtt 


i',li."i.*rj 


■ED  PIQEONB, 

ffjV.  IiraEraiGNTB. — 6  pigeona,  a.  few  slices  t, 

2  tablnpoonfiila  of  minoed  parsley,  sufEcient 

the  pigooiu,  thickening  of  bntter  and  flour,  1 

room  ketohnp,  I  tablespooaful  of  port  wine. 


tWLpcBdHt  mng,,  and  t^i^  «^  >/\^^ 

nhu  th*  pwer  at  •HMiu  t;^?  I   \,,  iXj    -^ 

■nffofaiurkiT-eockidDriDK  /-^   N.'X'Mfc^- 


bi  aibf  D  iiw  ihr  Utirr.  It  ku 
ihl  B  ■Bill  waltla.  A  ipunu. 
■d  th*  «.'■  1*  its  tlmfAtn^- 


boHiSd  babbit. 
977.  iKOBECiEXis.— Rabbit;  water. 
Mbie. — For  boilinj;',  choose  rabbits  ivith  emo 
as  that  denotes  they  are  youog :  should  these  I 
the  ears  dry  and  tough,  the  animal  b  old. 
skiDDins  it,  wash  ii 
and  let  it  Eoak  for  i 
r.-^    water,  to  draw  out 


Tima.—A.  very  youDR  nbbit,  i  hour)  >  Utgt  ca 
one.  1  boor  <»  loii^r. 
Average  eoit,  from  1*.  to  li.  iJ.  each. 
BuiSicUnt  for  4  penoni. 
SeatonabU  from  September  to  Febrnarj. 


tta  Biaan.— Thongli  ihli  mnimnl  ii  an  Inlutitwit  of  matt  tempnla  diiuto.  It 
don  not  mch  »  ru  north  u  the  hira.  Tlu  *Ild  nbbit  ii  ■  uliTa  oT  SnM  BriUio, 
ud  ii  fomd  In  lirga  aambcn  in  the  undj  diicricti  of  Norfolk  and  Cunbridfablro. 
ItiOuh  la.  bTKi™.  oonaidcred  to  b>i«  a  higher  dBTOnr  than  (hat  of  th*  tuw  rabbit, 
allboDih  it  ia  nathtr  ao  ohita  nor  ao  ddiota.  Tbs  animal,  howarn,  baoomn  larnr 
tod(aU«Tia  tb*  tana  tban  in  thn  wild  atalej  but  it  ii  not  daairabUtobarattaofat 


ODBBIBD  BABBIT. 
97B.  iNGBEnirarre. — I  rabbit,  2  oz.  of  butter,  S  onioiu,  1  pint  of 
'"""''■'  -•-  •       [  tablespoonful  of 

of  \  Umon,  i  lb. 


■tock  No.  lot,  1  tablespoonful  of  Duny  pon'd 
fiour,  I  teaspoouful  of  mnsbroom  powder,  tile  ji 


Jfoci«.— Empty,  skin,  and  wash  iha  rabbit  tbonnighly,  and  ontit 
neatly  into  joints.  Fat  it  into  a  ateirpan  with  tbo  butter  and  sliced 
ooioni,  and  let  them  acquire  a  nice  bronu  colour,  bat  do  not  allow 
them  to  blacken.  Four  in  tlie  stock,  nhich  should  bo  boiling ;  mit 
t!ie  onrry  powder  and  flour  smoothly  with  a  little  water,  add  it  to 
tbe  stock,  with  the  mushroom  povder,  and  simmer  gently  for  rather 
more  than  1  hoar  ;  squeeze  in  the  lemon-juice,  and  serve  in  the  oraitra 
of  a  dish,  with  on  edging  of  boiled  rice  all  ronnd.  'Where  eoonomy  if 
■tadied,  water  may  be  snbatituted  for  the  stock ;  in  tbb  case,  the 
meat  and  onions  must  be  very  nicely  browned.  A  little  sonr  applo 
and  rasped  ooeoa-nnt  stewed  with  the  ourry  will  be  found  a  great 
iniprovemcnt. 

Kme.— Altogether  J  hour. 

Average  cost,  from  Is.  to  U.  6d.  each. 

Sufficient  for  i  persons. 

Seatonable  in  winter. 

Tot  Commou  01  Wrio  BiBsn. 
hrawaMe  iocnUifai,  and  lomp  of  1 

Hiia  nbbit  ia  of  a  gra^  colour,  and 
flk*  ba«  for  tho  pnruoaea  of  food, 
nluabla  u  an  artiela  of  eoioinerce, 

taMnt,  bmatir,  oall»d  the  "tiltai  ^..^.  „. 
bm  btdj  inrroduc^d  to  Ibis  counU7,  and 
»lill«K«a»laabli;.  llicolonriiobbctgrnum 
IhioUr  inleraporwd  vilb  e"^J  bairc  ~'  -' 
MweraaaadeatrojcraiidooMnnicTp: 
B»d  ar*  wall  known  to  bv  anormoui. 
br  tboaa  vho  baya  girdaw  in  tha 


rn,  are  frer^ncntlj  tn 
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FBTBD  BABBIT. 

979.  Ikgredijekts.— 1  rabbit,  flour,  dripping,  1  oz.  of  butter,  1  tea* 
spoonful  of  minced  sholot,  2  tablespoonfuls  of  mushroom  ketchup. 

Mode, — Cut  the  rabbit  into  neat  joints,  and  flour  them  well ;  make 
the  dripping  boiling  in  a  fryingpan,  put  in  the  rabbit,  and  fiyit  aniee 
brown.  Have  ready  a  very  hot  dish,  put  in  the  butter,  ahalot,  and 
ketchup ;  arrange  the  rabbit  pyramidically  on  this,  and  serve  as 
quickly  as  possible. 

Time, — 10  minutes.    Average  cost,  from  U,  to  Is.  Od,  each. 

Sufficient  for  4  or  5  persons. 

Seasonable  from  September  to  February. 

Note, — The  rabbit  may  bo  brushed  over  with  c^,  and  spiinkled  with  bread 

crumbs,  and  fried  as  above.    When  cooked  in  this  mauncr,  mako  a  gravy  in 

the  pan  by  recipe  No.  8C6,  and  pour  it  round,  but  not  over,  the  pieces  of  rabbit. 

Vauetibs  m  Rabbits. — Almost  everybody  knows  that  a  rabbit  is  a  furrr  animsl, 
that  lives  on  plants,  and  barrows  in  the  ground ;  that  it  has  its  varieties  as  well  as  other 
oniroals,  and  that  it  is  frequently  an  especial  favourite  with  boys.  Among  its  varieties, 
the  8hort>legged,  with  width  and  substance  of  loin,  is  the  mobt  hardy,  and  fattens  the 
most  eipeditiously.  It  has,  besides,  the  soundest  liver,  rabbits  generallv  being  sutgcet 
to  dofeota  of  that  part.  It  is  also  the  smallest  variety.  There  is  a  very  large  species  of 
the  hare-colour,  having  much  bone,  length  and  depth  of  carcase,  large  and  long  ean, 
with  full  eyes,  resembbng  those  of  the  hare :  it  might  readily  be  taken  for  a  hybrid  or 
mule,  but  for  the  objection  to  its  breeding.  Its  fleeh  is  hii;h-coloured,  substantial,  and 
more  savoury  than  that  of  the  common  rabbit ;  and,  cooked  like  the  hare,  it  makes  m 
good  dish.  The  large  white,  and  yellow  and  white  species,  have  whiter  and  more* 
delicate  flesh,  and,  cooked  in  the  same  way,  will  rival  the  turkey.  Rabbits  are  divided 
into  four  kinds,  distinguished  as  warreners,  parkers,  hedgehogs,  and  swoothearta.  Tho 
warrener,  as  his  nsme  implies,  is  a  member  of  a  subterranean  community,  and  is  less 
efleminato  than  his  kindred  who  dwell  upon  the  cnrth  and  have  *' the  world  at  their 
will,"  and  his  fur  is  the  most  esteemed.  After  him,  comes  the  parker,  whose  favourit* 
resort  is  a  gentleman's  pleasure-ground,  where  he  usually  breeds  in  great  numbers,  and 
from  which  he  frequently  drives  away  the  hares.  The  hedgehog  is  a  sort  of  vagabond 
rabbit,  that,  tinker  like,  roams  about  the  country,  and  would  UaTe  a  much  better  coat 
on  his  back  if  ho  was  more  settled  in  his  habits,  and  remained  more  at  home.  The 
sweetheart  is  a  tame  rabbit,  with  its  fur  so  slock,  soft,  and  silky,  that  it  ia  also  used  ta 
Eome  exteut  in  the  imi>ortant  branch  of  hat-making. 

BABBIT  A  IiA  MINUTE, 

980.  Ingrkdients.— 1  rabbit,  i  lb.  of  butter,  salt  and  pepper  to 
taste,  2  blades  of  pounded  mace,  3  dried  mushrooms,  2  tablespoonfuls 
of  minced  parsley,  2  teaspoonfuls  of  Hour,  2  glasses  of  sherry,  1  pint 
of  water. 

Jl/b(/e.— Empty,  skin,  and  wash  the  rabbit  thoroughly,  and  cut  it 
into  joints.  Put  the  butter  into  a  stewpan  with  the  pieces  of  rabbit; 
add  salt,  pepper,  and  pounded  mace,  and  let  it  cook  until  three  parts 
done ;  then  put  in  the  rcmainiugr  ingredients,  and  boil  for  about  10 
minutes :  it  will  then  be  ready  to  serye.  Fowls  or  hare  may  be  dressed 
in  the  same  manner. 

Utme, — Altogether,  Z5  minutes.  Average  cost,  from  Is,  to  It.  6d,  each. 

Sufficient  for  4  or  5  persons. 

Seasonahk  from  September  to  February. 


fOULTBT.  4$9 

BABBIT  PIB. 

981.  IvoBESiENTS.— 1  rabbit,  a  few  slicei  of  ham,  salt  and  white 
pepper  to  taste,  2  blades  of  pounded  maoe,  i  teaspoonfol  of  grated 
nutmeg:,  a  few  forcemeat  balls,  3  hard-boiled  eggs,  i  pint  of  gravyr 
puff  crust. 

Mode.— Cut  up  the  rabbit  (which  should  be  young),  remoTo  tho 
breastbone,  and  bone  the  legs.  Put  the  rabbit,  slices  of  ham,  force- 
meat balls,  and  hard  eggs,  by  turns,  in  layers,  and  season  each  layer 
with  pepper,  salt,  pounded  mace,  and  grated  nutmeg.  Pour  in 
about  i  pint  of  water,  cover  with  crust,  and  bake  in  a  well-heated  oven 
for  about  1}  hour.  Should  the  crust  acquire  too  much  colour,  place  a 
piece  of  paper  over  it  to  prevent  its  burning.  When  done,  pour  in  at 
the  top,  by  means  of  the  hole  in  the  middle  of  the  crust,  a  little  good 
gravy,  which  may  be  made  of  the  breast-  and  leg-bones  of  tho  rabbit 
and  2  or  3  shank-bones,  flavoured  with  onion,  herbs,  and  spices. 

Time, — Ij  hour.    Average  cost,  from  1«.  to  Is,  Od,  each. 

Stifficient  for  6  or  6  persons. 

Seasonable  from  September  to  February. 

Jf^cU, — ^Tho  livor  of  the  rabbit  may  be  boiled,  mincod,  and  mixed  with  the 

forcemeat  balls,  when  tho  flavour  is  liked. 

FxcvKBiTT  OT  THB  Babbit. — The  fruitfulness  of  this  animal  hai  heen  the  rabiect  of 
wonder  to  all  naturalists.  It  breeds  seven  times  in  the  year,  and  cenerallj  hegets 
MTen  or  ei^ht  joung  ones  at  a  time.  If  we  suppose  this  to  happen  regularly  for  a  period 
of  fonr  years,  tho  progeny  that  would  spring  from  a  sinf^le  ))air  would  amount  to  more 
than  a  million.  As  the  rubbit,  however,  has  many  enemies,  it  can  never  be  permitted  to 
increase  in  numbers  to  such  an  extent  as  to  prove  injurious  to  mankind ;  for  it  not  only 
furnishes  man  with  an  article  of  food,  but  is,  hj  carnivorous  animals  of  every  descrip- 
taoD,  mercilessly  sacrificed.  Notwithstanding  this,  however,  in  the  time  of  the  Komart 
power,  they  once  infested  the  Balearic  iirlands  to  such  an  extent,  that  the  inhabitants 
were  obliged  to  implore  the  aaaistance  of  »  military  force  Irom  Augrutos  to  exterminate 
them. 


BAQOUT  OF  BABBIT  OB  HABB. 

98a.  Ingredients.— 1  rabbit,  3  tcaspoonfuls  of  flonr,  3  sliced  onions, 
2  oz.  of  butter,  a  few  thin  slices  of  bacon,  pepper  and  salt  to  toste^ 
2  slices  of  lemon,  1  bay -leaf,  1  glass  of  port  wine. 

Mode. — Slice  the  onions,  and  put  them  into  a  stewpan  with  the  ilour 
and  butter ;  place  the  pan  near  the  fire,  stir  well  as  the  butter  melts, 
till  the  onions  become  a  rich  brown  colour,  and  add,  by  degrees,  a  little 
water  or  gravy  till  the  mixture  is  of  the  consistency  of  cream.  Cut 
some  thin  slices  of  bacon ;  lay  in  these  with  the  rabbit,  cut  into  neat 
joints ;  add  a  seasoning  of  pepper  and  salt,  the  lemon  and  bay-leaf, 
and  let  the  whole  simmer  until  tender.  Pour  in  the  port  wine,  give 
one  boil,  and  serve. 

2Sme, — About  i  hour  to  simmer  the  rabbit. 


I 


BOAST  OB  BAKED  BABBIT. 

9C3.  IxGEEDiENTS. — 1  rabbit,  forcemeat  No.  417,  buttew 
?  7  ^  sansage-meat. 

Mode. — ^Empty,  skin,  and  thoroughly  wash  the  rabbit;  wi 
line  the  inside  with  sausage-meat  and  forcemeat  made  by  redp 
and  to  which  has  been  added  the  minced  liver.    Sew  the  ataffi 

skewer  back  the  head  between  the  i 
^S^f^^f^^^tf^^,        ^^^  ^^  ^^6  fore -joints  of  the 
\  I  ^^gt^a^iSmmfS^    and  legs,  bring  them  close  to  the  1 

—  secure  them  by  means  of  a  skewe: 


P  ■■  -■  • 


il'  •  ■  "T 


':  A  BOm  BABBIT. 


iH  '  the  rabbit  in  buttered  paper,  ai 


down  to  a  bright  clear  fire ;  keep  it  well  basted,  and  a  fen 
before  it  is  done  remoTe  the  paper,  flour  and  froth  it,  and  let: 
a  nice  brown  colour.    Take  out  tho  skewers,  and  serve  wi 
;i;l  gravy  and  red-currant  jelly.    To  bake  the  rabbit,  proceed  in 

manner  as  above !  in  a  good  oven,  it  will  take  about  the  san 
roasting. 

Time. — A  young  rabbit,  35  minutes;  a  large  one,  about  J 1 
Average  cost,  from  1«.  to  1«.  6d.  each.  St^fficient  for  4  pen 
Seasonable  from  September  to  February. 

The  Hutch.— Hatches  aro  penerally  placed  one  aboTC  mnothcr  to  th*  haS^ 

by  the  number  of  rubbits  and  the  eit<>nt  of  the  room.    >Yhcro  s  larf^  ttoe 

^     nlake  the  most  of  room,  the  hutches  may  be  pinccd  in  rows,  with  »  snfflci 

LxM  vccn  for  feeding  and  denning;,  instead  of  bfinf*,  in  the  usual  way,  joined 

It  M  prL'ferahle  to  rest  tho  hutches  upon  st.-imU,  alN)nt  a  foot  aboTe  the  cto 


—Out  tiw  nbbit  into  miaU  Joints ;  pat  them  into  a  itowpu, 

nuoBi  •lined,  the  olores,  and  minced  lemon-peel.    Four  in 

t  water  to  eorer  the  meat,  ondivhen  the  nbbitia  nearly  done, 

:  bw  fbreemeat  belli,  to  whieh  has  been  added  the  liver,  finely 

,  Thicken  the  fniTj  with  flour  and  butter,  put  in  the  kctohnp, 

boil,  and  aeirc. 

—Bather  more  than  i  hour.    Ateragc  tod,  1«.  to  1(.  C'i.  each. 

mt  for  4  or  S  perEom, 

uMt  from  Stptciubt-r  to  Fcbruiry. 

luiin.— Tb*  lenccful  Ml  oT  (bo  cm  ii  ll«  Ont  tliin?  ihot  ii  Iw^rd  to  hj 
i  Dtil.  Ibrdmnii,  iribcuiiudii  in  ilt  prim?' :  Ibm  itiernlouninJ  innrlitd 
il.  Iwtlf,  lbs  iblM  IDll  i:'''"''^1 
!.    The  can  of  ■  Qnr  nUiil  ihouli] 


■  nblnl  nilli  . ^  — 

__   .         ..   .  dcKdmRhBiaratbBii  iIierommnnTiHelT.  Tlieiuii»|io>ili'>o 

■  carlO[>tmili,iinl>,aodIhrallifrMnniii(rect:  rabliil*  of  tliii  kind  ^fnoi-n 
■loeiMvtrrrfliiotlwihHpoaad  beautiful  Uieeolcnir,a]lhoiichlli«j>iNDtflini'^ 

■■rd  or  liun4Dp  u  wu*  ilrfrcp  nf^ttr  perftcUcnk  tban  tha  hilM'ip  i  Ibf  ean, 
>,ila|M  ftiraiM  ud  ima  onr  Ibr  finbpad.  KnUiIti  wttt  lUa  pnnbBri!* 
pnfrcl  hi  Mhrr  wtfnA;  wiih  Ibc  Mcn>ti"n  "t  IIib  drnop  oT  Ih*  mo.  and 
Bf  fb»r*'*BtinriwrlritTuuii|:nii«i  dmaof  lUa  kind  oftni  Inn  Ihrpovrv 
a  eu  treat.  In  tbpnrJiip,  tlieruaapriHidoiitinaiibotiaailiillKMllkrB.  like 
ifkbirdiDlll^l.ar  the  utat  of  n  bwd  sninnulBE.  A  emt  iubiit  nivlldit 
Ihi*  •bmUFtntir,  ud  »mF  of  Iks  bFat^md  Inicts  in  tktfiiiMru*  entire  If 
tUa^a  *  mbblt  dropa  one  rar  cmiplcttlr,  buE  mA?a  tbn  vIL^  ao  neurit 
7  ■■  U  cokNitnt*  (O  nr-Inp ;  thia  ii  Bii[irniir  lo  *ll  othcn,  nccpt  thp  prrfrrt 
<i  an  nrdf  to  b*  mn  mlb,  tliat  tboie  vliieb  an  nanlj  eaf-lrfip«d  Ma 
ta  nliwU*  nbUta,  if  srll  bml  and  iriih  nthrt  gDal  qnalitiM. 
■1  ln|i  hu  (an  Ua(  kmitdowD  l-j  tbe  tide  of  tlif  cheek,  alaiitinffaaiBFvhat 
I  Ib'lr  dnwnit,  with  (bu  ojcb  narC  o(  the  eiF  inwBTd, *nd a.iBKiiHU'i' rllbi-r 
orftireud*  iaatnd  of  piTpciuticu!BT :  vhto  lbs  aBimalt  iimid  in  an  cwy 
betlpeof  tbe  can  tonrb  tbr  Eronnd.  The  hollnira  of  thii  rji',  in  >  fiDi/ 
, ■nt.nir  Idad, ahtmld ba lurnc.) a« oomnlculr  borknrdi ibat  unly  Iho ont.p 
am  ahooM  main  in  friHit ;  llin  abinLl  match  euwU/  is  tbrlr  dOMst,  aud 
at  oulwarJt  vi  lililc  aa  iBnildi-.''^ 

le  aolbonlT  aHFrta  lb jl  iwrK-ct  lope  an  10  ntr,  that  ■  brer>1f  r  pnnmlns 
tba  handfumtat  tad  mnt  iK-rfvrt  don  woubl  imoidcr  liim.tU  lurkr  If,  in 
ar*7ear,beniaiie<?'atvfaiii>tirelraftiU-t»piinlTahbitaontoftheBiiilL  At 
iiletwMKlfurltTafeDlauT  an  enwripnocd  tiMdcr  Hn  :— 
ir  of  bsCT  nUoU  mat  i»  lda#.  iir  niber  liM.l-eoluar.  apd  wbit*.  or  Idaoli  au'l 
tnm  awl  white,  that  la,  tDrli<[>»hc1l.c»]ijnTtd.    Bat  il  ia  not  of  m  mo  '\i 

■  what  eatota  Ibt  coal  nf  a  nblrit  diir|djira,  aa  il  ia  that  t  boie  cnWini  t\i'A\  \>a 
in  ■  parting  manner,  Oirnriiv  imifinrrr  iljvivi  or  SuieiEit  mcniMn'teFii  Ui 
j«la.    Htnie  thf  pnuliaiilUt  of  Iftea-  mirtiirsi  I.bi»  been  dciwlrAVj  •U*' 


tlio  nock. 

"  Air.orjrr  (iioron;;h-)irod  fancy  ralthtts,  pcrhnp"?  not  one 
I'v-'^  iii:ir!ci:iL;^  (■!•'. irlv  aiiil  <'T;i.-tly  iii>^)>l:k\  .■,*  cii  tlv^  (•■Kit 
V'^ir>'S  oil  til'' (iiiif  t  •!' ;i  I  a!''it  :i;>pr'  i, 'i  !•>  ihc  ]■.••■  r:.  tii^- 
Hd  ^uluc,  80  l';ir,  at  K-ast,  m  relates  to  i-olour.  1  ...»  L-/  :iity 
fancy  rabbit,  however,  depends  a  fjooJ  deal  on  its  ^;i:ri'>,  or 
A  rabbit  is  said  to  havo  a  f^ood  carriage  when  it3  back 
two  inches  aboTo  the  top  of  its  head,  trhich  must  be  held  a 
the  points  of  the  ears  to  reach  almost  to  tho  ground." 


STSTVIDD  BABBIT,  Lan 

985.  Ikobediekts.— 1  rabbit,  a  few  strips  of  b 
1  pint  of  good  broth  or  stock,  a  bunch  of  savoury 
to  taste,  thickening  of  butter  and  flour,  1  glass 

Mode, — ^\Vell  wash  the  rabbit,  cut  it  into  qi 
slips  of  bacon,  and  fry  them ;  then  put  them  i 
broth,  herbs,  and  a  seasoning  of  pepper  and  sal 
the  rabbit  is  tender,  then  strain  the  gravy,  thi< 
flour,  add  the  sherry,  give  one  boil,  pour  it  ove 
Garnish  with  slices  of  cut  lemon. 

Time, — Rather  more  than  J  hour.    Average 

Sufficient  for  4  or  6  persons. 

Seasonable  from  September  to  February. 

TnE  IIa3£-Bjlsbit. — There  has  been  hitely  introdnced 

cniled  the 
^^gJUlj^^„_^  the  nature, 

^Hlfs^^^^^Sit"^^       ,_^^  ti«>n8ofbot 

r^^  ^.'<m»:>^      .T"^  is  hijrhlv  sp 


lOUIffBT. 


493 


I0B4  BABUT^-Thil  k  OM  of  the  hmndiomnt  of  all  rabbits.    It  takes  iti  nninn 

;  SB  inhabiUat  of  Aagarm,  a  city  and  district  of  Asia  Minor.    Like  the  wca* 

IKMW  goat  and  eat,  both  of  whieh  are 

a  aeeooBt  ct  the  flneness  of  thrir 

ir,  thii  rabbit  is  prised  for  its  kini;, 

f  far,  which,  aa  an  artiela  of  eom- 

iifhlj  esteemed.    We  are  not  aware 

is  eaten  br  the  inhabitants,  and  but 

ens  hare  been  introduced  into  £ni;« 

I,  doubtless,  the  beaut j  of  its  coat 

•riallj  saffer  fiixmi  the  more  hnuid 

dial  character  of  the  elimate.  To  I  )>e 

he  aneirnt  and  mountainous  district 

the  wiirds  of  the  wise  man  would 

to  spplj,  "The  conies  are  but  fecblo 

ake  they  their  houses  in  the  rocks." 

[ALiTA  RiBBrr. — Amidst  the  m{|*ht7 
Donntuns,  whose  peaks  are  the  hif;h- 
lfiob«,  the  pretty  rabbit  hero  p<>r- 
and ;  and  his  ooluur  srcms  to  bo  like 
which,  aboTe  the  altitude  of  from 
16,0(41  feet,  porpetnally  crowns  the 
r  these  monarcbs  of  tbo  world.  It  is, 
a  Terr  rare  animal  in  England,  but 
less,  be  more  extenNiTcly  known  in 
of  a  few  Tears.  From  the  cnrth- 
powem  of  tfiis  little  animal,  Mariinl 
at  maukinil  learned  the  art  of  forti- 
iiinj,  and  covered  roads.  hhialaya.  kauuiti. 


▲XGOBA  siisniT. 

.Mm. 


BOIIiED   TITHKET. 

fGREDiE!rrs. — ^Turkey;  forcemeat  No.  417. 
ng  and  Trussing, — Tien  turkeys  are  preferable  for  boilinf^, 
nt  of  their  whiteness  and  tenderness,  and  one  of  moderato 
Id  be  selected,  as  a  larf^c  one  is  not  suitable  for  this  mode  of 
They  should  not  bo  dressed  until  they  have  been  killed  3  or 
as  they  will  neither  look  white,  nor  will  they  be  tend«>r. 
le  bird,  carefully  draw,  and  sin^^c  it  with  a  piece  of  white 
rash  it  inside  and  out,  and  wipe  it  thoroug^hly  dry  with  a 
?ut  off  the  head  and  neck,  draw  the  strings  or  sinews  of  the 
ind  cut  off  the  legs  at  the  first  joint ;  draw  the  le^  into  tho 
I  the  breast  with  forcemeat  made  by  recipe  No.  417 ;  run  a 
hrougfh  the  win^  and  the  middle  joint  of  the  leg:,  quite  into 
and  wiiif?  on  the  opposite  side ;  break  the  breastbone,  and 
e  bird  look  as  round  and  as  compact  as  possible. 
— Put  the  turkey  into  sufficient  hot  water  to  cover  it ;  let  it 
A  boil,  then  carefully  remove 
mm :  if  this  is  attended  to,  there 
aaion  to  boil  the  bird  in  a  floured 
at  it  should  be  well  covered  with 
sr*  Let  it  simmer  very  ^ntly 
A  1(  liOU  to  If  hour,  Mceording  boiud  iiasBT. 


iii.lv'^l.at^iTtihniiUii  bird  WH  known  to  thBueinli,iadUUIltnsHm 
di:^i:  fruat  at  ChnclmnipM.  TUi  splidoo,  bovCTn-,  ha*  IwcB  vmltomMj 
antbDritim,  who  d«cUn  that  the  F»Bch  nmnw  a(  Uia  btrd,  Main,  pnm 
tbAt  rh*  lorn  at  ths  bird  ia  aliogellm  foivif^n,  and  that  it  ia  foddd  in  Amt 
kwild  ttil*.  Tb<»  ii  bat  liKio  doubl,  ftom  Ihe  inlbnnMiaii  wbiehki* 
at  aoB^dflnble  tronb]*,  that  it  kppcand,  gcDFrollj,  in  EuropA  aboot  Uo  «b 
antwTi  tbit  it  m  flnt  impwlHl  into  Frmcr  bj  Jnniti,  wbo  had  b 
minlanuiai  to  tho  Wr«t ;  and  tbat  Ihjm  Franco  iC  apnad  om  EuroH. 
fa  BUST  lonlititi  to  Fnn«,  ■  tuiJnr  i>  ciUcd  >  jeiu'l.  On  tba  bi^  of 
_!.___  ^.  1  .__  .__ ...     .__    .1. raiaad  eLthor  from *"" 

liddle  of'lhe*! 


fbUBd,  or  from  Tnang  oniM  CMght  in  the  woodi;   lb*f 
their  ongtoal  p!uirn([».     ■"-  •— ■- '-  ■- ■■ 

joung  torkeji  lived ;  dov,  generallj  apealiiiig,  15  ont  of  tlbi 


iTj.iemretij  I 


CBOQirBTTBS  OB*  TTTBKSZ'  (Gold  Uaat  Ootikm 
987.  Ingsediehts.— Thercmumof  cold  tnrksr;  to  erer; 
meat  allow  2  oz.  of  ham  or  bacon,  8  ehalots,  1  cs.  of  bntta 
s^nonful  of  floor,  the  yolka  of  2  eggg,  egg  and  breftd  omiiilM. 
Modt. — Tlie  Bmallcr  piecea,  that  will  not  do  fm  a  fricouA 
ansircr  vcrf  well  for  this  diah.  Uinoo  the  meat  finely  wit 
baoon  in  the  above  proportion ;  make  a  i^vy  of  tlte  bone*  1 
mio^  well  seasoning  it ;  mince  the  ahaloti,  pnt  tliem  into  1 
with  the  butter,  add  the  flour;  mix  well,  then  put  in  tiia  m 
about  i  pint  of  the  gravy  made  from  the  bonea.  (The  proport 
butter  must  be  inorcased  or  diminished  aocordiug  to  the  qn 
minceO  WhcnjuBt  boiled,  add  the  yolks  of  3  en:a;  pntthi 
out  to  cool,  and  then  ahapo  it  in  a  wineglass.    Cover  the  a 


rouLTRT.  486 

,  b  iMnb  of  bcniei  and  aeorot.  Thej  perch  on  the  boughs  of  treei,  and,  by 
hHB  bnadi  to  bnnch,  atUin  tb«  height  tbej  doiire.  Thcj  usually  mount  to  the 
t  topa.  apparentlr  fntn  an  iuBUnctiTe  coDc^ti(n  that  the  loftier  thej  are  the 
r  thqr  are  oat  of  aanscr.  They  fij  awkwardly,  but  run  with  groat  swiflneM,  aad 
the  nooth  of  March  Dccome  to  fat  as  not  to  Ce  able  to  take  a  flight  beyond  three 
*  hundred  yards,  and  are  then,  also,  easily  run  donn  by  a  horseman,  rfow,  how* 
t  rirely  happens  that  wild  turkeys  aro  seen  in  the  inhabited  parts  of  America, 
•nlj  in  the  oxslant  and  mom  unfrequented  parta  that  they  are  found  in  great 
n. 

FBICA8BEED  TUBEE7  (Cold  Meat  Cookery). 

.  Ingeediekts. — ^Tlie  remains  of  cold  roost  or  boiled  tnrkcy ;  a 
of  Icmon-pcel,  a  bunch  of  savoury  herbs,  1  onion,  pepper  and  salt 
tc^  1  pint  of  water,  4  ttblespoonfuls  of  cream,  the  yolk  of  an  oss* 
de.—Cut  some  nice  slices  from  the  remains  of  a  cold  turkey,  and 
le  bones  and  trimmings  into  a  stcwpan,  with  tho  lemon-peel, 
»  onion,  peeper,  salt,  ond  the  water ;  stew  for  an  hour,  strain 
■avy,  and  lay  in  the  pieces  of  turkey.  When  warm  through,  add 
cam  and  the  yolk  of  an  egg ;  stir  it  well  round,  and,  when  getting 
,  take  out  the  pieces,  lay  them  on  a  hot  di^h,  and  pour  the  sauce 
Garnish  the  fricas?6e  with  sippets  of  toasted  bread.    Celery  or 
ibcrs,  cut  into  small  pieces,  may  be  put  into  the  sauce ;  if  the 
r,  it  must  be  boiled  first. 
le. — 1  hour  to  make  the  gravy. 
rro'je  cost,  exclu.-ivc  of  the  cold  turkey,  4^/. 
sonahh  from  December  to  February. 


TvB:"Er. — This  is  one  of  the  gallinaoonns  birds,  tho  principal  gnnera  of  which  t 
nr«,  Turk  rs,  PracockH,  Du8tard%  rintati>M,  and  Grouse.    TLey  lire  moslljr 


are 

^  on 

•or.fi,  ecrnv'ln"  the  earth  with  th^'ir  feet,  aad  feeding  on  needs  and  grains,  wliich, 

u  to  di^'.-stion,  arc  macerated  in  their  crops.    They  Ubualljr  sasociato  in  faniilica, 


Ifcijj  to  Tus.'.-r'a  "  Fire  Hundrrd  I'oints  of  (Jood  Iluibandry,"  it  began  about  the 
aA  to  form  a  dish  at  uur  rural  Chruttnius  fc:i£L« : — 

*'  Bct.''t»,  Ti-.nt;  in,  and  p- irk,  slircd  pics  "f  tho  h'f-X, 
V  Z,  \-.d.  ;  i^-sc,  andr.»pon.  and  turki  y  will  dro&t| 
Chc'.r-f,  ft;  p.''%  and  nuts,  jnlly  enrols  I'l  l:car. 
As  then  iu  \\\^  country  is  counted  go>id  clu  or." 

rkey  is  one  of  the  most  difTicult  birds  to  rear,  and  it4  Ci  «b  is  much  esteemed. 

Dlsro5iTio?T  o»  TliE  TiRTc:  T.  — Among  thrTim-lvrs,  turkeys  aro  extremely 
I,  wbil^tt  timon;:!)t  other  animals  they  ar.^  ii;>ua-.ly  Loth  weak  and  cowardly.  Tho 
tie  ouck  fr»qu«ufly  m:ikes  t=icm  keep  at  a  distance,  whilst  they  will  rarely  attack 
It  in  a  united  body,  \s\»fn  the  c(>ck  is  rath'^r  crushed  by  their  weight  than  di^fcated 
ir  prowess.  The 'di«pnaition  of  the  female  is  in  gen^^ral  much  more  cent h*  than 
f  the  male.  When  Ico/ling  forth  her  young  to  cnUi-ct  their  food,  rii  ni::h  so  largo 
•parently  so  powerful  a  bird,  i ho  gives  them  vrry  eli;iht  protection  fi  -ni  ilie  attacks 
f  rapacious  animal  which  may  appear  against  them.  She  rather  warns  them 
sr  da:-ger  than  cflcrs  to  dercnd  them;  yet  she  is  extremely  aifuctionato  to  her 

• 

HASHED   TUHKEY. 

^  IvoREOiENTS.'-The  remains  of  cold  roast  turkey,  \  omoxi, 
«r  and  salt  to  taslev  rather  more  than  I  pint  of  ^ater,  I  corcot>  \ 


.  »1 


tl.c  dish  with  sippets  of  toasted  bread. 
Time. — 1  hour  to  make  the  gravy. 
Seasonable  from  December  to  February. 

HusTiiro  TvRKBYS.— Forraerlj,  in  CanAda,  huntine  turkejs  wms  one  of  tl 

dirersions  of  the  natiTcs  of  that  country.    Whou  tney  duicorered  tbo  rel 

liirds,  which  was  generallj  near  a  field  of  nettles,  or  where  f^^  of  any  kind  w; 

thej  would  send  a  well-trained  dog  into  the  midnt  of  the  flock.    The  turkej 

.    .  „  perceiTcd  their  eneraj  than  ther  would  run  off  at  AiU  speed,  and  with  aw 

j    fl  ^;|i  ^h.it  thcT  would  leave  the  doi;  far  behind.    He,  however,  would  follow  ia 

n  ''' K  n:id  as  tnev  could  not,  for  a  f;reat  len<;th  of  time,  continue  at  their  speed*  t 

-.,|T  l:Mt  forced  to  seek  shelter  in  the  trees.     There  thejr  would  sit,  spent  w 

•   \  till  the  huutcrs  would  approach,  and,  with  long  poles,  knock  thmn  dow 

M.  tlie  other. 

i  ?i ;' J  S90.  Ikobkdients.— Turkey ;  forcemeat  No.  417. 

" ';»  Choosing  and  Trussing. — Choose  cock  turkeys  by  their  tl 

and  black  legs,  in  which  case  they  are  young ;  if  the  spun 
and  the  legs  pale  and  rough,  they  are  old.    If  the  bird  haa  1 
'  I  ]:illed,  the  eyes  will  appear  sunk  and  the  feet  very  dry;  but 

t!ic  contrary  will  bo  the  case.  Middling-sized  fleshy  turke 
many  persons  considered  superior  to  those  of  an  immense  g 
they  are,  generally  speaking,  much  more  tender.  They  sha 
1)0  dressed  the  same  day  they  are  killed ;  but,  in  cold  weathi 
hang  at  least  8  days;  if  the  weather  is  mild,  4  or  6  c 
be  found  sufficient.  Carefully  plnck  the  bird*  singe  it  vi 
paper,  and  wipe  it  thoroughly  with  a  cloth ;  draw  it,  pre 
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idamp.     Have  ready  a  forcemeat  made  by  recipe  I^o.  417 ;  fill  the 

breast  with  this,  and,  if  a  tmssing-needle  is  used,  sew  the  neck  over 

to  the  back ;  if  a  needle  is  not  at  hand,  a  skewer  will  answer  the 

purpose.    Bon  a  skewer  throogh  the  pinion  and  thigh  into  the  body 

to  the  pinion  and  thigh  on  the  other 

side,  and  press  the  legs  as  much  as  pos- 

fliblo  between  the  breast  and  the  side 

bones,  and  put  the  liver  under  one  pinion 

and  the  gizzard  under  tho  other.    Pass 

a  string  across  the  back  of  the  bird,  catch 

it  over  the  points  of  the  skewer,  tie 

it  in  the  centre  of  the  back,  and  be  particular  that  the  turkey  is  very 

Jfirmly  trussed.    This  may  be  more  easily  accomplished  with  a  needle 

and  twine  than  with  skewers. 

Mode. — Fasten  a  sheet  of  buttered  paper  on  to  tho  breast  of  tho 
bird,  put  it  down  to  a  bright  fire,  at  some  little  distance  at  first 
(afterwards  draw  it  nearer),  and  keep  it  well  basted  the  wholo  of  tho 
time  it  is  cooking.  About  i  hour  before  serving,  remove  the  paper, 
<iredge  tho  turkey  lightly  with  fiour,  and  put  a  piece  of  butter  into 
the  basting-ladle ;  as  tho  butter  melts,  basto  the  bird  with  it.  When 
of  a  nice  brown  and  well  frothed,  serve  with  a  tureen  of  good  brown 
gravy  and  one  of  bread  sauce.  Fried  sausages  aro  a  favourite  addition 
to  roast  turkey ;  they  make  a  pretty  garnish,  besides  adding  very 
much  to  tho  iiavour.  When  these  are  not  at  hand,  a  few  forcemeat 
balls  should  be  placed  round  tho  dish  as  a  garnish.  Turkey  may 
also  bo  stuffed  with  sausage-meat,  and  a  chestnut  forcemeat  with  tho 
same  sauce  is,  by  many  persons,  much  esteemed  as  an  accompaniment 
to  this  favourite  dish.— See  coloured  plate,  Al. 

T»mc.— Small  turkey,  H  hour ;  moderate-sized  one,  about  10  lbs., 
2  hours ;  large  turkey,  2i  hours,  or  longer. 

Average  cost,  from  lOs.  to  12».,  but  expensive  at  Christmas,  on 
account  of  the  great  demand. 

Sufficient, — A  moderate-sized  turkey  for  7  or  8  persons. 

Seasonable  from  December  to  February. 

ExoLisn  TnsECYS.— These  are  reared  in  great  nnmbers  in  Suffolk,  NorfoIV,  and 
vereral  olhcr  coabties,  whence  they  were  wont  to  bo  driven  to  the  London  market  in 
flocks  of  several  hundreds ;  the  improvements  in  oar  modes  of  traroUing  now,  however, 
enable  them  to  bo  broucht  by  railway.  Their  drivers  nsed  to  mauase  them  with  fjrcat 
facility,  by  means  of  a  bit  of  red  rni;  tied  to  the  end  of  a  long  stick,  which,  from  tho 
antipathy  these  birds  have  to  that  coloxir,  effectaally  answered  the  purpose  of  a  scourfe. 
There  are  three  varieties  of  the  turkey  in  this  country,— the  blaclc,  the  white,  and  tho 
•pvckled,  or  copper-coloured.  The  black  approaches  nearest  to  the  original  stock,  and 
is  esuemed  the  best.  Its  flesh  is  white  and  tender,  delicate,  nourishing,  and  of  excellent 
flaToor ;  it  greatly  deteriorates  with  age,  bowoTer,  and  is  then  good  fbr  litlls  biU 
stewing. 


Sm 


Mode.— Fat  it  down  to  a  bright  lire, 
lirat  i.lae,!  a.  pkco  of  paper  on  the  brtai 
MueU  coluur.  About  10  mmutes  before 
With  flour,  and  boate  well ;  when  nieel 
mimedktely,  with  a.  litUe  gravy  in  the  d 
If  at  hand,  a  few  water-cresBcs  may  be  pi 
ganiish,  or  it  may  be  larded. 

3%M.— About  1  hour.    Average  cost,  7i 

Sifffleient  for  6  or  7  peTBons. 

&a»onoifc.-In  fnll  season  from  June  to 


•H",  bl  twiilmi  ths  innBr  hih.  ir.<n  rrl-,  J  ^'' 
ofUwnmlbem-l'W   irork  it  like      uti  to^ ' 

•PPwiBw  .„Si.«'fl„e„riJkih«.    Thf,.rt.Mc 

TO  BOmO  A  TUKKBr  OB  roWL  Wl 
(ifiM  AOou'i  Rteip. 

B9a.  After  the  fowl  has  been  drawn  and 
out  with  a  clean  oloth.  but  do  not  wash  it 
throngh  tie  skin  all  r^und  the  first  joint 
ftom  tie  fowl,  to  draw  out  the  Urge  t^nd, 
fi-om  the  lower  part  of  the  buokbone.  and  a 


FOULTBT.  499 

not  to  pierce  the  skin  of  the  second  joint :  it  is  usual  to  leave  the 
pinionB  unboned,  in  order  to  g:iYe  more  easily  its  natural  form  to  the 
lowl  when  it  is  dressed.  The  merrythought  and  neck-bones  may  now 
.easily  be  out  away,  the  back-  and  side-bones  taken  out  without  beingr 
divided,  and  the  breastbone  separated  carefully  from  the  flesh  (which* 
as  the  work  progresses,  must  be  turned  back  from  the  bones  upon  the 
fbwl,  until  it  is  completely  inside  out).  After  the  one  remaining  bone 
is  removed,  draw  the  wings  and  legs  back  to  their  proper  form,  and 
turn  the  fowl  right  side  outwards. 

993*  A  turkey  is  boned  exactly  in  the  same  manner;  but  as  it 
requires  a  very  large  proportion  of  forcemeat  to  fill  it  entirely,  the 
legs  and  wings  are  sometimes  drawn  into  the  body,  to  diminish  the 
expense  of  this.  If  very  securely  trussed,  and  sewn,  the  bird  may 
be  either  boOed,  or  stewed  in  rich  gravy,  as  well  as  roasted,  after 
being  boned  and  forced ;  but  it  must  be  most  gently  cooled,  or  it  may 
bunt. 

AirOTHEB  MODB  OF  BONING-  ▲  TXTRKWy   OB  FOWIi. 

(If tit  AdoiCt  Recipe.) 

994*  Chit  through  the  skin  down  the  centre  of  the  back,  and  raise 
the  flesh  carefoUy  on  either  side  with  the  point  of  a  sharp  knife,  until 
the  sockets  of  the  wiDgs  and  thighs  are  reached.  Till  a  little  practice 
has  been  gained,  it  will  perhaps  be  better  to  bone  these  joints  before 
proceeding  further ;  but  after  they  are  once  detached  from  it,  the 
whole  of  the  body  may  easily  be  separated  from  the  flesh  and  taken 
out  entire :  only  the  neck-bones  and  merrythought  will  then  remain 
to  be  removed.  The  bird  thus  prepared  may  either  be  restored  to  its 
original  form,  by  filling  the  legs  and  wings  with  forcemeat,  and  the 
body  with  the  livers  of  two  or  three  fowls,  mixed  with  alternate  layers 
of  parboiled  tongue  freed  from  the  rind,  fine  sausage-meat,  or  veal 
forcemeat,  or  thin  slices  of  the  nicest  bacon,  or  aught  else  of  good 
flavour,  which  will  give  a  marbled  appearance  to  the  fowl  when  it  is 
carved ;  and  then  be  sewn  up  and  trussed  as  usual ;  or  the  legs  and 
wings  may  be  drawn  inside  the  body,  and  the  bird  being  first  flattened 
on  a  table,  may  be  covered  with  sausage-meat,  and  the  various  other 
ingredients  we  have  named,  so  placed  that  it  shall  be  of  equal  thick- 
ness in  every  part ;  then  tightly  rolled,  bound  firmly  together  with  a 
fillet  of  broad  tape,  wrapped  in  a  thin  pudding-cloth,  closely  tied  at 
both  ends,  and  dressed  as  follows  :~Pat  it  into  a  braising-pan,  stew- 
pan,  or  thick  iron  saucepan,  bright  in  the  inside,  and  fitted  as  nearly 
as  may  be  to  its  size ;  add  all  the  chicken-bones,  a  bunch  of  sweet 
herbfl^  two  carrots,  two  bay-leaves,  a  lai^  blade  of  maM,  tweuSci-io^ox 
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room,  or  iiiiy  other  ijiiod  saujs  llmt  mn 
left  until  the  fglio-.viag  day.  and  surv 
vhioh  should  ba  firm,  and  very  dear  a: 
in  whioh  a  ealfs  foot  has  bceu  boiled  d< 
giveit  the  nccesury  degree  of  consistcu 

TO  BOITE  FOWL9  FOR  PHICASE 
995.  First  carvB  them  entirely  iato  jo 
{Kginuing  with  the  legs  and  wings,  at  tl 
hold  this  \rith  the  lingers,  and  wor^ 
recipe  aboro.  The  rcmaiadei  of  tbe 
require  any  instructicns. 

TO  DB&3S  WHBJ 

qge.  IltaREDrEiTTS.— Wheat«ara  J  fresh 

Mode. — After  the  hirds  are  picked,  fjut 

like  larkt,  put  them  dotrn  to  a  quick  tin 

ftcifa  butter.    When  done,  which  will  I 

them  on  fried  bread  eramhs,  and  garuisb 

TiWi— 20  minutes. 

Seatonabh  from  July  to  October. 


ro(n.TDT. 

fraouDtlT  bnd  tv  nbbit-&tida*,  b;  ■»;  of  pntsclian  for  tbair 
«..__-  i — 1.1 — rmiD.     TTw  lower  tier  cl  a  nlibit-hutcb  ii 

•m-fif.  her.  Mt 

lOKUtafoodoEb 

Uuk.nulBDiiliinoIlbathmculaun.tarm-  | 

iu  B  toRiHinhrll,  vb»D  ii  the  mon  CFoerulr  I 

■OmlrHl    huB.      OeCuUmaJlT,  the  nliil*  ona  ^^,    ^'?''^/„„ 

'    r«Mde7U,likplhonortb«l<rret  (iidtba  ^^L'['>  1 


,*S.»bw'"'Th' 

dHidallr  ultl  I'll 

riood,  lb6Th.. 

bonin,  "B  pws. 

HUH  or  Micnc 

forbupiUir.    II 

nlEH  iL  tau  bH 

J.oleb.!w""n' 

Uu'mU  U  tKlJ 

qurltn  U  dcD... 

.1  Ib^q;  uid  tt 

ooloar,  Uo  Sb.L, 

iporniQ  locutio 

properlj. 

eos._Ti«CT05 

cr.-Th.CTC... 

KoTwichfur"ihi>porpnriilionoriliJilpluce.     ^^V^^^^^^J^T?^ 

muMiOD,  lo  bB  Jed  i  and  jbr  tbia  troublA 
u  b  paid,  or  vai  wont  to  l>«  paid,  abvul 
h>]f  ■  eniaea  ■  bird.     It  ir 
bird  of elfKiiiM  and  gioce 


POULTRY    CARVING. 


BOAST    DUCK. 

SBD-  Ko  dislica  ttquiro  so  much  knowledge  nnd  aiill  in  Iheir  larvins 
as  do  enmc  and  roullry ;  for  it  is  Dcccfsary  to  be  well  acquainted  uith 
the  anatomj'  ofllio  bird  and Qiiimalin older  ,,  „__ 

to  place  the  knife  at  eiaclly  the  proper  /'^-  TiL'^\' 

point.    A  toHgh  fowl  and  an  oldeeeseato       -^^^^jK^\1iimi 
gad  triers  o*  a  carver's  powers  nnd  temper,  ^^^^  boce. 

and,  indeed,  sometimes  of  the  i;oud  hnmour 
of  Ihoscinthcneiglibourhood  of  the  ectrer;  for  a  suidcuViV^Qi^ii* 


c?.rvod  like  a  fowl,  viz.,  by  first 
cs^,^^"      t-^»^  wiug  on  tithi  r  side,  ns  dei-cr 
LEO,  wxao,        i^  cases  y»herc  the  duckling  is 
^»?  ■?"Boa»     as  well  not  to  separate  the  leg  f; 

OW  DUOX. 

will  not  then  form  too  large 
serving.    After  the  legs  and  wings  are  disposec 
the  duck  will  be  also  carved  in  the  same  mam 
much  difficulty  will  be  experienced,  as  duckling 
joints  are  easily  broken  by  a  little  gentle  forcing 
knife.    In  cases  where  the  duck  is  a  large  bi 
pursue  is  then  to  carve  it  like  a  goose,  that  is,  I 
the  breast  in  the  direction  indicated  by  the  line 
commencing  to  carve  the  slices  close  to  the  wing 
upwards  from  that  to  the  breastbone.   If  more  i 
can  be  obtained  from  both  sides  of  the  breast,  tl 
must  be  attacked,  in  the  same  way  as  is  dcscril 
carving  a  fowl.    It  may  be  here  remarked,  tba* 
are  placed  far  more  backward  than  those  of 
causing  the  waddling  motion  of  the  bird,  the  thi 
considerably  nelirer  towards  the  backbone  thai 
the  only  difference  worth  mentioning.    The  cj 
guest  if  a  portion  of  stuffing  would  be  agreeab] 
at  this,  a  cut  should  be  made  below  the  breast 
frnm  .<j  to  4.  at  the  T)art  called  the  "  apron,"  ai 
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BOQiBD   TOWIi. 

1000.  This  will  not  be  found  a  very  difficult  member  of  the  poultry 
fiunily  to  canre,  unless,  as  may  happen,  a  yery  old  iisirmyard  oc- 
cupant, useless  for  egg-laying  purposes,  has, 
by  some  unlucky  mischance,  been  introduced 
into  the  kitchen  as  a  "fine  young  chicken." 
Skill,  however,  and  the  application  of  a  small 
amount  of  strength,   combined  with  a  fine  ^^ 

keeping  of  the  temper,  will  even  get  over  that 
difficulty.  Fixing  the  fork  firmly  in  the  breast,  let  the  knife  be 
aharply  passed  along  the  line  shown  from  1  to  2 ;  then  cut  downwards 
from  that  line  to  fig.  3 ;  and  the  wing,  it  will  be  found,  can  be  easily 
withdrawn.  The  shape  of  the  wing  should  be  like  the  accompanying 
engraving.  Let  the  fork  be  placed  inside  the  leg, 
which  should  be  gently  forced  away  from  the  body 
of  the  fowl ;  and  the  joint,  being  thus  discovered, 
the  earver  can  readily  cut  through  it,  and  the 
leg  can  be  served.  When  the  leg  is  displaced,  it 
should  be  of  the  same  shape  as  that  shown  in  the 
annexed  woodcut.  The  legs  and  wings  on  either 
side  having  been  taken  off,  the  carver  should 
draw  his  knife  through  the  flesh  in  the  direction 
of  the  line  4  to  5 :  by  this  means  the  knife  can  be 
dipped  underneath  the  merrythought,  which, 
being  lifted  up  and  pressed  backward,  will  imme-  iricSo2ur<»  lonprs. 
diately  come  ofi*.  The  collar-  or  neok-bones  are 
the  next  to  consider :  these  lie  on  each  side  of  the  merrythought, 
close  under  the  upper  part  of  the  wings ;  and,  in  order  to  free  these 
from  the  fowl,  they  must  also  be  raised  by  the  knife  at  their  broad 
end,  and  turned  from  the  body  towards  the  breastbone,  until  the 
shorter  piece  of  the  bone,  as  shown  in  the  cut,  breaks  off.  There  will 
now  be  left  only  the  breast,  with  the  ribs.  The  breast  can  be,  without 
difficulty,  disengaged  from  the  ribs  by  cutting  through  the  latter, 
which  will  offer  little  impediment.  The  side-bones  are  now  to  be 
taken  off;  and  to  do  this,  the  lower  end  of  the  back  should  be  turned 
from  the  carver,  who  should  press  the  point  of  the  knife  through  the 
top  of  the  backbone,  near  the  centre,  bringing  it  down  towards  the 
end  of  the  back  completely  through  the  bone.  If  the  knife  is  now 
turned  in  the  opposite  direction,  the  joint  will  be  easily  separated  from 
the  vertebree.  The  backbone  being  now  uppermost,  the  fork  should 
be  pressed  firmly  down  on  it,  whilst  at  the  same  tune  ttalcuil^  i^voS^ 


flO* 
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be  employed  in  raising  np  the  lower  snudl  end  of  tbib  tm 
fork,  and  thus  the  back  will  be  didocated  about  ite 
wings,  breast,  and  meirythooght  are  esteemed  tbe  pri 
fowl,  and  are  nsually  served  to  the  ladies  of  the  ooaq 
legs,  except  as  a  matter  of  paramount  necessity,  shoaU 
Byron  gave  it  as  one  reason  why  he  did  not  liko  dinii 
that  they  always  had  the  wings  of  the  fowls,  which  h 
fexred.  We  h^urd  a  gentleman  who,  when  he  might  hai 
declare  his  partiality  for  a  leg,  saying  that  he  had  been 
legs  for  so  long  a  time,  that  he  had  at  last  come  to  12 
than  the  other  moro  prized  parts.  If  the  fowl  is,  ca; 
large,  slices  maybe  carved  from  its  breast  in  the  same  n 
a  turkey's. 


BOAST   FOWIb 

1001.  Generally  speaking,  it  is  not  necessary  so  com 
up  a  fowl  OS  we  have  described  in  the  preceding  parag 

indeed,  a  largo  family  party 
and  there  are  a  number  of  "  1 
to  be  filled,  or  some  other  such 
prevail.    A  roast  fowl  is  carv< 
manner  as  a  boiled  fowU  Xo. 
cutting  along  the  lino  from  1 ' 
round  the  leg  between  it  and  the  wing.  The  markings 
pieces,  as  shown  in  the  engravings  under  the  heading  of" 
supersede  the  necessity  of  our  lengthily  again  describing 
It  may  be  added,  that  the  liver,  being  considered  a  de 
be  divided,  and  one  half  served  with  each  wing.    In  th 
being  stufTed,  it  will  be  proper  to  give  each  guest  a  poi 
be  not  agreeable  to  some  one  of  the  party. 


COAST  FOWL. 


HOAST  GOOSE. 
1003.  It  would  not  be  fair  to  say  that  this  dish  bod( 
of  happiness  to  on  inexperienced  carver,  especially  if  t 

party  to  serve,  and  the 
breast  should  not  suf] 
the  desires  and  cravi 
wholesome  appetites,  i 
be,  by  the  various  sp 
%^.  ^\v}^<^<Q\mas  and  Ch 

not  in  any  way  diGicuU.   'E'swiV^-^>i5^^^«»*^^^»»^ 


mOkVt  G009X. 


fOULTBT. 
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(^kenred  from  the  breast  in  the  direction  of  the  lino  from  2 

It;  ifterthe  first  slice  has  been  cnt,  a  hole 

boddbeiBtde  with  the  knife  in  the  part  called 

^ipnn,  pauing  it  round  the  line,  as  indicated 

T  tin  figores  1,  1,   1 :   hero  the  stuffing  is 

''■H  and  some  of  this  should  be  served  on 

IB  pkte,  imless  it  is  discoyercd  that  it  is  not 

ineiUe  to  the  taste  of  some  one  guest.    If  the 

ner  manages  cleverly,  he  will  be  able  to  cut  a 

^  laige  number  of  fino  slices  oil*  the  breast, 

■ftemorcso  if  ho  commences  close  down  by 

1*ttg,  and  carves  upwards  towards  the  ridge  of 

*  uRastbone.    As  many  slices  as  can  be  taken 

^  the  breast  being  carved,  the  wings  should 

'€01  off;  and  the  same  process  as  described  in  "o,  mjco,  axo  i»ecs- 

'^  boiled  fowl,  is  made  use  of  in  this  in- 

^  only  more  dexterity  and  greater  force  will  most  probably  l:o 

Wed:  the  shape  of  the  leg,  when  disengajrcd  from  the  body  of  the 

*B|  should  be  like  that  shown  in  tho  accompanying  engraving.    It 

'fc necessary,  perhaps,  in  taking  off  tho  leg,  to  turn  tho  goose  on 

^e,  and  then,  pressing  down  tho  small  end  of  tho  leg,  tho  knife 

4l  be  passed  under  it  from  the  top  qui  to  down  to  the  joint ;  tho 

^g  now  turned  back  by  the  fork,  the  knife  must  cut  through 

omt,  loosening  tho  thigh-bone  from  its  socket.  Tho  merrythought, 

kin  a  goose  is  not  so  large  as  might  be  expected,  is  disengaged 

i  same  way  as  that  of  a  fowl— by  passing  the  knife  under  it,  and 

ing  it  backwards  towards  tho  neck.    The  neck-bones,  of  which 

ve  a  cut,  are  freed  by  the  samo  process  as  are  those  of  a  fowl ; 

be  samo  may  be  said  of  all  the  other  parts  of  this  bird.  The  breast 

m>&c  is  the  part  most  esteemed ;  all  parts,  however,  arc  good» 

ill  of  juicy  flavour. 


PIGEON. 

3.  A  very  straightforward  plan  is  adopted  in  carving  a  pigeon : 
life  is  carried  sharply  in  the  direction  of  the  line  as  shown  from 
t,  entirely  through  tho  bird,  cutting  it 
;wo  precisely  equal  and  similar  parts. 
s  necessary  to  make  three  pieces  of  it, 
U  wing  should  be  cut  off  with  tho  Je^  on 
side,  thus  serrJn^  tirogvests;  and,  by 
eana,  there  will  bo  sufBcient  meat  left 
bnmtt  to  seod  to  the  third  gucsU 


VIOEOK, 


UODEOir  B0U8U0LD  OOOKIBi; 


1004.  In  ouving  a  bofled  nbHt,  let  the  knifli  ba  dm 
■ide  of  the  baokbone,  the  whole  length  of  the  nhfait;  aa 

the  dotted  line  8  to  4 :  thna  HianV 

in  three  parts.    Nowlet  the  baaki 

into  two  equal  parts  in  Iha  divad 

line  from  1  to  2 ;  then  let  tiia  laf  bi 

as  shown  by  the  line  5  to  0»  and  tta 

as  shown  by  the  line  7  to  8*    Tl 

opinion,  is  the  best  plan  to  oanre  a  rabbit,  although  than 

modes  which  ara  preferred  by  some. 

A  roast  rabbit  is  rather  differently  tmssed  from  ana  tba 

to  be  boiled ;  bat  the  earriaf 
similar,  as  will  be  seen  by  Hm 
baok  shonld  be  divided  into  as  ■ 
as  it  will  give,  and  the  legs  and 
can  then  be  disengaged  in  the  sai 
as  those  of  the  boiled  animal. 


^^yS 


lOUR  BABBIT. 


BOAR  TVBKBT. 


BOAST  TTTHKEY. 

1005.  A  noble  dish  is  a  turkey,  roast  or  boiled.  A  Christn 
with  the  middle  classes  of  this  empire,  would  scarcely  be  a 

dinner  without  its  turkey;  az 

hardly  imagine  on  object  of  gr 

than  is  presented  by  a  respected  p( 

familias  carving,  at  the  season  1 

good  cheer  and  genial  charity,  1 

turkey,  and  carving  it  welL    Tl 

oonsists,  as  in  the  carving  of  a 

getting  from  the  breast  as  many  fine  slices  as  possible ;  an( 

have  remarked  the  very  great  difference  iu  the  large  numbe 

whom  a  good  carver  will  find  slices  for,  and  the  compan 

that  a  bad  carver  will  succeed  in  serving.    As  we  have  stal 

the  carving  of  a  duck  and  goose,  the  carver  should  commei 

slices  close  to  the  wing  from,  2  to  3,  and  then  proceed  npwan 

the  ridge  of  the  breastbone:   this  is  not  the  usual  pla 

rractioe,  will  be  found  the  best.    The  breast  is  the  only  ] 

in  looked  on  as  fine  in  a  turkey,  the  legs  being  very  seld 

and  eaten  at  table :  they  are  usually  removed  to  the  kitchen,  1 

are  taken  off,  aa  lieie  mtc£\L^^>\A  ^^^^  ^t\Iy  iu  a  form  wl 

to  have  a  apecial  altTaft\ioii  «L\.a.\»s^^^t*^  ^OL^-^RaAjSi^fcc 

devilled :  served  in  \Wb  ^tii,  ^«^i  wfe  «sva«3«^l>SM^«^ 

A  boiled  turkey  \a  carjeeiVsiVXi^^^^^^^^^'^ 


CHAPTER  XXIL 
OEVZIBAIi  OBBBBTATIONS  ON  OASZI. 
6>  Tbb  Coniioa  Law  or  Ekquhd  hw  >  maiim,  that  gooda,  bi  wblch  do 
m  can  claim  an;  propcrtf,  belong,  by  bis  or  her  prerogatiTo,  to  tha  king 
MD.  Accordinglj,  tlioae  aainialj,  tiuat/cnz  mUura,  which  come  imder 
D  of  gmna,  are,  in  our  laws,  Kyletl  hii  or  hor  majesty'i,  and 
u  a  matter  of  eouna,  be  gianteJ  by  the  nvcrelgn  to  anothei ; 
M  of  wliich  another  ma;  proscribe  to  ponen  tlie  iaine  i*ithiii  a 
b  prtdnct  or  lorilihip.  From  tbii  drcumstaticD  nme  tlio  right  of  lorda 
nonor  others  to  tbo  game  within  tbdr  rospaative  libcrliea ;  and  to 
c(  llwn  ipcoici  of  animala,  tho  game  laws  ncni  oTigiaated,  and  atlil 
b  in  Ibroa.  Tbero  are  ionumerable  acts  of  pailiameat  inSictiny  psnallin 
nana  wbo  ma;  illegally  kill  game,  and  nme  ot  thorn  are  Tar;  savan ; 
b«;  cannot  be  aaid  to  aniwor  tlwir  and,  nor  can  It  ba  oipocted  that  thoy 
vH^  irhilst  there  are  ao  man;  penoni  of  great  wealth  wbo  hare  nut 
wise  the  noani  of  procaring  game,  aicspt  by  purchase,  and  who  will 
IL  Tluae  most  necessarily  SDcourage  poaching,  which,  to  a  very  lar(^ 
it,  molt  oootiniu  to  render  all  game  lawa  nugatory  ai 


«lh^  inteudod 


>7.  Tta  OiarcT  or  rirsag  luitn,  however,  IM aot  whoMj  naataoi  tottw 
tUil^  et  Om  Sh^l  iporUaiaa.     Tumi  qnoliecd  or  privileged  ptvsm* 


(].iiii:  isralkil  liiintin;;,  vbicb,  to  tbU  dsjr,  li  bUmrad  b  tb*  I 
lbr<.'.-t,  V.  ith  ',-un  nnd  gnf  homul.  Krdi,  on  tha  coatimiy,  m  not  I 
ilioC  in  Lho  air,  or  taken  vitb  ncU  anJ  other  daviccs,  which  ii  all 
or  Ibey  nro  pursued  and  taken  by  birds  of  prey,  nliicb  ii  called 
ayxiBa  ol  aport  sow  fijlen  almost  entirely  into  dcsuctudo  in  Eugkni 
in  loms  parts,  ghoning  gigni  of  being  roiivcd. 


UST3,  Euch  ai  deer,  boait; 
,  mnnkiud  wci-c.  from  tha  eariiest  aga 
3  mnsl  obvious  manner  or  acquiring  htn 
^  had  in  any  dcerco  adranccil.  It  is  an« 


rorjuiri 


of  chnrnctcr,  coiobinoU  n-ith  tlio  pon-cr  or  coEStdcreble  pkjuokl 
Without  those,  success  conUI  not  bo  very  great ;  but,  at  brat,  tbo  o 
iisualiy  accompnnicd  vith  mda  nnd  turbulent  habita  ;  and,  whc 
with  these,  it  coDititutes  vLat  is  termed  lie  ssTngoatato  of  mnn. 
BdTnncos,  and  as  tbo  roil  jiroportionably  becomes  derolcd  toUie) 
the  BUSteT^ance  of  tho  Inmer  or  more  domciticated  nnimnls,  tlio  i 
huntsman  is  propnrtionably  Dndtcd  ;  eo  that  vtbta  a  couotry  bai 
nhigh  state  of  cultivation,  hunting  becomes  little  oUe  than  an  ai 
tlio  opulent.  In  the  eoso  of  fur-bearing  aninmla,  hoicevcr,  it  i 
dillerent ;  for  tbeso  continuo  to  sujiply  the  tranta  of  civiliiatioD 
ita  most  TnluaWo  ni 


OAUE. 


5nj) 


M  b  it  lomrthtng  ^fiiM.  Horace  exalts  it  m  a  proparative  exercise  for 
Iheptth  of  glofy,  and  aevonU  of  the  heroes  of  Uomcr  are  its  ardent  votarica. 
Hw  Bomans  foUowad  the  htmtiog  customs  of  the  Ureeks,  and  the  ancient 
ikitoBB  were  honten  before  JalSus  Caesar  iuTadod  their  sbores. 

1011.  Although  THE  AxciEXT  Brito5s  followed  IlaNTixo,  however,  they 
^Doteonfine  themselTCS  solely  to  its  pursuit.  Thoy  bred  cattle  and  tillu<l 
tkeipoandp  and,  to  some  extent,  indicated  the  rudimentary  state  ot  a  pastonxi 
■M  t?ricaltaral  life;  but,  in  erery  social  change,  the  sports  of  the  ficM 
aniiitsined  their  place.  After  the  expulsion  of  the  Danes,  and  during  tho 
triM  mtonition  of  tho  Saxon  monarchy,  those  were  still  followed :  cvc:k 
iSdvard  the  Confessor,  who  would  join  in  no  other  secular  amusements,  too!: 
tteipttitest  delight,  says  William  of  Malmesbury,  "  to  follow  a  pack  of  swilc 
ioandi  in  pomit  of  game^  and  to  cheer  them  with  his  voice." 

toil.  XOB  WAS  Edward  tho  only  English  sovereign  who  delighted  in  tlio 

tlcHurus  of  the  chase.  William  the  Norman,  and  his  two  sons  who  succeeded 

kinuwars  passionately  fond  of  the  sport,  and  greatly  circumscribed  tho  libcrtici 

of  their  mbjccts  in  reference  to  the  killing  of  game.   The  privilege  of  hunting  iu 

tbcrajBl  forests  was  confined  to  the  king  and  his  favourites  ;  and  in  order  thnt. 

tbanombnigeous  retreats  might  bo  made  more  extensive,  whole  villages  wcio 

depopulated,  places  of  worship  levelled  with  the  grouud,  and  every  mean.'i 

■Aiptid  that  might  g^ve  a  sufficient  amplitude  of  space,  in  accorrlanco  with 

thi  rejal  pleasure,  for  the  beasts  of  the  chase.     King  John  was  likcwi^o 

aiSily  attached  to  the  sports  of  tho  field ;   whilst  Edward  III.  was  so 

of  the  exercise,  that  even  during  his  absence  at  the  wars  in  France, 

tetook  with  him  sixty  couples  of  stag-hounds  and  as  many  hare-hounds,  and 

Mty  day  amused  himseli  either  with  hunting  or  hawking.    Great  in  wisdom 

■  the  Scotch  Solomon,  James  I.,  conceited  himself  to  be,  he  was  mucli 

■dficted  to  the  amasemcnts  of  hunting,  hawking,  and  shooting.    Yea,  it  is 

Wm  asserted  that  his  precious  time  was  divided  between  hunting,  the  bottle, 

lad  bis  standish :  to  the  first  he  gave  his  fair  weather,  to  tho  second  his  dull, 

■d  to  tho  third  his  cloudy.     From  his  days  down  to  the  present,  the  sports 

tf  the  field  have  continued  to  hold  their  high  reputation,  not  only  for  tho 

pvnoCion  of  health,  but  for  helping  to  form  that  manliness  of  character 

*Udi  enters  so  hirgcly  into  the  composition  of  the  sons  of  the  BritL»h  soil. 

Aat  H  largely  helps  to  do  this  there  can  bo  no  doubt.    The  late  duke  of 

Gnfton,  when  hunting,  was,  on  one  occasion,  thrown  into  a  ditch.    A  youii;: 

Moti^  engaged  in  the  same  cl:a^:e,  cried  out,  "  Lie  still,  my  lord  I"  leapt  ovci* 

k^  and  pursoed  bis  sport.     Such  an  apparent  want  of  feeling  might  bo 

*>|Meted  to  have  been  resented  by  the  duke  ;  but  not  so.  On  his  being  helped 

*P  by  his  attendant^  ha  said,  "  That  man  shall  have  the  first  good  living  that 

Cil^to  my  dxqmeal :  had  he  stopped  to  have  given  me  his  sympathy,  I  never 

^Md  hava  gitan  him  anything."*  Such  was  the  manly  sentiment  of  the  duUo» 

^  daHgiitad  in  the  exemplification  of  a  spirit  similarly  ardent  aa  h'la  o^n  va 

^iporl^  and  abof»  ih^  bngcoea  of  an  Mgmimed  Borrow, 


510  MODEBB  HOUaSBOU)  OOOXKRT. 

JOI3.  THATHnVTI^aHABXSriCAVTlKafCAVOBIBBEirOIAnaDlOASi 

Si  widlknown^  and  tho  match  giT«nl7  the PrmoaErtvliaijyV^gaBiofHaigl^  \ 
on  ihatigDiiig  of  the  treaty  of  peaoo  with  Franca^  Sanofe  the! 
upon  reoord.    On  that  oooaBkm,  there  were  UUed  180  doMv  ^ 
SOO  harea^  and  80  foxes :  this  was  the  achievement  of  one  day, 
howerer,  as  this  slanghter  may  appear,  it  is  greatly  Snteior  to  that  rndilf  ^ 
the  ooDtemporary  king  of  Naplea  on  a  hmitxng  expedition.  Tbit80fTCN%i  kA] 
a  larger  extent  of  gitrand  at  his  oonmiand,  and  a  longer  period  for  the  1 
of  his  talents ;  oonsoquently,  his  sporty  if  it  can  so  be  called, 
greater.    It  was  porsaed  dnring  his  journey  to  Vienna^  in  Anatria, 
and  Moravia ;  when  he  killed  5  bears,  1,820  boors,  1,960  deer,  1,146  d 
1,625  roebndcB,  11,121  rabbits,  18  wolves,  17  badgers,  10,864  harsi^ 
854  foxes.    In  birds,  doring  the  same  expedition,  he  killed  15,850 
and  12,835  partridges.    Soch  an  amoont  of  destroetion  can  hardly  bt  ( 
sport ;   it  resembles  more  the  indiscriminate   slaughter  of  a  baUls  llJ^j 
where  the  scientifio  engines  of  oiviliied  war&re  are  brought  to  bear 
defenceless  savages. 

1014.  De£B  and  Hares  may  be  esteemed  as  the  only  four-footed  aniaili  - 
now  hunted  in  Britain  for  the  tabic ;  and  oven  these  are  not  followed  with  tit'd 
aame  ardour  as  they  were  wont  to  be.    Still,  there  is  no  oountiy  in  the ' 
where  the  sport  of  hunting  on  horseback  is  carried  to  such  an  extent  ask: 
Great  Britain,  and  where  the  pleasures  of  the  chase  are  so  well  undenlos^ 
and  conducted  on  such  purely  scientific  principles.     The  Fox,  of  all  "H 
beasts  of  the  field,"  is  now  considered  to  afford  the  best  sporL    For  tlili» 
is  infinitely  superior  to  the  stag ;  for  the  real  sportsman  can  only  eigoy  Ihl 
chase  when  the  deer  is  sought  for  and  found  like  other  game  which  are  ft 
sued  with  hounds.     In  the  case  of  finding  an  outlying  fallow-deer,  which  I 
unharboured,  in  this  manner,  great  sport  is  fi'equently  obtained ;  bnttkkb^ 
now  rarely  to  bo  met  with  in  Britain.     In  reference  to  hare-huntings  Itli^ 
much  followed  in  many  ports  of  this  and  the  sister  island  ;  bat^  by  thai 
foxhunter,  it  is  considered  as  a  sport  only  fit  to  be  pursued  by  womea 
old  men.    Although  it  is  less  dangerous  and  exciting  than  the  fox-chase, 
ever,  it  has  great  charms  for  those  who  do  not  care  for  the  hard 
which  the  other  requires. 

1015.  The  Art  of  taking  or  etluno  Birds  is  called  "fowling,"  and  isetttf 
practisod  as  an  amusement  by  persons  of  rank  or  property,  or  for  a  livelikHi 
by  persons  who  use  nets  and  other  apparatus.  When  practised  as  an  aVMi*' 
ment,  it  principally  consists  of  killing  them  with  a  light  firearm  esiM  t-^ 
"  fowling-pieco,"  and  the  sport  is  secured  to  those  who  pureue  it  by  the 

laws.     The  other  mcanft  b^  which  birds  are  taken,  consist  in  imitating 
TDicos,  or  leading  fhem,  by  oV^tiCfc  vc\a^<i«&,  \xi\A  ^\»at.ions  where  they 
eatrappod  by  nets,  b\rdV\m^j,  ox  c^^[iw«^».  "««t  \a^i2ay^>ax^xnBB&MBSQf  Mrf% 
the  pipe  op  call  to  Oie  moat  ctraimoti  xsiwa  «ii^«l^  jaA.  ^W^^ 
during  the  montlia  of  Sep^jem\>«  «A  ^WuJo«.  ^%^ii^\«>rf*l  tPi^^ 


•  OAMB.  511 

OB  of  tlw  wnodmi  opiraudi  punned  in  thie  sport.  A  thin  wood  is 
In  ^oi  ohoHD,  and,  under  a  tree  at  a  iitUo  distance  from  the  oUicrs, 
I  flreotady  and  there  are  only  such  hranchoi  left  on  tho  tree  as  are 
rfor  the  placing  of  the  birdlime,  and  which  are  covered  with  it. 
he  eabin  are  placed  avenues  with  twisted  perches,  also  covered  with 
Having  thos  prepared  all  that  is  necessary,  the  blrdcatcher 
Biself  in  the  cabin,  and,  at  sunrise  and  sunset,  imitates  the  cry  of  a 
d  calling  the  others  to  its  assistance.  Supposing  that  the  cry  of  the 
itated,  immediately  different  kinds  of  birds  will  flock  together  at  tho 
eir  common  enemy,  when,  at  every  instant,  they  will  bo  seen  falling 
xmd,  their  wings  bdng  of  no  use  to  them,  from  their  ha\ing  oomo  in 
ritfa  the  birdlime.  The  cries  of  thoso  which  are  thus  situated  now 
'han,  and  thus  are  laige  numbers  token  in  a  short  space  of  time.  If 
i  themselves  desired  to  be  taken,  it  is  only  during  the  night  that  this 
me,  by  counterfeiting  the  squeak  of  the  mouse.  Larks,  other  birds, 
r-fbwl,  are  sometimes  taken  by  nets ;  but  to  describe  fully  the  manner 
this  is  done^  would  here  occupy  too  much  space. 

Pkathered  Game  hate  fbom  time  immemorial  given  gratification 
Jate  of  man.  With  the  exception  of  birds  of  prey,  and  some  other 
Coees  permitted  his  people  to  eat  them  ;  and  the  Egyptians  mado 
to  their  priests  of  their  most  delicate  birds.  The  ancient  Grreeks 
ed  their  repasts  with  little  roasted  birds ;  and  feathered  game, 
the  Romans,  was  served  as  the  second  course.  Indeed,  several  of  the 
ovrmands  of  tho  "imperial  city"  were  so  fond  of  game,  that  they 
themselves  to  ruin  by  eating  flamingoes  and  pheasants.  "Some 
laUons,  the  French  among  others,"  says  Monsieur  Soyer,  "  formerly 
eron,  crane,  crow,  stork,  swan,  cormorant,  and  bittern.  The  first 
ecially  were  highly  esteemed  ;  and  Laillovant,  oook  of  Charles  VII., 
s  how  to  prepare  these  meagre,  tou^h  birds.  Belon  says,  that  in 
ts  revolting  taste  when  unaccustomed  to  it,  the  bittern  is,  however, 
le  delicious  treats  of  the  French.  This  writer  also  assorts,  that  a 
a  vulture,  either  roasted  or  boiled,  is  excellent  eating ;  luid  that  if 
so  birds  happened  to  kill  itself  in  flying  after  game,  tho  fiUconer 
cooked  it.    Lcbaut  calls  the  heron  a  royal  viand." 

has  Hebon  was  bunted  bt  the  Hawk,  and  the  sport  of  hawking 
placed  at  the  head  of  those  amusements  that  can  only  be  practised 
mtry.    This  precedency  it  probably  obtained  from  its  being  a  pastime 
Dy  followed  by  the  nobility,  not  in  Groat  Britain  only,  but  likewise 
atinont.    In  former  times,  persona  of  high  rank  rarely  appeared  in 
thout  theur  dogs  and  their  hawks :  the  latter  they  carried  with  tViom 
r  journeyed  from  ono  ooantijrto  another,  and  sometimes  eveti  tooVc 
ttUJl9  witb  tbem,  and  would  not  part  with  them  when  takon  pnaonon, 
taio  tbeir  own  JiboHy.    Such  birds  were  esteemed  as  the  ensigns  ol 
inoMctioa  '^««*^^^«onFd/shonoumbloinamanof  rfai\tiba» 


....a^..w.  T       ••tj   nil- 1  a  mini')nnis  siorv,  t' 

v.\i»  iv.-r.'l  :it'.-i  \}i'.^  f'nV  ill  s'-.i'i  ]■  r>-  n-;.      I 
•:.  ;'.  ».;;.o  i  ri.-.'l:-.!  .:i,  I:a  I  a  i-'t  <>i"  v.-ai-r  i:i 
J..: louts,  so:iio  up  to  tho  l::iccs.  some  to  x 
'uwdo  i.isauiorf  as  they  wcro  more  or  less  afi 
that  was  well  rccovercfl,  stood  in  tho  door,  i 
ft  hftwlc  on  his  fist,  well  niountoil,  with  his 
kr.owto  what  use  all  this  preparation  served. 
fowl.    Tho  patiout  demanded  n.rain,  what  h 
killed  in  a  year  ?    IIo  replied.  Five  or  ten  cr 
further,  what  his  dogs,  horse,  and  hawks  i 
hundrctl  crowns.     With  that  the  patient  hadt 
and  welfare ;  "  for  if  our  master  come  and  lir 
the  pit,  amonrrst  tho  madmen,  up  to  tho  chin 
of  such  men  as  will  spend  themselves  in  th 
of  their  business  and  necessary  aflairs. 

lOlS.  As  THE  ISEVITAUI.C  KEiULT  OF  SOCL 
if  not  entirely  to  snpprcsi*,  fjuch  si-jorts  as  \ 
much  of  tho  romance  of  country  life  has  passed 
tho  case  with  falconr>',  which  had  its  orij;in  a 
century,  although,  lately,  some  attempts  Y. 
made  to  institute  a  revival  of  tho  * '  ^^cnt! 
Firmicus,  who  lived  al»or.t  that  time,  is, 
lirst  Latin  author  who  sjxiaks  of  falconers, 
8i)ccics  of  binis  to  fly  after  an<l  catch  othc 

r*  •     _     __•  __      1 • 


HE  CI  PES. 


CHAFTEIt  XXni. 
BOAST    BIiACK-COCE. 
.  iKasniiZBTS.— Dlock-cook,  butter,  tout. 
(.—Let  theie  birds  haag  for  &  tew  days,  or  thcr  nill  bo  toiig:h 
itelcu,  if  not  well  kept.    Pluck  and  draw  Ihom,  and  wipe  the 
■ad  antndci  with  a  damp  clotb,  u  woaliing  apoili  the  flavour. 
'  the  hetuiU,  and  tnus  them,  tba 
■  a  KKut  fowl,  ontting  off  the  toes, 
ilding  and  peeling  the  feet.  Trua- 
en  with  the  head  on,  m  shown  ', 
ngntTiog,  is  itill  praotiscd  br 
isbki^  Int  the  fonncr  method  ia  """'  *"^'""  """'■ 

addend  the  bott.  Put  tbem  down  to  a  brisk  fire,  well  luuto 
rith  bnttn,  and  mttb  with  a  piece  of  tout  under,  and  a  good 
lad  brad  lauce.  After  trouing,  some  cooka  cover  the  breast 
ine-leaTat  and  Blioea  of  booan,  and  then  roast  them.  The^ 
ba  aerred  in  the  lame  manner  and  with  the  some  aocompanl- 
1*  with  the  pUinlj'nMuted  bird*. 
;~iS  to  SO  minntea. 

ngt  eott,  from  5i.  to  Oi.  ths  btaco ;  but  seldom  bought. 
emil, — 2  or  3  for  a  dish. 

NwUi  from  the  middle  of  Augiut  to  the  end  of  Dcccmbar. 
"— ■^-— ».Hl«i»-coct,Mi>o»-TOni,o»H»Ain-TC 
%  tan.    It  ii  at  pmnit  nnflsed 


r.    It  BUT  tin  b>  taaoA  hi 
i.ia  ynrlh  W*l«.  udiKPi 

■■  in  Bume  p»rta  of  lli«  Hiah- 


saiT,  cayenucr,  uuu.  uiua.vv«  u^a.«^^w  »^ , 

Seville  orange-juice. 

J/o(/t'.— Cut  the  remains  of  the  duck  into  i 
into  a  stewpan,  with  all  tho  above  ingredients  ;  1 
hot  by  the  side  of  the  fire,  and  oocasionally  sti 
on  the  point  of  boiling:,  serve,  and  garnish  tfa 
toasted  bread. 

TtfTM.— About  \  hour. 

Seoiondble  from  Noyember  to  Febmary. 

BAaOUT  OF  WHiD  du< 
1021.  IvoEEDCBNTS.— 2  wild  ducks,  4  shalo 
105, 1  glass  of  port  wine,  1  oz.  of  batter,  a  lit 
I  lemon,  cayenne  and  salt  to  taste. 

Mode.—BvLoks  that  have  been  dressed  and  1 
day  will  answer  for  this  dish.  Cut  them  into  j 
wings,  and  breasts  nntil  wanted ;  put  the  trio 
with  the  shalots  and  stock,  and  let  them  simi 
and  strain  the  gravy.  Put  the  butter  into  a  st 
dredge  in  a  little  flour,  and  pour  in  the  gravy 
give  it  one  boil,  and  strain  it  again ;  add  the  ^ 
cayenne ;  lay  in  the  pieces  of  duck,  and  let  the 
through,  but  do  not  allow  it  to.boil,  or  the  d 
gravy  should  not  be  too  thick,  and  should  b 
Til  A  ennAAKA  of  a  Seville  orantre  is  a  greal 


<u3ia.  ti5 

£Mt  i  wmfl  tviii  «aoli  le^  at  the  bmckle,  and  rert  the  clawi  <m  each 

lUa  of  the  brsMt;  othen  truM  them  ae  ahown  in  oar  illaitrstioii. 

Rout  the  birda  before  &  quick  flte,  and,  when  they  are  fint  pnt 

down,  let  them  remun  for  S  miontM  without  butiiiff  (thi«  will  keep 

tlw  gnvT  in) ;    afterwards  baste  plen- 

tifdlly  wiQi  hatter,  and  a  few  minutes 

hefore  serving  dredge  them  lightly  with 

flour ;  baste  well,  and  send  them  to  table    ' 

nioely  frothed,  and  full  of  gravy.     If 

overdone,  the  birds  will  lose  their  flavonr. 

Serve  with  a  good  grav;  in  the  dish,  or  orange  gravy.  Ho.  4SB ;  and 

■end  ta  table  with  them  a  oat  lemon.  To  take  offthe  fishy  taste  whtob 

wildlbwlsametiineihavs,  baste  them  for  a  few  minntes  with  hot  water 

to  whieli  have  bean  added  an  onion  and  a  little  salt ;  then  take  away 

tbs  p«n,  and  baste  with  batter.— See  colonied  plate,  Gl. 

I^me. — When  liked  nnderdressed,  20  to  25  minutes ;  well  done,  29 
to  3S  minatea. 

Average  eoit,  If.  to  5*.  the  couple. 

Suffleitnl, — 2  for  a  dish. 

8m$(huAU  from  November  to  FebraBry. 

ftas  TriD]>vcx.^n»TniJ«  of  tha  wild  duck  ii  called  a  nullud;  and  th*  jomtg  onca 
an  a^lad  Oappan.    Tha  tuna  to  tiy  to 
tadBbnodof  thfM  la alKint  tha month 
af  )alr.  ani^  tha  ruhaa  of  Iha  darpaM 
ul  moat  radnd  patti  of  lama  bn»k  01 
atawn,  nban,  if  ^  old  Mid  !>  •DTuflg, 
it  B»ba  takas  aa  a  eartaiDtr  tbaC  iti         >. 
btoaf  h  not  lii  off ,    When  oncB  found,.      ,K 
tepalHa  f aailT Idllad, aa  thcrattain      -IK'i 
thav  fan  fRMTLli  bafbra  thaii  winga  ara       ^  • 
taifti.     OnBMqnnitt^,  tha    (port  ia 


tw  Ucdi.  When  Iha  Happen  take  wisg, 

tfev  Mtma  tha  nama  of  wild  doeki,  —:  _ 

■M  ahovt  Iha  noath  of  Anniet  npaic  < — -  -'_^^ 

t9  tta  eoTD.flalda,  vhere   thrf  TflaaiB  -^__ 


Sz 


Uta  clam,  whioh  ih 


HABHED  QAUU  (OoU  Uoal  Cookery}. 

1093.  IxosBSiENTS.—The  remains  of  oold  gome,  1  onion  stnok  with 

3  olovea,  a  few  whole  peppers,  a  strip  of  lemon-peel,  salt  to  taste, 

thiokeuDg  of  batter  and  flour,  1  gloss  of  port  wine,  1  tabtaapoonfnl 

of  kmon-joioe,  1  tablespoonfnl  of  ketehnp,  1  pint  of  wate  .or  weak 

•took. 

Jfbds.— Cat  the  remains  of  oold  game  into  joii^t*,  T«iienettift\i«A 

2l  2 


Simiinnhlc  from  AiiRust  to  March, 

flavour  may  bo  lariod  by  adding  flavoureJ  vine 
otnoot  noainiDeDd  thou  Utter  ingrodieiita,  i 
bava  a  gmmy  tula ;  and  if  too  man;  laaoe! 
tlie  gntj,  tho;  quite  oimpowtr  and  da*tn 


OBODSE  FE 

ioa4.  IiraBEDiENTB.— Qrtnise ;  cayeime 
1  lb.  of  rump-steak,  i  pint  of  well-Hasan 

ISode. — Line  the  bottom  of  a  pie-diah  i 
nest  pieces,  and,  ihould  the  grouse  be 
bot,  if  imall,  they  mar  be  laid  in  tlu 
with  salt,  oayenne,  and  blaek  pepper ;  [ 
with  a  puff  psEte ;  brush  the  cnut  over  i 
bake  from  1  to  1  honr.  If  the  grouM  ia  < 
and  trimming  will  make  the  gnivy,  by  b 
little  Bherry,  a  bnnob  of  herbs,  and  a  U 
poured  in  after  the  pie  ii  baked. 

Timt.—\  to  1  hour. 

Atxrage  eott,  exdoafve  of  the  GTonae 
I«.  9<l. 

SeaionaiU  tma  the  12th  of  Angnst  to  t 

BOAST  aBOI 


th£  ibrmet  is  now  oonudcred  the  most  approTsd  method.  Fnt  them 
down  to  a  eharp  olenr  fire ;  keep  them  well  buted  the  whole  of  tho 
time  they  ore  ocKikinB,  and  eeire  them  on  a  bntteied  tout,  soaked  in 
the  dripping-pan,  with  a  little  melted  butter  ponied  over  them,  or  with 
bread-sance  and  grary. — See  oalonred  plate,  L 1. 

Time. — 1  hour ;  if  liked  very  thoroughly  done,  S5  minato. 

Average  cost,  2i.  to  2>.  td.  the  brace ;  hot  seldatn  bongfaL 

Stffficieut.—i  for  B  dish. 

Seatonable  from  the  12th  of  Angrut  to  the  beginning  of  Dccenbcr. 

OlODn.— Tli»e  birdi  ■»  diT<dsd  into  *cKid  (nxw,  bUck  (muh,  nd  maia,  ud 
wUt«  RTDDH.  Tha  wood  grouH  i»  fniihir  dutidguuhed  u  tht  dock  of  Iha  wood,  of 
e^ovtlue.  Hid  it  H  Iftrga  u  the  torkflj, 

Imflh,  »nd  wtiphicg  from  tweWa  to  flf-      — - 
Uen  paundt.    The  tcmaie  ii  coniidmbl/ 

bK   feMhen,   diffrn  'widt^  from  tbs 


piiDdptiir  i.1 

iloftT.IDOQDUinOUIKliOBi. 

ud  iiraiT 

fa,  thopioe 

(Saw  of'RoMU.'aVadm. 

udothnoc 

D  thoa  it  bu  iu  b^lil, 

(hot,  of  ™ 

ic^Wod.  of  'ri."t.?^ 

ri^  '^"j^  "'  ""  '•^'P"-     ^^'* 

dutinEnnhedMblKk-nnia, 

octhaUuk- 

»ck.    ItiiDotUrgerth^ 

tat  tlimn  lbs  male,  and  olio  diffrn  coDiidsrablr  IVom  htm  in  pant  of  mbv.  Ilka  tb* 
Ibmcr,  llirj  an  found  cliieJlTiii  high  lilnuiooi,  ud  an  oammoii  fn  finadi,  Bibcn,  and 
•thee  Borthim  Douotriai.  ■Chcj  (ni  ■!»}  foDod  in  Iha  DOrtban  putt  of  Oraat  Btftain, 
ffadhif  iawiTitrTonlLfl  wioiiabcTTinaiidfruLtabaloDputoinoiuitBinoiBooutriM,*Dd, 
in  niiDDur,  fHi|acnlJy  deacrndiDK  to  Iba  lonpr  Uodi,  ta  ued  upon  aora.  Tfaaradftroiuea 

In  the  wQd  hntbj  Iracta  of  tbs  noHba rn  coantli*  of  BDolaod  it  ii  plentifbl,  alio  !■ 
ITalMud  thaEiKbbadiof  SooUand.  Ur.  PafiDaot  aonaldend  <»  msdIiki  to  BriUin, 
thoa*  fonnd  io  lb«  RioUDUinoiu  part*  of  Spain,  Fiano*,  and  Italr,  baini  odIj  Tarialica  of 
tba  auna  bird.  Wbits  (roaaa.  obila  oaina,  or  nUndnD,  It  bmht  tba  nma  *iM  a>  tba 
nd  erooK,  and  ii  fouDd  in  loftjr  aitualioni,  wbanit  anpporta  liaidr  in  tba  aannat 
weatber.  it  ii  toba  loet  withiuinoat  of  tbanoTthernoaibtciaaof  SnrDpe,  andappcan 
•T«B  in  amDlind.  In  tha  Hebridaa.  OrkDcja.  and  tha  BMIanda  of  BeolUBd,  H  ia  alH> 
loDiidj  aod  tomctJniH,  thoiigh  rarely,  amooK  tfaa  faUa  of  Horthnmbeilaiid  and  Camber* 
land.  In  niinler  the;  Oj  in  £>ckB,  and  are  ao  little  ftnuUar  with  tha  ^riU  of  man,  Ih>( 
thararecHilTiliDt.aiideTHianiiod.  Thej  ferd  ontbewildprodneai^lbaUlli.whiBb 
•omeltmea  inipacli  to  Ibcir  flcib  a  billrr  but  not  nnpalatabls  taata.  AccoldlDe  tn 
BuOiHt,  U  i*  duk^colouied,  and  laiiuiiibal  Baioimd  like  tfa*  hva. 


OBOnSB  BAItAD. 
(Sai/tr'i  Jttcipe  iapn>vtd.i 
iobS.  Ikorgdiems.—S  eggs,  butter,  freah  salad,  2  or  3  pouM;  for 
the  aanoe,  1  tableipoonf  ul  of  minced  shalot,  2  tablespoonf  nla  of  pounded 
angar,  the  yolka  of  2  egge,  1  teaspoonful  of  minced  parsley,  i  oz.  of 
•alt,  12  tnbleapoonfnb  of  oil,  *  tableBpoonfuls  of  Chili  Tioeciu,  \  ^i^ 
«(  oretun,  2  tableapoonfnJi  of  chopped  tairagon  and  cbenil. 


thesaucoiisMlnvsi-ri.t  tlit  :,h:iU 
lU-  y<.lk  of  an  fRf,  tl.c  pai-sl.-y.  iiod 
oil  and  vincgiir',  when  dl  the  inured 
unoo  on  ice  or  in  a  cool  place.  'When 
rather  tliiolc,  whiah  lightly  mix  with 
of  the  grouse  on  the  aalad,  lauce  OTCt 
lajr  orer  the  sftlad  and  tlio  remainder 
the  Mosa  over,  and  serve.  The  eggs  n 
dot  of  mdiahea  or  beetroot  on  the  poi 
into  nnall  diamonds,  nay  ho  placed 
alicea,  and  a  border  of  them  laid  roun 
are  also  a  pretty  addition.  The  rt 
pheasant,  or  partridge  may  be  used  ii 
make  a  very  delicate  dish. 

Average  eoit,  2*.  6d. 

Seasonable  (ram  the  12thof  Angnstb 
Tsi  Cuneuoi.— Ibi*  bird  mu  to  b«  nw 


OAMC  ffl9 


■boniidf  in  th*  north  of  Soropo,  OermamT,  and  in  tho  Alps.  It  if  Mtmiaiinl  m  dMdaoM 
•ntinc.  and  iti  plamaM  ia  extremdtr  beaatUbL  TUe  white  grooa;  ot  ptarmigan,  is  not  ft 
vtoitinilbird  in  Britam ;  bntitia  anil  ftmnd  int1ieislandi,andwal^dKmt  half  »  pound. 
The  London  markai  ia  anppliad  by  Korwny  and  Sootlaad;  thoae  from  tha  former  coontxy 
being  eateemed  the  beat.  When  young,  it  ia  held  in  high  eetimatlon,  bafaig  coniridered  aa 
littla  diffiagrant  firam  oonunon  grooaa. 


BOABT   HABm 

10S7.  LioBXDiEirrs.— Ilare,  foroemeat  No.  417,  a  little  milk,  batter 

Choosing  and  Trussing.— Chooee  a  young  hare ;  whioh  may  be  known 
by  its  smooth  and  sharp  claws,  and  by  the  deft  in  the  lip  not  being 
mnoh  spread.  To  be  eaten  in  perfection,  it  moat  hang  for  some  tune ; 
and,  if  properly  taken  oare  of,  it  may  be  kept  far  seyeral  dayi.  It  is 
better  to  hang  without  being  paunched ;  but  should  it  be  preyi- 
OQsly  emptied,  wipe  the  inside  every  day,  and  sprinkle  over  it  a  little 
pepper  and  ginger,  to  prevent  the  musty  taste  which  long  keeping 
in  the  damp  occasions,  and  which  also  afibcts  the  stuffing.  After 
it  is  skinned,  wash  it  well,  and  soak  for  an  hour  in  warm  water 
to  draw  out  the  blood ;  if  old,  let  it  lie 
in  vinegar  for  a  short  time,  but  wash  it 
well  afterwards  in  several  waters.  Make 
a  foroemeat  by  recipe  No.  417»  wipe  tho 
hare  dry,  fill  the  belly  with  it,  and  sew  it 
up.    Bring  the  hind  and  fore  legs  close  to 

the  body  towards  the  head,  run  a  skewer  through  each,  fix  the  head 
between  the  shoulders  by  means  of  another  skewer,  and  be  careful 
to  leave  the  ears  on.  Put  a  string  round  the  body  from  skewer  to 
skewer,  and  tie  it  above  the  back. 

Mode. — The  hare  should  be  kept  at  a  distance  from  the  fire  when  it 
is  first  laid  down,  or  the  outside  will  become  dry  and  hard  before  the 
inside  is  done.  Baste  it  well  with  milk  for  a  short  time,  and  afterwards 
with  butter ;  and  particular  attention  must  be  paid  to  the  basting,  so  as 
to  preserve  the  meat  on  the  back  juicy  and  nutritive.  When  it  is  almost 
roasted  enough,  fiour  the  hare,  and  baste  well  with  butter.  When 
nicely  frothed,  dish  it,  remove  the  skewers,  and  send  it  to  table  with 
a  little  gravy  in  the  dish,  and  a  tureen  of  the  same.  Bed-currant 
jelly  must  also  not  be  forgotten,  as  this  is  an  indispensable  accompa- 
niment to  roast  hare.  For  economy,  good  beef  dripping  may  be  substi- 
tuted for  the  milk  and  butter  to  baste  with ;  but  the  basting,  as  we 
have  before  stated,  must  be  continued  without  intermission.  If  the 
liver  is  good,  it  may  be  parboiled,  minced,  and  mixed  with  the  stuffing; 
but  it  should  not  be  used  imless  quite  fresh. — See  coloured  plate,  £  1. 

Time,— A  middling-sized  hare,  1 J  hour ;  a  large  hare,  li  to2hogx». 

Average  cost,  from  4s.  to  Be, 


POTTED  HABE  {ft  Limolu 

1018.  Iko&ediehts. — I  hare,  a  fet 

of  lavoary  herbs,  i  cloveB,  i  teupooD 

2  oniom,  nit  and  pepper  to  taste,  1  pi 

Made, — Skin,  emptf,  uid  wuh  the 

and  pnt  it  into  &  utewpan,  with  a  fen 

it ;  add  the  remuning  ingredients,  lu 

hara  is  tender,  uid  the  flesh  will  » 

When  done  enongh,  take   it  np,  le 

tlie  meat,  tcilh  the  bacon,  in  a  mortal 

Bmooth  paste.    Shonld  it  not  bo  suffl 

cftTenne,  ult,  and  pounded  maoe,  but 

mixed  with  the  other  ingredients.    Pi 

poor  over  clarified  butter,  and  keep  ii 

the  hue  woi  stewed  in,  should  be  save 

Time, — About  2i  hoon  to  stew  the  1 

Seaionahh  from  September  to  the  en 


OAKB.  C21 


HASHED  HABXL 

mn.  fvoBSDHNTS.— The  remains  of  oold  roast  hare,  1  blade  of 
lee^  S  or  8  allspice,  pepper  and  salt  to  taste,  1  onion,  tb 
ef  WKWOJiXf  herbs,  8  tablespoonfuls  of  port  wine,  thickeningr  of 
•ad  floor,  2  tablespoonfuls  of  mushroom  ketchup. 
JUk— Cat  the  cold  hare  into  neat  slices,  and  put  tlie  head,  bones^ 
lings  into  a  stewpan,  with  %  pint  of  water ;  add  the  mace,, 
•easoning,  onion,  and  herbs,  and  stew  for  nearly  an  hour,  and 
the  gravy ;  thicken  it  with  butter  and  flour,  add  the  wine  and 
faldrapa  and  lay  in  the  pieces  of  hare,  with  any  stufiing  that  may^ 
%i  left   Let  the  whole  gradually  heat  by  the  side  of  the  lire,  and, 
vka  it  has  simmered  for  about  5  minutes,  serve,  and  garnish  the 
tidi  with  sippets  of  toasted  bread.    Send  red-currant  jelly  to  table 
lithit 
Tow.— Bather  more  than  1  hour. 
Attruge  cott,  ezdusive  of  the  cold  hare,  6d. 
tkuonable  from  September  to  the  end  of  February. 


JUGGED  HAHTL 
{Vcrif  Oood.) 

•oji.  iKGBEDrEJiTB.— 1  hoTc,  U  lb.  of  gravy  beef,  i  lb.  of  butter,  1 
.  ^,  1  lemon,  6  cloves ;  pepper,  cayenne,  and  salt  to  taste ;  i  pint  of 
iHrtwins. 

Mode. — Skin,  paunch,  and  wash  the  hare,  cut  it  into  pieces,  dredge 
^cnwith  flour,  and  fry  in  boiling  butter.  Have  ready  14  pint  of 
l^vy,  made  from  the  above  proportion  of  beef,  and  thickened  with  a 
'^  flour.  Put  this  into  a  jar ;  add  the  pieces  of  fried  bore,  an 
^in  stuck  with  six  cloves,  a  lemon  peeled  and  out  in  half,  and  a 
^^  seasoning  of  pepper,  cayenne,  and  ealt;  cover  the  jar  down 
^tly,  put  it  up  to  the  neck  into  a  stewpan  of  boiling  water,  and  let  it 
'^^  until  the  hare  is  quite  tender,  taking  caro  to  keep  the  water 
'^^ilisg.  When  nearly  done,  pour  in  the  wine,  and  add  a  few  force- 
^t  bolls,  made  by  recipe  No.  417  :  these  must  bo  fried  or  baked  in 
^  oven  for  a  few  minutes  before  they  are  put  to  tho  gravy.  Servo 
^itfi  red-currant  jelly. 

Jime.— 3|  to  4  hoiirs.    If  the  hare  is  very  old,  allow  4^  hours. 

JLttrage  eott,  7«. 

^vfficietU  for  7  or  8  persons. 

StaaonaUeAvm  September  to  the  end  at  February. 


and  flour  and  brown  thorn  as  in  the  precc( 
into  a  jjtcwpan  with  the  herbs,  onions,  c 
lemon-peel ;  cover  with  hot  water,  and  wh 
all  the  souin,  and  let  it  simmer  gently  t 
about  1|  hour,  or  longer,  should  the  bare 
pieoea  of  hare,  tliioken  the  gravy  with 
ketchup  and  port  wine,  let  it  boil  for  a 
through  a  sieve  over  the  hare,  and  scr^ 
balls  should  be  added  at  the  moment  of  se: 
them,  they  may  be  stewed  in  the  gravy,  t 
hare  is  wanted  for  table.    Do  not  omit 
with  it. 

Time, — Altogether  2  hours.    Average  coi 

Siifficient  for  7  or  8  persons. 

Seasonable  from  September  to  the  end  of 

Note. — Should  there  be  any  left,  rewarm  it 
hare^  jco.  into  a  covered  jar,  and  placing  this 
water :  this  method  prevonts  a  great  deal  of  waf 

BOAST  TiANDBAIIi,  OB  CC 

1033.  Is  GBEDlEfTS.— 8  or  4  birds,  buttei 
Ifofik.— Pluck  and  draw  the  birds,  wipe 
damp  cloths,  and  truss  them  in  the  foUoT 

head  round  x 
thighs  close  tc 


Tn  LiniAiL,  i 


Cou-Cun.— TUi  Utd  li  Bignlerj  In  id  bkUk,  r*t  ftem 

>  ill  iJMlMd  fa  hlf    «Wll  pOHICM,  iu    iriip  MtDf  duit. 


(bs  q°*il.  luc  i),  in  ihs  monthi  o?  April 
It*  liiifruliir  CT7  ii  But  httii  nhca  Itw 
bou^t  toba  bcu^  ODlil  tbegnu 


I K  Dimblj  Umnsh  it,  AohIiUde  ud  wlnJNi  U  mmt 
tneuit.  II  Inicitbiiiilurbcftm  thaAibf.ua 
nrch  of  iU  Ibod,  which  prinidtMllr  eooiia^  of  dull 
roit.  It  b  'eiT  conunga  iD  InOund,  ud,  i^lM 
n  m  ;T»t  Dumben  In  Ebt  Islud  of  AjiglMH.    Od  iU 

bu  been  knon  to  oicHd  ufbt  oauM,  Mkd  i>  Uhb 


TO  DBE88   A  HEVSRET. 

1034.  Inqbesibhts.— 2  teverets,  batter,  fioor. 

3tod£.~LeveieU  should  be  trossed  in  the  ume  manner  u  a  haie, 
but  they  do  not  require  itoffing.  Boait  tlkem  before  a  oleor  fire,  and 
keep  them  irell  basted  ail  the  time  they  are  oooking.  A  ttw  minntei 
before  Berrisg,  dredge  them  lightly  with  flonr,  and  &oth  them  nioely. 
Serve  with  plain  gravy  in  the  diah,  and  lend  to  table  rcd-coirant 
Jelly  with  them, 

ZVine.—l  to  )  hour.    Aterage  eott,  in  full  season,  it,  each. 

Suffleient  far  £  or  6  persona. 
,    Stoionable  from  May  to  August,  but  cheapest  in  July  and  Augnat. 


BBOII.ED  FABTBXDaB   ( 

Siab). 

1035.  InoBEOiENTB. — 3  partridges,  aalt  and  cayenne  to  taste,  a  small 
piece  of  butter,  brown  gravy  or  mushroom  sanoe. 

JtfoilB.— Pluck,  draw,  and  cat  the  partridges  in  half;  and  wipe  the 
inside  thoroughly  with  a  damp  cloth.  Season  them  with  salt  and 
cayenne,  broil  then  over  a  very  clear  fire,  and  diah  them  on  a  hot 
dish ;  rah  a  small  piece  of  butter  over  each  half,  and  send  Qiam  ta 
table  with  brown  gravy  or  mushroom  uuoe. 

Time.—  About  i  hour.    Average  eott,  If.  td.Xo'U.a  braoe. 

SufficUrtt  for  3  or  1  persons. 

Seaaonable  from  tha  1st  of  September  to  the  be^^&nmf  ofSAntu^. 


I 


I>1i!'.'>r  Ui'm  in  thcduh,  andpOnronrtbeitiAl  liBBttei 
di'h  H'iLh  piill'pute,  cover  with  the  MBCbnuli  it orcrvi 
«f  an  tgg,  and  bi]ce  fot  j  to  I  hour. 

TVvig.— J  to  1  hour.    Azrragt  eoit.  It.  Sd.to2$.*  braca, 

Sttfflcitnl  for  4  or  S  penoni. 

•Setuonable  from  the  Itt  of  September  ta  the  bcgumiiif  «i 

NoU. — SbouM  tho  partridges  bo  rety  br^,  iplit  Uion  ia  ba 
then  lio  in  tho  diib  maro  coispactly .  VTIwd  kt  hand,  ■  lew  mnthi 
alwnjni  lie  iuIUmL 

POTTED  PASTfi^DQlL 
1037'  IxanEDrEim.— FutHdgci ;  eeBsonicg  to  taste  of  m^ 
white  pepper,  and  ealt;  butter,  coane  paste. 

Jfnrfe. —Fluck  and  draw  the  birds,  and  wipe  them  i 
'  s  dnmp  cloth.  Pound  well  come  mace,  allspice,  white  \ 
Kstt  1  mix  toBcthcr,  and  rub  crcry  part  of  the  partridse 
Tuck  the  birds  as  closely  as  possible  in  a  bakiog-pan,  wii 
butter  over  them,  and  oorcr  with  a  coane  flour  and  water 
a  papiT  OTLT  this,  and  bake  for  rather  more  than  1)  he 
birds  mt  cold,  then  cut  them  into  pieces  for  keeping,  paokt 
into  a  large  pottin^-pot,  and  ouTCr  with  clarified  butter.  ! 
bo  kept  in  a  cool  dry  place.  The  butter  used  for  potted 
ansn-cr  for  bastiiiK,or  for  paste  for  meat  pies.— See  coteorec 
Time.—M  hour. 


rather  underdone,  and  coyer  thorn  with  paper,  as  they  should  not  be 
browned ;  cut  them  into  joints,  take  off  the  skin  from  the  wings,  legs, 
and  breasts ;  put  these  into  a  stewpan,  coyer  them  up,  and  set  by 
until  the  gravy  is  ready.  Cut  a  slice  of  ham  into  small  pieces,  and 
put  them,  with  the  carrots  sliced,  the  shalots,  mushrooms,  herbs, 
cloves,  and  pepper,  into  a  stewpan ;  fry  them  lightly  in  a  little 
butter,  pour  in  the  stock,  add  the  bones  and  trimming  from  the 
partridges,  and  simmer  for  i  hour.  Strain  the  gravy,  let  it  cool,  and 
skim  off  every  particle  of  fat ;  put  it  to  the  legs,  wings,  and  breasts, 
add  a  gloss  of  sherry  or  Madeira  and  a  small  lump  of  sugar,  let  all 
gradually  warm  through  by  the  side  of  the  fire,  and  when  on  the 
X>oint  of  boiling,  serve,  and  garmsb  the  dish  with  oroiitons.  The 
remains  of  roast  partridge  answer  very  well  dressed  in  this  way, 
although  not  so  good  as  when  the  birds  are  in  the  first  instance  only 
balf-roasted.  This  recipe  is  equally  suitable  for  pheasants,  moor- 
gnrae,  &o.;  but  care  must  be  taken  always  to  skin  the  joints. 

Time. — Altogether  1  hour. 

St{fflcient,—2  or  3  partridges  for  an  entr6e. 

Seasonable  from  the  1st  of  September  to  the  beginning  of  February* 

BOAST  FABTBIDGB. 

1039.  Ingredients.— Partridge ;  butter. 

Choosing  and  Trussing, — Choose  young  birds,  with  dark-coloured 
bills  and  yellowish  legs,  and  let  them  hang  a  few  days,  or  there  will 
be  no  flavour  to  the  flesh,  nor  will  it  be  tender.  The  time  they  should 
be  kept,  entirely  depends  on  the  taste  of  those  for  whom  ihej  are 
intended,  as  what  some  persons  would  consider  delicious,  would  be  ta 
others  disgusting  and  offensive.  They  may  be  trussed  with  ok 
without  the  head,  the  latter  mode  being 
now  considered  the  most  fashionable. 
Pluck,  draw,  and  wipe  the  partridge  care- 
fully inside  and  out;  out  off  the  head, 
leaving  sufficient  skin  on  the  neck  to 

skewer  back ;  bring  the  legs  close  to  the  breast,  between  it  and  tho- 
side-bones,  and  pass  a  skewer  through  the  pinions  and  the  thick  part 
of  the  thighs.  When  the  head  is  left  on,  it  should  be  brought  round 
and  fixed  on  to  the  point  of  the  skewer. 

3Iode, — ^When  the  bird  is  firmly  and  plumply  trussed,  roast  it 
before  a  nice  bright  fire ;  keep  it  well  basted,  and  a  few  minutes 
before  serving,  fiour  and  froth  it  weU.  Dish  it,  and  serve  with  gravy 
and  bread  sauce,  and  send  to  table  hot  and  quickly.  A  little  of  th/& 
gravy  should  be  poured  over  the  bird.— See  oolouxed  pb^I>\% 


020  VOSEBK  aODSBDOU)  COOKEOT. 

Tim».~2S  to  35  mmntcs.    Average  eott,  K.  sdL  to  te  &  bnea. 
Snffieient,~2  tor  a.  diah. 

SeMonabie  iraiB  tho   1st  of  September  to   tho  faegindiii  rf 
Febnury. 


nrj  cckbntcd  miMr,  *Dd  u  t«MI 

fiulurs,  "tai  aata  im  pHtiadH 

ilnordiiurj  inituwof  u  old  Imti 


u(idtiid*(o«»*il>biwd.  AtlinibuliK 
■ilb  *  josDf  p«ul«,  Uu  doff  nn  oB  kbml 
of  T«7  nBill  parthdiin ;  lie  old  biij  b)4 
Boltand,  *t>d  mi  tniHblnii  ilou  Intf  brfM- 
1  ihohA  drMTBltaW" 


ud  fln  (till  fnVth«o(r, tat  sot  art  rfS' 
fleldi  on  tUi  the  dnc  Ktumcd  (o  mr.iiHr  the  pIsTF  wbrro  thtyosiiii  onci  IjiaareJd 

itutbe^re  tho  ili<|''inDSF^i).'>^n.>°i>  >>T  loUiiEwid  ImDhling  (bout.dKvpO'hu  tUnCia 
from  hgr  jmiiit;,  null  Ihii]  prHccied  her  brooJ  t  icrond  tirae.  I  ka<r  uln  ■hd.  >h« 
nkite  hiibtn  boKrinn  oier  ■  mrij  of  touhh  piHrid^n,  tba  old  birJj  fljnpitili 
bird  of  prcj.  icreaiciDE  aud  t^Khtiog  vitb  bil  tbeir  mi^ht  to  prwrra  Ibpir  bfCdA," 
FErtridcK  ahoDld  bn  chofim  yoaaf :  'f  "'d,  (hOT  mre  iiIiipIcm.  Tbs  7oas|  nn  HI 
GpnoEA^Lj  knowa  bj  lh«iT  yoUoir  Ifgt  uid  duk^colouitd  bills. 


FHBABAST    OITTI.ETa. 

1040.  iTtoHEDiBSts.— lor  SpIieawmta.eeK  and  bread  eriiinb9,mTm>> 
and  aalt  to  taste,  brown  gravy. 

JIfofif.— Procure  8  young  pbeasants  tbat  bave  been  hong  ■  li* 
daya;  pluck,  draw,  and  wipe  them  ioaide ;  out  them  into  joinhi 
remore  the  bones  from  tbe  best  of  these  ;  and  the  backbones,  trim- 
mings, &e.,  put  into  a  sten-pan,  with  b  little  stoch,  herbs,  vesetaUn 
seasoning,  &o.,  to  make  the  gniTy.  Flatten  and  trim  tbe  cntlcti  of  ■ 
good  shape,  egg  and  bread  crumb  them,  broil  tlicm  over  a  cletr  fin 
]iile  them  high  in  tbe  dish,  and  pour  under  them  the  gravy  made  ftt* 
the  bones,  whioh  should  bo  strained,  flavonred,  and  thickened.  OH 
of  the  small  bones  should  be  stuck  on  tbe  point  of  each  cutlet 

IVoie.— 10  minutcB.    Avtraife  cost,  2t.  erf.  to  Ss.  each. 

Sufficical  for  2  entries. 

Scatonailc  liom  the  1st  of  October  to  tbe  beginning  of  Febnuiy. 

BOAST    PHEASAST. 

lOfi.  rsORKDiFSTS.— Pheafsant,  flour,  butter. 


ftam  ci  tlMir  qmn ;  in  yonnK  oi 
:  bbd  u  ganenlly  reckoned  the 
apt  vlicn  the  lira  ia  with  egg. 
old  buK  Kme  time  berore  they  , 
ed,  U,  if  Qiej  are  cooked  Ireih, 
.  will  fan  ezQeeding'Ir  dry  and 
Aftar  tli«  Urd  u  plaok^  and 
ripe  the  inaide  with  a  damp  eloth,  and  tmiH  it  in 
s  partridge.  No.  1039.  If  the  head  ie  left  on,  as  ahown  in  the 
J,  bring  it  roond  under  the  wing,  and  fix  it  on  to  tho  point 
iwer. 

-Koaat  it  before  a  brisk  fire,  keep  it  well  basted,  and  flour  and 
tody.  Serve  with  brown  gravy,  a  litUe  of  which  shoald  be 
mnd  the  bird,  and  a  tareen  of  bread  sauoe.  2  or  3  of  the 
'■  bert  tail-featbers  are  eometimcs  rtnok  in  the  tail  aa  an 
;  i  bat  the  bahion  ia  not  mnoh  to  be  oommended, — Sec  oolonred 

-I  to  1  hour,  oocording  to  the  nze. 

m  cott,  2j.  6d.  to  3*.  each.    Suficitnt, — I  for  a  diah. 

abh  from  the  1st  of  OcIoKt  to  the  bojinnina  of  February. 


Xbtj  hiia  bHD  killBd.    Tbe  flnh 
p  K  U»s  HHjDeh ;  if  nat,  it  it  luc 


LT   aA.TAItIN'B  BBOIFIi  FOB  BOABT  FHBASAHT, 

a,  la  Bointa  Alllanae. 
fhen  thB  rheasant  Is  tn  good  condition  to  be  cooked  (iM  No.  1041),  It 
I  phiiAad,  end  not  boforo.    The  bird  tlioald  lfa«a  be  atnflbd  in  lbs 
■aaBser : — Tako  two  laipa,  and  draw  tham,  pulling  tbe  boiUiK  Ott 
•■d  the  Uteia,  fea,  as  anothr,    lUie  off  the  flcih,  nod  ndnoeAb 


DBOIIiED  F&EA8AITT  <a  Breakout  or  Imnetac 
1043.  iKOBEDiEMia.— 1   pheasant,  a  little   lord,  eg 
-crumbs,  salt  and  cayenne  to  taste. 

JUbdff.— Cut  the  legs  off  at  the  tint  joint,  and  the  ran 

'bird  into  neat  piece! ;  put  them  into  a  fryin^im  with 

and  when  browned  on  both  sides,  and  nbont  half  doi 

out  and  drain  them;  bruih  the  picocs  over  with  egg, 

with  bread  cmmba  with  which  has  been  mixed  n  goo 

cayeniM  and  lalt.     Brt^  tbem  over  a  modorata  fin 

minutes,  or  nther  longer,  and  terve  with  mnshroom. 

piquante,  or  brawn  griT;,  in  which  a  few  game-bone*  a 

have  been  stewed. 

ZVni«. — Altogether  i  bonr.    Si^tcienl  far  4  or  S  pens 

Seasonable  from  the  lit  of  October  to  tha  beginning  o 

Tai  UiioBT  or  £ii:ilt.»ci  in  i  Fbiuixt,— ninEicdiUahn 

tn  belt  vheo  ronog.  Pcrfntim  in  olhm  u  aiilT  nwrW  wlin  t^ 
ht  ni  »r.  for  aiusplf,  maloni  (nd  □oiij'  jiU  (ruili  (s*  muK  an 
iUffdUr),  wilb  t^f  m«jDrll]r  of  thouuimkli  HhuH  flnhwcaL    Bui 

tkuiujpatndlbe^cMnnt.  UUw  lulter  Mrd  bg  e>t«i  to  uoniHt 
ha*  been  kiUv<l,  it  lh«i  hu  no  peenUftritf  of  flavDUr ;  «  puU«t  would  I 

(hit  CJuibenHwtl^tip^bjft  ^i^t  iincUiAdc£nna«of  ooloiir.— then tt I 
ilhTH>mvd  dish,  otTuprinf ,  to  ta  tpfmk,  IbB  middle  diiUnDDb«tir»nc1ui 


J  with  flour  &  few  minutes  bcfuro  they  are  iloQC, 

xly  frolhcil.     Dish  them  on  the  tuasts,  ovtr  whit-li 

equally  f^pruaJ.     I'.jur  ruuuJ  tliutuust  a  lLt:la  jjuuiL 

me  to  table  in  a.  tureeu. 

es  to  i  hour. 

6d.  the  brooe,  if  plentiful. 

perfection  &om  the  beginniDg  of  Beptember  to  tho 


■  two  ipHiooftliii  bird,  tbsgK/uidtb*  green,  tit  ton 

.  DM  geverhltj 
which  chiefij  Ui 


"^^r^ 


TO  DHESa 

■046  IifGREDiEKTa.-Quaiu,  bnti 

Mode.-Theze  birds  keop  good  m 

without  drawing.     Trusi  thrm  in 

serve  mtOMt 

r.me._AWt  20  minutes.    Airn. 
S>imcient  2  for  a  dish. 
S«i*ofmlk  from  Ootober  to  Deeem 


— Qnnili  iro  iliuoii 


tmder  the  mnfr,  having  preTioosIy  skinned  that  uid  the  neok.  Twitt 

the  legB  it  the  fint  joiat>  press  the  feet  npoa  ' 

the  thighs,  and  pass  a  skewer  through  these  and 

the  body.    Place  four  on  a  skewer,  tie  them  on 

to  the  jook  or  spit,  and  roast  before  a  clear  fire 

for  about  i  hour.     Put  some  pieces  of  buttered 

toast  into  the  dripping-pan  to  catch  the  trails ;  flour  and  froth  tha 

birds  nicely,  dish  the  pieoca  of  toast  nith  the  snipes  on  tliem,  and  pom 

ronnd,  bntnot  over  them,  a  little  good  brown  graTf .    Thej  should  be 

Mnt  to  table  vet;  hot  and  expeditiously,  or  they  will  not  be  worth 

eating. — See  coloured  plalo  Ml. 

7Vm«. — About  i  hour.    Average  coil,  It.  Gd.  to  2t.  the  brace. 

Sitffleiertt,—4  for  a  dish. 

Seaionable  from  November  to  February. 

IfvU. — Ortolans  are  tni3^  aod  dressed  in  the  same  miuiner. 
TBI  Sum.— Tliii  ii  a  mieritorj  bird,  ud  it  BOienU;  diiLribnled  < 
Iftlbdndlbnuwt  parlaorKnglADd,  in  the  kirrh 
S3  well  H  (h«  ki«  Landi)  depending  m 


Ibehilltibut  ktolhcf 
■ir*  plvntiCul,  ind  lb 


N^H', 


diUjiftlu^malfi  btfSittJDfiahtr PHI,  from ithi  \i     irOl aot irHidar Ikr 

EOAST    TEAL, 

1048.  I»:-"_„i-ENT8.— Teal,  butter,  a  little  flour 

Ifotfe.— Choose  fat  plump  birds,  after  the  frost  has  sot  in,  as  they 
are  generally  better  flavoured ;  truss  them  in  the  same  manner  as  wild 
duck.  No.  1022 ;  roast  them  before  a  brisk  fire,  and  keep  them  well 
basted.  Serve  with  brown  or  orange  gravy,  water-cresses,  and  a 
ent  lemon.    The  remains  of  teal  make  excellent  hash. 

Time. — From  9  to  16  minutes. 

Average  eatt,  t>.  each;  hut  seldom  bought. 

S»ficient,~2  for  a  dish. 

Seasonable  from  October  to  February. 

ROAST    HAUNCH    OP    VBOTIBOIT. 

1049.  Inobsdirxts. —Venison,  coarse  floor-and-water  pafte,  a 
little  flour. 

2  iiS 


closofiTej  bnate  tha  Tesison  iminediatdy, 
Mring  from  buruinjj,  anil  contioue  this  opera 
the  whole  of  the  time  it  is  cooking.  Abo! 
iloue,  carefully  remove  the  paste  and  paper,  t 
r.od  baste  TTcll  with  biiUtr  until  it  is  nicely  £ 
bl'olvll  colour  ;  garnish  the  kuucklc-bone  W) 
aiid  serve  with  a  good,  strongi  but  untiaTOur 
currant  jelly ;  or  uilU  the  Jelly  with  a  little 
niso  in  a  tureen.  As  the  principal  object 
jireserve  the  fat,  the  aboTc  is  the  best  mode  c 
is  not  objected  to ;  but,  in  ordinary  cases,  tt 
with,  and  a  double  paper  placed  over  the  i 
require  so  loDg  cooking:  without  the  paste, 
hot  plates  to  table,  as  the  renison  fat  so  soon 


.;",ari 


^'iiiui  of  (uch  uHlBUiim.    in  Ilia  "  Wantin"  of  Sic  WiUn  Seott, » 

1  MM  oflfal.  UBd  k  Mloilnblr  dnnllicd. 

^rAnittb*  BHiia  (irCD  lo  tli«  flreh  of  tAne  kbdi  of  dc«r,  uil  <•  Mto«nird 
<^m.  DUArnt  nMcin  of  ilFFrsrefDnndinHirm  uirel!  u  mid  clliDiln, 
■nnl  isitwiDn  iDTsluMs  lo  mn.    Thii  ii  HpnidlT  tho  cue  wilh  lbs 
*Mn  MbdHT  «HiaIilDt«i  ■  Urga  propoTtloB  of  hii  widlli.    Than— 
■Ib«I«i»J»rTmhBrnro["diilfrfeaoni  c»npl»T, 
Jl»I  mltly  0>f  Odln'l  llffli  prMiplMlttr»r, 
WbiUt  Ilifi  ooK  to  Ihv  tamt  itcrnri  miij  fl j, 
Asd  bowl  to  ttw  Dunn  uibaflidfH  (hron^h  tho  uly/' 


nterttticiUg,  uuiinal  Df  K^^t  btsntj,  (Dd  ouch  ulniirrd.  Hii>> 
>or  put!  of  Europe,  and  it  tuppott^  to  baTO  bttn  orirluklly  inlroducvd 
•U^liomrruico.  Abonla  »n (017  back  hF  nu  to  bs  found  wild  ta  Kino 
iiBd  monoUiDoiu  put]  ufWalH,  i>  irell  u  ia  tho  fbmU  of  Eiamor,  in 
md  tho  WDodi  on  tbc  bank!  of  Ibo  Tamar.  In  IIib  middls  aEEi  tha  d«t 
fir  tlH  Dot  of«r  abtu-mioua  isonki,  u  r<-pr«>ful«l  bj  Friu  tuok'i  larder, 
ikblo  HotiDD  ol  "IraflbDe^"  and  at  a  la1«r  p^cid  lt*aa  a  d«r-at«alini; 
udroTO  the " ipjrvnioiu "  William  Sbakapaaro  U>  LondoD,  to  becomo  a 
cr,  at^tho  c^oatdt  draotatiit  that  erer  liTod, 

HABKED    VIINISON. 

OBroiEKTa. — The  remains  of  rouBt  venison,  its  own  or 
iTjr,  thickening  of  butter  and  flonr. 

Cot  the  meat  from  the  bones  in  neat  slices,  uid,  if  then)  is- 
f  ita  onu  grayy  left,  pat  the  meat  into  this,  as  it  is  prefer- 


X  novstuoui  cooKERT. 


;irfdeil  lo  cnrioh  tho  pravy  :  tt<M  iii;,Te^cnt»  mint,  howarcr,  be  n 

;  I'.iringly,  or  they  will  oiCTWWor  tho  flavour  of  the  venuon. 

,— Tliia  b  Ik*  domMlio  or  pwlc  dKT ;  ud  bo  Itc  u 


F<ninli7  nbc-rs  rt___  .._     __ ,  _    . 

rlirngi  nl^h  the  uae  mCaittt  bt  ilw  bnmci  tli'-r  (hu  Uw  itiiir,  tod  h**"*" 
his  HDiMo  better,  vlie  iloe  iirnilucH  on*  tvm,  (ohimIhih  xwa,  but  nrrij  tlHif- 
In  (bun,  ihey  mrmlila  the  ilur  in  ill  liii  utoril  htibiK,  and  tk«  smteit  difllnni' 

betimni  ihiiai»ll»  dufnUooortlirfr  liTM.lli 

tbtitj-Uro  or  fiirlT  Twn,  noil  lb*  rallaw-<l*fr  d 
UU7  lit  amallcr  thu  the  tltg.  It  u  probutila  that 


BTKWSD    VmSIBOlS. 

tost,  Ikoeediknts.— A  shoulder  of  venison,  el  fcviliccsof  muttn 

fit,  -i  glasses  of  port  nine,  pepper  an  J  allspice  to  tatte.  It  pintof  ««]( 

stock  or  gravy,  i  tea^poonful  of  whole  pepper,  }  teospoonful  of  wbdi 

nllspiM. 

Mi'de.— Tiling  the  venison  till  tender ;  take  out  the  bone,  flatten  tti 
meat  with  a  rolling-pin,  and  plane  over  it  a  fcir  riices  of  mutton  bt 
wliieh  havo  boon  previously  Boakcd  for  2  or  3  houra  in  port  wiat; 
Bpriukle  theee  with  a  little  fme  allspice  and  pepper,  roll  the  meat  Vf, 
and  hind  and  tie  it  sccuri'ly.  Tut  it  into  a  ^ten-pan  with  the  bone  nil 
tho  above  proportion  of  weak  stock  or  tcravy,  whole  allspice,  bluk 
pepper,  and  port  irine ;  cover  the  lid  down  closely,  and  simmer,  rery 
gently,  from  31  to  4  hour*.  When  quite  tender,  take  off  the  tape,  and 
tli^h  the  meat;  strain  the  ^^ts  <ivcT\\^B.i^v^d.Uto  tablswithndr 


onrrant  jdl;.  Uoleai  the  joint  U  very  fat,  the  above  b  the  be«t  aodc 
of  oooking  it. 

IVme.— Si  to  i  hours . 

Arerage  cott,  \».  id.  to  It.  id.  per  lb. 

Stifficitnt  for  10  or  12  persons. 

Statonable, — Buck  TenJeon,  from  June  to  Hiohadmu ;  do«  Tenison, 
from  Not-ember  to  the  end  of  Janaary. 


i«  Dule  of  tfas  rrd  tuif,  and  tha  bind  ii  ths  t   . 
□i1  fail  an  it  iridjcpiEfd  b^  hbi  barDft»  vhich  m 


l«M.     AA«rUu  w 


li  jttr,  tbs  ullvi  do  not  i]«*j) 


'  jniiw,  mid  wemira  tana  la  (A*  i 


lUToaaco'iBtbaBBaaKif  Awfli  oitt 
dofMaj'.  ThtH  nl*L  Uimgk  narnllr 
Iter  will  Ktanl  the  ibHliliiiE  oT  th«  kofM 


tniilyof'tli 


the  tine  bini-firii  thn  fne  af  hii  own  offtniiim.  Wbra  ihe  kM  ja 
omiLiI  >MMn  Ihnt  1h>  cuunii.i'  ot  Ih*  mal*  J*  triDifrmd  ta  tt*  fniaila, 
liirn  nilta  thp  ii,.iit  rerUuI.-  'iriicir.  If  punued  bj  Ihr  hanta.  ihe  i 
IkiuiiJi  fijr  liair  Ills  dsT,  HUd  tliea  ntuTD  to  her  tddiUj  TboH  lifoalwlii 
iKthehiurdufhoron. 

Tni  I>Rv  Vi;ii»T.— TlirdFarpniDlationofonrHilnidid  EafttA  ■ 
friF  V.WI  iiDCB,  IliDitrd  Id  t<o  ipmn,  th>  filhiw  and  tbf  rrd.    But  1 
]U<f.-UiuBtrdnDinik].  irf  «iid]Atiitivr1f  r«^Bt  uitrodactjosi 


i,ui''tioa  v^  mi^ht  not  tho  pmonetur  of  anr  divr-park  ia  RnalJid  b 
a(liNi-«t  halradideBip«eitiDraptraDdHnt«u>prt,  toadonith«luUi,da 
■ml  rirh  paalDm  of  hudoiuiii?  Th*  tnapnut*  Meluni  of  thewkol 
Rialr  to  Tirld  •uNinPDi  o(  tha  noblo  nmiiDOBt,  laluiibta  »lthn  lor 
lifmilr,  or  Tur  Ihi-iriTiUibltilr  to  eutrongmir  pun-ovi. 

lear  u  their  pvkij  u!d  havo  ot 


piltcrlDicDt  of  breedj 
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and  to  retnrn  to  tbcir  home  at  plcasnre.  **  Here,  darinp  winter,  thejr  are  assisted  with 
roots  and  hay,  but  in  summer  tncy  hare  nothini;  but  the  pasture  of  the  park ;  so  that, 
in  point  of  expense,  they  cost  no  more  than  eatUe  of  the  ucst  description."  Travellers 
and  sportsmen  say  that  the  male  eland  is  onapproacbed  in  the  qnalitr  of  his  flesh  hj  anj 
ruminant  in  South  Africa ;  that  it  grows  to  an  enormous  size,  ana  lays  on  fat  with  as 
irreat  facility  as  a  true  short-horn  ;  while  in  texture  and  flaTour  it  is  infinitely  superior. 
The  lean  is  remarkably  ilne,  the  fat  firm  and  delicate.  It  was  tried  in  ererr  fashion, — 
braised  brisket,  roasted  ribs,  broiled  steaks,  filet  saut^,  boiled  aitchbone,  so., — and  in 
all,  gare  evidence  of  the  fact,  that  a  new  meat  of  surpassing  Tilue  Lad  been  added  to  the 
V>rouuots  of  the  English  park. 

When  we  hear  such  a  gratifying  aoootint  of  the  eland,  it  is  pleasing  to  record  that 
liord  Hastings  has  a  herd  of  the  Canadian  wapiti,  a  herd  of  Indian  nylghaus,  and  another 
of  the  small  Indian  hog-dcer ;  that  the  Earl  of  Ducie  has  been  suocessful  in  breeding 
the  magnificent  Persian  deer.  The  eland  was  first  aoolimated  in  England  by  the  late 
TIarlof  l)erl>y,  between  the  Tears  1836—1851,  at  his  menagerie  at  luiowsley.  On  his 
death,  in  1851,  ho  bequeathed  to  the  Zoological  Society  his  breed  of  elands,  consisting  oi 
two  males  and  throe  females.  Here  the  animals  have  been  treated  with  the  greatest 
success,  and  from  the  year  1853  to  the  present  time,  the  females  hara  regularly  repro- 
duced,  without  the  loss  of  a  single  c&l£, 

BOAST  WIDGEON. 

105a.  iKGREDiETfTS.— Widgeons,  a  little  flour,  butter. 

Mode, — These  are  trussed  in  the  same  manner  as  wild  duck,  Ko. 
1022,  but  must  not  be  kept  so  long  before  they  are  dressed.  Put  them 
down  to  a  brisk  fire ;  flour,  and  baste  them  continually  with  butter, 
and,  when  browned  and  nicely  frothed,  send  them  to  table  hot  and 
quickly.  Serve  with  brown  gravy,  or  oirange  gravy,  No.  488,  and  a 
cut  lemon. 

Time, — J  hour ;  if  liked  well  done,  20  minutes. 

Average  cost,  U.  each ;  but  seldom  bought. 

Student,— 2  for  a  dish. 

Seasonable  from  October  to  February. 

BOAST   WOODCOCK. 

1053.  iNOBEDiHrrs.— Woodcocks ;  butter,  flour,  toast. 

Mode. —-'WoodcQeks  should  not  be  drawn,  as  the  trails  are,  by  epi- 
cures, considered  a  great  delicacy.  Pluck,  and  wipe  them  well  out- 
side ;  truss  them  with  the  legs  olose  to  the  body,  and  the  feet  pressing 
upon  the  thighs ;  skin  the  neck  and  head, 
and  bring  the  beak  round  under  the  wing. 
Place  some  slices  of  toast  in  the  dripping- 
pan  to  catch  the  trails,  allowing  a  piece  of 
toast  for  each  bird.  Koast  before  a  clear 
fire  from  15  to  25  minutes ;  keep  them  well 

basted,  and  flour  and  froth  them  nicely.  When  done,  dish  the  pieces 
of  toast  with  the  birds  upon  them,  and  pour  round  a  very  little  gravy ; 
send  some  more  to  table  in  a  tureen.  These  are  most  delicious  birds 
when  well  cooked,  but  they  should  not  be  kept  too  long :  when  the 
feathers  drop,  or  easily  come  out,  they  are  fit  for  table.  ^See  coloured 
plate,  1 1. 


GAME     CAKTING. 


uXiAOKCOca:. 

1054.  Skilful  oarviiis  of  gHme  uDcltubtcdlf  Eidds  to  th 
the  guMto  at  a  dtDner-tabli.' ;  fur  gimo  seeniB  pre-cni) 
DDmposed  of  Bueh  dolicatc  limbs  and  tender  Atsh  ikat  u 
titiooer  appears  to  more  di£advniitaf[e  when  mauling  the: 
favourite  diabei,  than  larger  aud  more  robust  putrt*  d»  ri. 
desoribed  at  recipe  ^'o.  1019.  this  bird  is  varioiulf  wa 
vithouttheheadonj  and  although  vedu  not  pcraonBll; 


OAVS. 
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neniag  the  thigh,  which  is  considered  a  great  deli- 
t  honoured  goetts,  some  of  whom  may  also  esteem 
bird* 

WIL3>  DUCK. 

is  almost  nniyersally  served  as  a  dainty,  and  not 
.  the  assaults  of  an  altogether  fresh  appetite,  these 
isually  out  np  entirely, 
•arts  are  served  of  each, 
lered  the  best-flavoured 

Of  wild-fowl,  the  breast 
d  by  epicures  worth  eat- 
B  cut  from  this,  in  the  direction  indicated  by  the  lines, 
cessary,  the  leg  and  wing  can  be  taken  off  by  passing 
)  to  4,  and  by  generally  following  the  direetions 
ring  boiled  fowl.  No.  1000. 


WILD  DUCK* 


SOIST  Hisa. 


BOAST    HABJS. 

'and  Carver  "  of  olden  times,  a  functionary  of  no  ordi- 
s  pleased  when  he  had  a  hare  to  manipulate,  for  his 
liad  an  opportunity  of  dis- 
I  la  Ittisse  may  possibly, 
xlem  gentlemen  the  neces- 
the  art  which  was  in  auld 

the  necessary  accomplish- 
)uthful  squire;  but,  until 
le  universal,  or  till  we  see  the  olBce  of  "  grand  carver  '* 
ited,  it  will  be  well  for  all  to  learn  how  to  assist  at 
is  disb,  which,  if  not  the  most  elegant  in  appearance, 
favourite.  The  hare,  having  its  head  to  the  left,  as 
rodent,  should  be  first  served  by  cutting  slices  from 
I  backbone,  in  the  direction  of  the  lines  from  3  to  4. 
3  parts  are  disposed  of,  the  leg  should  next  be  dis- 
ing  round  the  line  indicated  by  the  figures  6  to  6. 
H  then  be  taken  off  by  passing  the  knife  round  from 
L  of  the  hare  should  now  be  divided  by  cutting  quite 
,  as  shown  by  the  line  1  to  2,  taking  care  to  feel  with 

knife  for  a  joint  where  the  back  may  be  readily 
is  the  usual  plan  not  to  serve  any  bone  in  helping 
the  flesh  should  be  sliced  from  the  legs  and  pVaci^^ 
».    In  laiy^e  establisbments,  and  where  meu-cooVv^ 
20  tbe  case  that  the  htLckhonQ  of  the  hare,  especveilVj 
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UODERN  nOUSEHOLD  COOKERY. 


in  old  animals,  is  taken  ont,  and  then  the  process  of  carving  is*  of 
coiirse,  considerably  facilitated.  A  great  point  to  be  remembered 
in  connection  with  carving  hare  is,  that  plenty  of  gravy  should 
accompany  each  helping ;  otherwise  this  dish,  which  is  naturally  dry, 
will  lose  half  its  flavour,  and  so  become  a  failure.  Stuffing  is  also 
served  with  it ;  and  the  cars,  which  should  be  nicely  crisp,  and  the 
brains  of  the  hare,  ore  esteemed  as  delicacies  by  many  ooxmoissenxt. 


PAHTBIDaBS. 

1057.  There  arc  several  ways  of  carving  this  most  familiar  game 
bird.     The  more  usual  and  summary  mode  is  to  carry  the  knife 

sharply  along  the  top  of  the  breastbone  of 
the  bird,  and  cut  it  quite  through,  thus  di- 
viding it  into  two  precisely  equal  and  similtt 
parts,  in  the  same  manner  as  carving  apigeon. 
No.  1003.  Another  plan  is  to  out  it  into  three 
pieces ;  viz.,  by  severing  a  small  wing  and 
log  on  either  side  from  the  body,  by  following 
the  line  1  to  2  in  tlie  upper  woodcut ;  thus 
making  2  helpings,  when  the  breast  will  re- 
main for  a  third  plate.  The  most  elegant 
manner  is  that  cf  thrusting  back  the  body  from  the  legs,  and  then 
cutting  throuo^h  the  breast  in  the  direction  shown  by  the  line  1  to  2 : 
this  plan  will  give  4  or  more  small  helpings.  A  little  brcad-sanee 
should  be  served  to  each  guest 

GHOUSE. 
105^.  GnousE  may  be  carved  in  the  way  first  described  in  carving 

parlridg-e.  The  backbone  of  the  grouse  is  highly 
esteemed  by  many,  and  this  part  of  many  ganc 
birds  is  considered  the  finest  llavoured. 


SOAST  PABTXIDGZS. 


PHEASAITT. 

1059.  Fixing  the  fork  in  the  breast,  let  the  carver  cut  slices  from  it 
in  the  direction  of  the  lines  from  2  to  1 :  these  arc  the  prime  piece?.   U 

there  be  more  guests  to  saiiaiy  thin 
these  slices  will  serve,  then  let  tiie  leg* 
and  wings  bo  disengaged  in  the  saibb 
manner  as  described  in  carving  boilid 
fowl,  No.  1000,  the  point  where  the 
wing  joins  the  neckbone  being  carefullr 
fouD(L     The  merrvthought  "^iW  c^m^  ^\i  \xi  n3d&  ^axna  way  as  that  of 


BOAST  rUKXSlKT. 


OAtfK. 
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a  fowl.    The  most  valued  parts  are  the  same  as  those  which  are  most 
considered  in  a  fowl. 


SNIPE. 

1060.  One  of  these  small  but  delicious  birds  may  be  given,  whole, 
to  a  frentleman ;  but,  in  helping  a  lady,  it  will 
be  better  to  cut  them  quite  through  the  centre,  from 
1  to  2,  completely  dividing  them  into  equal  and  like 
portions,  and  put  only  one  half  on  the  plate.  amps. 


HAUKCn  OV  TBTTISOjr. 


HAUNCH  OP  VENISON. 

1061.  Here  is  a  grand  dish  for  a  knight  of  the  carving-knife  to 
exercise  his  skill  upon,  and,  what  will  be  pleasant  for  many  to  know, 
there  is  but  little  difficulty  in  the 
performance.  An  incision  being 
made  completely  down  to  the  bone, 
in  the  direction  of  the  line  1  to  2, 
the  gravy  will  then  be  able  easily 
to  flow;  when  slices,  not  too  thick, 
sliould  be  cut  along  the  haunch,  as  indicated  by  the  line  4  to  3  ;  that 
end  of  the  joint  marked  3  having  been  turned  towards  the  carver,  so 
that  he  may  have  a  more  complete  command  over  the  joint.  Although 
some  epicures  afiect  to  believe  that  some  parts  of  the  haunch  are 
superior  to  others,  yet  we  doubt  if  there  is  any  difference  between  the 
slices  cut  above  and  below  the  line.  It  should  be  borne  in  mind  to 
serve  each  guest  with  a  portion  of  fat;  and  the  most  expeditious 
carver  will  be  the  best  carver,  as,  like  mutton,  venison  soon  begins  to 
chill,  when  it  loses  much  of  its  charm. 


WOODCOCK. 

1062.  This  bird,  like  a  partridge,  may  be  carved  by  cutting  it 
exactly  into  two  like  portions,  or  made  into  three  helpings,  as  de- 
Fcribed  in  carving  partridge  (No.  1057).     The 
backbone  is  considered  the  tit-bit  of  a  woodcock, 
and  by  many  the  thigh  is  also  thought  a  great 
delicacy.     This  bird  is  served  in   the  manner 
advised  by  Brillat  Savarin,  in  connection  with 
the  pheasant,  viz.,  on  toast  which  has  received 
its  drippings  whilst  roasting;  and  a  piece  of  this  toast  should  inva- 
riably accompany  each  plate. 


•WOODCOCK. 
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IiAlSDBAIIi. 

1063.  Lakbrail,  being  trussed  like  Snipe,  with  tha  maaptki 
being  drawn,  may  be  carved  in  the  same  manner.— See  No.  106 


1004.  Ftahmigak,  being  of  mnch  the  nme  size,  and  tnunJ 
same  manner,  as  the  red-bird,  may  be  carved  in  the  muner  di 
in  FiBTtridge  and  Grouse  carving,  Nos.  1057  tnd  1058. 

QUAHiB. 

1065.  QiTAiLS,  being  trussed  and  aerved  lika  W( 

dmihirly  carved. — See  No.  10G2. 

FI1OVIIB8. 

1066.  Plovers  may  be  carved  like  Quails  or  "Woodi 
trussed  and  served  in  the  same  way  as  those  birds. — See  No.  U 

TEAIk 

1067.  T£AL,  being  of  the  same  character  as  Widi^eon  and 
Duck,  may  be  treated,  in  carving,  in  the  same  style. 

WIDQEON. 

1068.  WiDOEOTf  may  be  carved  in  the  same  way  as  deseri 
regard  to  Wild  Duck,  at  No.  1055. 


CHAPTI'It  XXIV. 

EHEHAX.    OBSEBVATIOirS    ON    VEQUTABUES. 

"  iilnnf  ibm  th-iilJ  Iv  fi>i>n<) 

Bf  luWBce  the  udnan  of  Iba  oprn  U'M 
For  Um  BBKHMfri  fcltrHH  of  llw  loiiin  I 
nil'),  Mli<S«l  Hilb  mil*  pCDCiUcd  leratt, 
Prorrr  to  Ih*  ptrrunnaiKC  or  >  Ool, 
I'h'  iutrnbr  wnndrn  of  an  artiM'i  hmnd  1 
Loirli.uiilmlitlir  mimic  worki  of  irt, 
BuiKMora'tvorkiUrlorclifr."— Cowni, 

"Tnt  Avniu,  ASD  Vecetabi.b  Kiscdoji«,"  aiyt  Hngg,  in  hU 
Iliatory  of  tho  Vogotablo  Kingilom,  "tuny  bo  aptly  cumporod  to 
ury  colours  of  Iho  priHm.itLo  apoctninij  vliich  aro  so  ^frrkduiilly  and 
ij  tiicnilol,  that  vo  Ciil  tn  divwver  vrhcro  tlie  oao  tcrminntc*  anil 
ho  othor  bcgirm.  If  wo  hid  to  <loJ  wilh  yellow  nnJ  blue  only,  thoeyo 
nuily  di-lin^uutli  Iha  ono  from  tho  other;  but  whon  tbo  two  ara 
\,  Biid  (una  tiro'Oi  "^0  cnnniit  IvU  wbcro  tho  Uiio  anils  and  tho  yclloir 
AodRaitisiDUKUiimnlniid  YScoLililokini^loiTia.  Ifour  powenof 
tks  wsra  Uniits-l  to  tbo  bighoit  onion  of  nniinnU  and  pbnts,  iftlicro 
dj  mammalii,  biril!,  rcptiht,  fiihos,  and  insects  in  tlio  ona,  and  troo*, 
and  hciba  is  Uio  otlivr,  we  should  Uicn  be  able  with  futilily  to  dkfina 
mdaof  Iho  twoI[ln)rdon»;  but  u  vo  descend  tlio  icnlo  oE  e.-ic\i,  an'i 
ittholovost  fern*  ofnnimaU  aud  phatu,  iro  thoro  meet,  with  WVic* 
i^^pb^lMtn^lum,  «.™,;™«  a  werooelt,  .vhoso  .rjiniK^tiotv,  moaca 
■WTO  anomalota,  and  partake  ao  mvicUo' 
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the  character  of  both,  that  we  cannot  disUDguish  whether  they  are  planti  or 
wlicthcr  they  are  animals." 

1370.  AVniLST  IT  IS  Tuus  DIFFICULT  TO  DETERMnTE  whcfo  the  animal 
be /111s  and  tlio  vc;4ctablo  ends,  it  is  as  difficult  to  account  for  many  of  the  aio? 
.£^ii1:iritio3  by  which  numbers  of  pLints  are  characterized.  ThL%  howeTcr,  can 
}inrdly  bo  re.q;ardcd  as  a  matter  of  surprise,  when  we  recollect  that,  bo  fur  as  ifi 
is  at  prosout  Icnown,  the  vo;j^tabIe  kingdom  is  composed  of  upwards  of  92,000 
s;)ccics  of  plants.  Of  this  amazingr  number  the  lichens  and  the  mosses  are  of 
tlio  simplest  and  hardiest  kinds.  These,  indeed,  may  bo  considcroi  aa  the  very 
creators  of  the  soil :  they  thrive  in  the  coldest  and  most  sterile  regions,  maof 
ut  them  commencing  the  operations  of  nature  in  the  growth  of  vegetables  on  thd 
barest  rocks,  and  receiving  no  other  nourishment  than  such  as  maj  be  supplied 
to  them  by  the  simple  elements  of  air  and  rain.  When  they  have  exhausted 
their  period  in  such  situations  as  have  been  assigned  them,  they  pau  into  % 
state  of  decay,  and  become  changed  into  a  very  fine  mould,  which,  in  the  acdve 
spontaneity  of  nature,  immediately  begins  to  produce  other  epeoiesy  which  za 
their  turn  become  food  for  various  mosses,  and  also  rot.  This  process  of 
gix>wth  and  decay,  being,  from  time  to  time,  continued,  by-and-by  forms  a  soil 
sufTtcicnt  for  the  maintenance  of  larger  plant:^,  which  also  die  and  decay,  and 
so  increase  the  soil,  until  it  becomes  deep  enough  to  sustain  an  oak,  or  even 
the  weight  of  a  tropical  forest.  To  create  soil  amongst  i*ocks,  however,  must 
not  1)0  considered  ns  the  only  end  of  the  lichen  ;  diflbrcut  kinds  of  it  minister 
to  the  elegant  arts,  in  the  form  of  beautiful  dyes  ;  thus  the  lichen  rocflla  a 
used  to  communicate  to  Fillc  and  wool,  various  shades  of  purple  and  crimson, 
which  proatly  enluince  the  value  of  these  materials.  This  s])ecie3  is  chie3y 
imported  from  the  Canary  Iblan<ls,  and,  when  scarce,  ns  an  article  of  commoroe 
has  brought  as  much  as  £1,000  j>or  ton. 

107 1.  In  the  vicinity  of  Liciikns,  tue  Muf.ci,  or  Mo:sSE3,  are  generally 
to  be  found.  Indeed,  whoi-ever  vc.rctation  can  be  sustained!,  tlioro  they  are, 
affording  protection  to  the  roots  and  seeds  of  more  delicato  vegetables,  and, 
by  their  spongy  texture,  retaining  a  moisture  which  prescn-os  other  plants 
from  the  withering  drought  of  summer.  But  even  in  winter  we  find  them 
enlivening,  by  their  verdure,  tho  cold  bosom  of  Nature.  Wo  see  them  al^ooMl- 
ing  in  our  pastures  and  our  woods,  attaching  themselves  to  tho  living,  sad 
still  mora  abundantly  to  the  dead,  trunks  and  bi-anehcs  of  trees.  In  manty 
places  they  also  abound,  and  become  tho  medium  of  their  conversion  into 
fruitful  fields.  This  is  exemplified  by  the  manner  in  which  poat-niosscs  are 
formed  :  on  tho  surface  of  these  we  find  them  in  a  state  of  great  life  and  vigour » 
immediately  below  wo  discover  them,  more  or  less,  in  a  state  of  dcoompoEitka; 
and,  still  deeper,  we  find  their  stems  and  branches  consolidated  into  a  l^t 
brown  peat.  Thus  are  extensive  tmcts  formed,  ultimately  to  bo  brought  ioto  a 
state  of  cultivation,  and  rendered  subservient  to  the  wants  of  man. 

10^7,  When  Natuue  has  toxz'SI)  a  &qil,  her  next  care  is  to  perlect  tbi 


mirff),  in  whie!i  tho  seci!-vei? .-'■<.  hy  an  cIei^Ho  jl-i!:  at  lhi;  moTiif::b 
■slim,  c  ;.^t  V.-.0  sttj!  ti  :i  .llf!ta:i-c.  We  nn  all  r-.iv.iro,  l.OKevt.-, 
:e<U— Ihoso  of  tbo  most  eomposlto  flovors,  asofthetbuHle  and 
re  ondawed  with,  what  hnro  not  bcoa  Isapproprlotsl/  colled, 
a  eonriit  of  a  booutiAil  Hllk-looking  down,  b;  which  the;  ata 
iMt  in  tha  air,  and  to  be  transported,  sometiincs,  to  can^derablo 
m  tha  parent  phot  th.tt  proitaccil  them.  Tho  swolllngof  thii 
itUn  ths  aoed-TCmel  is  the  mrana  by  which  the  BCOd  is  onablod  to 
I  resistanco  of  Its  coats,  nnd  to  force  for  ItaotT  a  fosango  br  which 
m  its  littlo  prison-hoiue. 

a,  &9  WELL  AS  QcADBT^FODB,  ire  likcwiso  the  mantis  of  dliporring 
<lanls,  luid  placing  tbsm  in  litoatiotiB  where  thsy  altimalclygTOW. 

Utter  b  tha  aquitrel,  which  is  an  eittingiTO  planter  of  oaks  ;  any, 
;anled  as  hanng.  In  Kima  meunre,  beon  one  of  tho  creaWrs  of 
MTj.  Wa  huTB  mul  of  a  gentleman  who  was  walking  one  day  in 
belonging  to  ths  J)uke  of  Doaofbrt,  near  Troy  House,  In  Mon- 
whoQ  hii  BttcDtnn  waa  arrested  by  a  Hiuirrel,  litting  vary  com- 

tb*  ground.  He  atappad  to  oliaane  its  motions,  when,  in  a  short 
Je  aoimol  mddenly  qalttod  its  position,  and  darted  to  tho  top  of 
oath  trhich  it  bad  been  sitting.  In  on  ioctaat  it  returned  with 
ts  mouth,  and  with  ita  paws  began  to  burrow  in  tbo  earth.  After 
all  bole,  it  therein  deposited  an  aoam,  which  it  hastily  covered, 
ted  up  the  tree  again.  In  a  momeat  it  was  doxa  with  another, 
led  in  the  suno  manner ;  and  >o  continued  its  labour,  gaUieiing 
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horse-beans  and  peas  sprang  up  in  his  field- walks  in  the  aatanm ;  and  lifiafclri- 
butes  the  sowing  of  them  to  birds.  Bees,  he  also  ohsetrm,  are  muoh  the  b«t 
setters  of  cucumbers.  If  they  do  not  happen  to  take  kindly  to  tha  temmm,  I2i» 
best  way  is  to  tempt  them  by  a  little  honey  put  on  the  male  and  female  bloom. 
When  they  are  once  induced  to  haunt  the  frames,  they  set  all  the  fnit,  and 
will  hover  with  impatience  round  the  lights  in  a  morning  till  the  glaaea  are 
opened. 

1074.  Some  of  the  Acorns  planted  by  the  Squirrel  of  MoincoTmc- 
sniRE  may  bo  now  in  a  fair  way  to  become,  at  the  end  of  some  oentoiies, 
vcnorablo  trees  ;  for  not  the  least  remarkable  quality  of  oaks  is  the  atrong 
principle  of  lifo  with  which  they  are  endued.  In  Major  Rooke*a  "  Sketofa  of 
the  Forest  of  Sherwood  "  wo  find  it  stated  that,  on  some  timber  out  down  in 
Berkland  and  Bilhaugh,  letters  wore  found  stamped  in  the  bodies  of  the  trav, 
denoting  the  king's  reign  in  which  they  were  marked.  The  bark  appears  to 
have  been  cut  off,  and  then  the  letters  to  have  been  cut  in,  and  the  next  yeai's 
wood  to  have  grown  over  them  without  adhering  to  where  the  bark  had  been 
cut  out.  The  ciphers  were  found  to  bo  of  James  I.,  William  and  Mary,  and 
one  of  King  John.  Ono  of  the  ciphers  of  James  was  about  one  foot  within  the 
tree,  and  ono  foot  from  the  centre.  It  was  cut  down  in  1786.  Tho  tree  must 
have  been  two  feet  in  diameter,  or  two  yards  in  circumference,  when  the  marie 
was  cut.  A  tree  of  this  size  is  generally  estimated  at  120  years*  growth ;  whidi 
number  being  subtracto<l  from  the  middle  year  of  the  reign  of  James,  would 
carry  tho  year  back  to  1492,  which  would  bo  about  the  period  of  its  being 
planted.  Tho  tree  with  tho  cipher  of  William  and  Mary  displayed  its  mark 
about  nine  inches  within  the  tree,  and  three  feet  three  inches  from  the  oentrs. 
This  tree  was  felled  in  1786.  Tho  cipher  of  John  was  eighteen  inches  within 
the  tree,  and  rather  more  than  a  foot  from  the  centro.  The  middle  3rear  of 
tho  reign  of  that  monarch  was  1207.  By  subtractinpr  from  this  120,  tho  number 
of  years  requisite  for  a  tree's  growth  to  arrive  at  the  diameter  of  two  feet»  the 
date  of  its  bi'ing  planted  would  seem  to  have  been  IO80,  or  about  twenty  years 
after  tho  Conquest. 

1075.  Considering  the  great  Endurance  op  these  Trees,  wo  tn 
necessarily  led  to  inquire  into  the  means  by  which  they  are  enabled  to  anifa 
at  such  strength  and  maturity ;  and  whether  it  may  be  considered  as  a 
hiuniliation  wo  will  not  determine,  but,  with  all  tlie  ingenious  mechanical 
contrivances  of  man,  wo  are  still  unable  to  dcfiiio  tho  limits  of  the  animal  and 
vegetable  kingdoms.  "  Plants  have  been  described  by  naturalists,  who  wooM 
determino  the  limits  of  tho  two  kingdoms,  as  organized  living  bodies,  withoat 
volition  or  locomotion,  destitute  of  a  mouth  or  intestinal  cavity,  which,  what 
detached  from  their  place  of  growth,  die,  and,  in  decay,  ferment,  but  do  no* 
putrefy,  and  which,  on  being  subjected  to  analysis,  furnish  an  ezoeas  of  caitoB 
and  no  nitrogen.  The  powers  of  chemistry,  and  of  the  microscope,  howeror, 
instead  of  confirming  these  views,  tend  more  and  more  to  show  that  a  itin 
closer  affinity  exists  boiweom  plKnla  axvd  oivimalB ;  for  it  is  now  asoeitainad 


irk  of  cobveb.  Th*  siis  of  tbsM  nriea  in  diSeront  plants,  as  tt 
lomc  porta  of  tlio  rams  plant,  ftncl  tbij  ore  ■ometimea  »  miDDte 
«  ft  miUioD  to  oorer  ■  aquare  iaoh  of  larfuce.  Tbii  aingular  itmo- 
H  contajning-wMer  rad  sir,  li  the  repoaMTyoratorehouseiifvarioDi 
Tbrangli  it,  tfa«  sap,  when  produead,  is  diffiiscd  eidaways  through 
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llai»;  battbtniigt«KtdiSmBM<tfoidiikaai  to  thafraMimttMOT 
Um  plant,  and  on*  <tf  tlLB  ANwh  pbUoMplMn  MdMToand  to  p 


tila  aro  Urn  poisibls  transition  cf  tho  Inorganic  to  organic  nuttar.    Thtd 
cnco^  Loworer,  bct*e<D  tho  highest  fonii  of  crjstal  and  the  low«**B 

t3«t    vib  •ii-  Cii 

a  :M*  -'or, 


OT^naio  life  known,  Va,,  »  Am?^  wjt«AMsM-s<i  «^  miAwrilli 
■triking.  Itat  tlu  (Atem^X.  to  twitB  «ir^*»l»  ft»'WA^'«»f«*!« 


ID  tbs  puUcD,  Kitb  some  [ov  cxcoptions,  luiil  thi^y  nre  Blnaya 

)o  eoiiUima  a  etcllato  niosa  ot  cryBtals ;  in  otljors,  llis  wtio'.a 
of  them,  rendering  Uie  plant  aa  meiMdiiigly  britUo,  tbM  tba 
occasion  a  (iacturo ;  >o  much  so,  that  aocne  speoimmi  of  Citctttf 
JO  a  tboiuand  yean  old,  wUicli  wero  wnC  a  few  jean  ^c«  to 
.h  Amorica,  were  obliged  to  bo  pncked  in  cotlon,  with  all  tie 
C  dulicato  jeweller;,  to  proHne  tbem  during  tmnsport. 

a  THE  CCIXDI.AS  TisarB,  there  ii  what  is  cnllcd  a  Tasculur 
consiat*  of  uMitlHn'  set  of  smiill  Temeli.  If,  for  eianiple,  vc, 
iagr  cut  B  brvich  tmuTGrsaly,  we  will  perceive  the  sap  eozing; 
-ous  points  over  the  whole  of  the  divided  surface,  except  on 
)icd  by  the  pith  and  the  bark ;  and  if  a  tnig,  on  whioh  tho 
dy  unfolded,  bo  cut  from  the  tree,  and  placed  with  ita  cut  end 
ution  of  Brazil-irood,  tho  oalouring  matter  will  be  fbtmd  ti) 
loaves  and  to  the  top  of  the  twig.  In  both  these  cases,  a  dote 
th  a  powerful  miarescopo,  will  dieoover  the  sap  penpiring  from 
tion  of  the  atem,  and  the  colouriDg  matter  rising  through  real 
I  of  the  twig  :  these  are  the  aep  or  oonducting  Tosaela  of  the 
ever,  we  euiaina  a  transveree  eection  of  tho  vine,  or  of  any 
later  period  et  tho  season,  wo  find  that  tho  wood  is  apparently 
berk,  particularly  that  part  noxt  tho  wood,  is  swelled  with 
xintained  in  vessels  of  a  dlSerent  kind  from  tho»  in  which  tho 
7  are  found  in  tho  ^r:t  only  in  trees,  and  may  be  called  re- 
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is  ccrr.r  :*^:  cf  v:-t  n::::*.::e  eli*:'.?  wz'n.'.  t-r*«.  d£4:;n:«i  for  the  ptirpo— 

of  c-:--- .\-.:  J  ,-.'r  1  :'-  :o  ^r.\  :'.->;■=:  :le  :  I.;z:.  Tiierw  &ro  alao  fibres,  which 
cor:*^:  c:"  v.^. '"ec::.::*  c:"  tlii**  «".*  %r:i  vz<»c'.s  c!o«e!j  united  together. 
Tbcfe  i.m  the  r*x:  i- i  tie  «:£=:.  If  we  a::c=Tt  to  cat  them  tnussTerselr, 
we  r.:i>::  with  ,'.1*j.:':t.  b-xv.--«  we  Lit«  tc  :':r>»  cir  waracroesthe  txihts^ 
ai. .:  r.-vai  :'.:~  :  V  ;:  i:  "«>•  sll:  the  w:»l  IerLr:*-wise.  the  resseU  are  separated 
wi:r.:--:  lr:.ixir^.  Tr.o  '-ij;:^  of  wo:-!.  -^'z  :z  arre-.tr  in  the  stem  or  branch 
cf  A  :r-:^  v"-:  ir.u-  >Tir«^'y.  c^ ■-_?.*:  of  iit'-.Tiff^:  r-.--:<  rf  i'lrss.  eich  the  ptodnc^ 
o:"  :re  yej.r*  jr.--^:"...  j.=  i  «i?'ar.i:cC  cj  i  av.:  of  ."^H-i'.ir  tissa*.  withoat  whicU 
tJtfT  c*;v*.:  t;:  Vo  v^"  .L<:.=rjr-'-*-«  "--  Bos:  :^  C  these,  there  is  the  oaticle. 
w*.-.'h  <rx:cv  U  ;-;r  cstv  rurt  cf  th;?  r'ir.t.  izl  ccT^rs  the  bark  with  thrK 
o.  «".:":;  c.\;:5.  T"..:  - ■>.»■.  or  i::~-;r  rirk.  =5  5c:  i  to  re  f.  r=:5«i  of  hoUow  tabes, 
wh::h  .".  i",t  :".•.-•  *s\?  i,"»r:»-irl5  to  sivrr.vje  thf  <i:I:-i  diii^^cer  of  the  tree. 

!?->.  Tr?  T. :::  ant  tt.t  S:~':  y:"F  rr::Ay:^  a  snr-xr  soncr-  Tbt 
'  ":::t  :*  :.>  .-.■'.  r.  :  .-:,  :.•  *  .  -.— .  t:..:  -"  ij-.;  :t  1^.:^^  it  i::  tho  soil,  bo: 
JL.>:  -■:  iJ: .  i':  '.■  :  ■  *  . .'  ;.  :h.:_zjl  f.r  :!ir  >-.--:;.-i-..-e  cf  nc-irishment :  it 
is  :h,T.-'.'.--'i*  :" .-  ^■■^■'.  ^-.i  y«.r::?,  .-r  *••  .r  .^  i*  :''.:j  .■•rs  caI'c*!,  6rom  their 
r."**-:-'":' ;.••.>?  to  jl  ^*-"~r--  *-'  *  ■■"^  -"  "*■  ■  •  "-"  ■"■->*  ».tL:-  iis  reach.  It  is 
f.'-^-.i  j:  J.  ••■ir','"-  .M  ...-tL*.  jL..i  ■  :::■.■•-•  *.!*  a-L--.  ■.:/■  z.  to  i  ^rr^at  diTerstjof 
s;.:'.*  AT  I  ::-:::•'.''■.  "l:  .■^*.  "**  '-.•..:  ".•..■u-i  .f  i  -•■.'■  -s-'trve  ht-::::^  dx:^  op  and 
::<  :■;■».■.  y'  ■  :.'•:  »'".  .rv  ".:*  r.«.  :>  vir*:.  jli  £  :!-:?<£  *r-5iP:-L:.  f> rsad  oat  in  the 
jL  -  '.  '«:  r..'*.-..  .-t-  ."'^f.  ",z  .v-:-^  ::  v^i-t,  th-f  rxt*  becanie  branches,  and 
th-.'  hri -  .•■•>«  -.-■.■  T-s.  .  r  r •. ; > :  -  r;«  • : <  r.  *<  --^  ■  ~  th-;  *:  rsz.^: h-fs  bes  eath  the  groond, 
A='.:  'c.-jl::.;'  .-4  *>  :  -  ..■.  -.;•.■  -;i. -.5  T...  :.  >.  ~.  f  r.«.:*  "-irfC  .-e  Tcax.  others  two. 
ar  i  ,■:!■■.-•*.  "  ";?  "* ;  *":"".'.*  .e*  l  ".rstf*  "v-"*  .!•.  •!:■=■.  y  ?••«":  :■.•«.  ha^e  an  indefinxu 
TV-  «l  ■-"  ,\  <-,"•■.■•.■  .  "■.:  i'--i-  '".  ,••:.■-<  ;:  ^  .-■  ,■-■:;■.  z  ::  d'rrvs.  ccr:pcwedof 
^■JA.-  I  •  .r: . ■..■'.."■:"  I' :  »'■,.  t  .^..-  t  '.-r-^z-zx.  ,-':."•;-- :h.Z4r-~  <is»e-s».  The  stem 
5*  ■/:.    ;-  ■■  ;    "  >  :,r    .  "  -.;■-'  r-.'--s.  t.-.l:   -..»"i:r.   :;;   '.-t  thi  r»:s.  to  the 

<c  v*^  ■..  ->  .  >  ■  "  t.  :.  V'-.  s.j:  .l*  .:*  -.j...:*  ;>  Siv.-!  to-  ho  is  the  poin; 
0-  >r.v-:  :.■    .•■  .«.  ^    %'•■•::  jc;  .<j-i..'*  -.  :■;  >.,:::  ■>  =z  :he  r.vt.     If  the  root 

c.  A  y;..;;.:  ;. . '.  :  c  .„:  .■.-.  \  ^  _  *^...  ;.::  L-S'si  .  ■-:"  iv^^n  tjie  stem  be 
iii.-i.  I  vi  •     :    *..   :*  rv.-^.%-.M.   :.:.z  -^  ijls  *..'_"^  Vc  —/jr*!.  the  pLmt  will 

•*— .   '*• '^^  ■  '  ■■■-'•  rji  Tt.*x  :t  -r-^  ~":-:i.  srec-il  notices  of 

.•    .  :.' -        ■-■';-  "  <.■••■.■       ..: .-     -  ■■■■  j>   -?;•:_<!>  _;    "^-fv:*:!   Li^ej  an 

*i .  i.  ■  '  -  --    1  ,•  .-      ■  .  -...  ^^   ■  .,.-     .  ...  --:-.  --  :f  i^vvArir^  :t  asov 

v.-  .    *         -•    :».■   ,\    .     .    .         .1      -r:   .r^z'..  a  ht- -jfactor  to 

\.\.'  .T    ■!   -■       N  ■        ■;   .-t  :    .-■.  ■.-.  .    .■      .   ..-■.  i- '  >  v..  .  ■  =. «  :  ?:r.v^  fSpom  this 
■■-■■.,'•■-■■'■    t  -.•     5*  ■    .■•.>■  ■    -  ■  ^    /  "i-.j^T^     If  rieweil 

wukiT  \^  . ..     ;    s   .  .,fcB<,.^  .  .■  ,r ;  -^  . .  ■   -  l*  .  v*..  -•"'-?  -e^  c^  ^is  a  share  of 
F?»*'*    ■  '."  ..■iXA.u,>«   1^-.:   ;_.%:.  .^  IS  ur  >.-.--, .:ute  in.  the  hiscry 


KECIPES. 


CHAPTER  XXV. 
BOXLED  ABTIOHOZBS. 
troiXNTS. — To  each  i  gallon  of  water,  allow  1  heaped 
I  of  Gait,  apiece  of  soda  the  sizeof  ashilliDg;  ortiobokea. 
aah  the  arliohokes  well  in  lereral  waters ;  see  that  no 
n  kbont  them,  and  trim  away  the  leavea  at  the  bottom. 
ems  and  put  them  into  boiling  water,  to  which  have  been 
nd  loda  in  the  above  proportion.  Eeep  the  saaoepan 
Tid  let  them  boil  qaiddf  until 
rtain  when  they  are  done 
wk  inthem.orby  trying-iftho  , 
1  easily  removed.  Take  them 
1  drain  for  a  minute  or  two,  uiicuoKit. 

1   a  napkin,  or  with  a  little 

poured  over.  A  tureen  of  melted  butter  should  aooom- 
Tfaia  vegeUble,  unlike  any  other,  is  oonsidered  better 
thered  two  or  three  days ;  but  they  must  be  well  waked 


to  25  minutes,  after  the  water  boils. 
— s  dish  of  6  or  e  for  4  pcrBons. 
from  July  to  the  beginning  of  Sep- 


mx^g  ■"d^cd'to  tie  number,  '^w^g  tb«  .t- 
Itn  diminiah,  uid  ilijihltj^  aUo,  tairud^  Ibe  7I' 
itj  abouDd  in  tbe  tnjpical  vid  sub'tropicftl        ir 


FHIED  AHTlCHOKBa 

[1  UA*  to  bo  served  wltli  the  Seoond  CcKCna.) 
-S  or  6  artichokes,  salt  and  water:  £«  \hit 
'  ^^^  »^^  '**•  J-oIft  at  1  egg,  milk. 


MODEBir  BOUnHOUD  OOOKCBT. 

3Iode.~'Tnm  and  boil  tlie  artichokes  by  recipe  Na  1088^ 
tbem  over  idth  lemon-jnioe,  to  keep  them  white.  'When 
quite  tender,  take  them  np,  remove  the  ohokes,  and  dirids 
toms ;  dip  each  piece  into  batter,  fry  them  in  hot  lard  or  i 
and  garnish  the  dish  with  crisped  parsley.  Scnre  with  phi 
batter. 

Time,— 20  minutes  to  boil  the  artichokes,  6  to  7  minatei  to  f 

Sufficient^ — 5  or  6  for  4  or  5  persons. 

Seasonable  from  July  to  the  beginning  of  September. 


A  FBXKCH  MODS  OF  COOKINa  ABTICHOX] 

io8a.  Inobei>i£KT8.— A  or  6  artichokes ;  to  each  i  galloa 
allow  1  heaped  tablespoonf ol  of  salt,  i  teaspoonfol  of  peppo^ 
of  savoury  herbs,  2  oz.  of  butter. 

Mode.—Cxii  the  ends  of  the  leaves,  as  also  the  stemi; 
artichokes  into  boiling  water,  with  the  above  proportion  of  sail 
herbs,  and  butter ;  lot  them  boil  quickly  until  tender,  keepio 
of  the  saucepan  ofif,  and  when  the  leaves  come  out  easily, 
cooked  enough.  To  keep  them  a  beautiful  green,  put  a  largi 
cinder  into  a  muslin  bag,  and  let  it  boil  with  them.  Serve  n 
melted  butter. 

TtVn^.— 20  to  25  minutes. 

Sufficient, — 5  or  6  sufficient  for  4  or  5  persons. 

Seasonable  from  July  to  the  beginning  of  September. 


ABTICHOEE8  A  VJTAIjIENlsrE. 

1083.  lN0H£DiE2fTS. — 4  or  6  artichokcs,  salt  and  butte 
I  pint  of  good  gravy. 

Mode,— Trim  and  cut  the  artichokes  into  quarters,  and  I 
until  tender  in  water  mixed  with  a  little  salt  and  butter, 
done,  drain  them  well,  and  lay  them  all  round  the  dish, 
leaves  outside.  Have  ready  some  good  gravy,  highly  flavom 
musbrooms ;  reduce  it  until  quite  thick,  and  pour  it  round  1 
chokes,  and  serve. 

Time.— 20  to  26  minutes  to  boil  the  artichokes. 

Siifficient  for  one  side-dish. 

Seasonable  from  July  to  the  beginning  of  September* 

CovBTiTVEXT  Pbopibtzu  ov  nx  AsTXCBOzx.— Accordioff  to  tlM  UtM 
eonnotf  the  confttitaent  c\Mnent«  of  an  articbolrc  are,— starch  dO,  albama  nb* 
Jjubic  lugar  119,  gum  V*,  fixed  oiW.noodi  ^t«Vt, inorganic  matter  S7,«i« 
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BOIIiED  JEBUSAIiEM  ABTICHOKES. 

1084.  Ingredients.— To  each  }  gallon  of  water  allow  1  heaped 
tablespoonful  of  salt ;  artichokes. 

Mode.—Washt  peel,  and  shape  the  artichokes  in  a  round  or  oval 
form,  and  put  them  into  a  saucepan  with 
suiEcient  cold  water  to  cover  them,  salted  in 
the  above  proportion.    Let  them  boil  gently      „.„^^  abticho™. 
until  tender;  take  them  up,  drain  them,  and 

serve  them  in  a  napkin,  or  plain,  whichever  mode  is  preferred ;  send 
to  table  with  them  a  tureen  of  melted  butter  or  cream  sauce,  a  little 
of  which  may  be  poured  over  the  artichokes  when  they  are  not  serred 
in  a  napkin. 

Time. — About  20  minutes  after  the  water  boils* 

Average  cost,  2d,  per  lb. 

Sufficient, — 10  for  a  dish  for  6  persons. 

Seasonable  from  September  to  June. 

U5I8  OF  TBE  jEsu'tALKM  Abtichokx. — Thia  bciog  a  tnbcroiu-rooted  plant,  with  leafy 
sterns  from  f'uur  lo  ^ix  loot  l)iq:Ii,  it  is  ullegeil  that  its  topa  will  afTurd  as  much  fodder 
ysT  acre  as  a  crop  of  <}at5<,  or  more,  and  its  roots  half  as  manj  tuben  a«  an  ordinary 
crop  of  potatoes.  The  tubers,  beiug  abundant  in  tho  market^gardent,  are  to  be  had  at 
little  more  than  the  price  of  potatoes.  Tho  fibres  of  the  stems  may  be  separated  by 
maceration,  and  mnnufactured  into  cordage  or  eloth ;  and  this  is  laid  to  be  done  in  some 
parta  of  the  north  au  J  west  of  France,  as  about  Uagenuu,  where  thia  plant,  on  the  poor 
sandy  soils,  is  an  object  of  field  culture. 

MASHED   JEBirSAIiEM  ABTICHOKES. 

1085.  Ingbedients.— To  each  i  gallon  of  water  allow  1  oz.  of  salt; 
15  or  16  artichokes,  1  oz.  butter,  pepper  and  salt  to  taste. 

Mode. — Boil  the  artichokes  as  in  the  preceding  recipe  until  tender; 
drain  and  press  the  water  from  them,  and  beat  them  up  with  a  fork. 
When  thoroughly  mashed  and  free  from  lumps,  put  them  into  a 
saucepan  with  the  butter  and  a  seasoning  of  white  pepper  and  salt ; 
keep  stirring  over  the  tire  until  the  artichokes  are  quite  hot,  and  serve. 

Time. — About  20  minutes.    Average  cost,  2d.  per  lb. 

Sufficient  for  6  or  7  persons. 

Seasonable  from  September  to  June. 

JERUSAIiEM  ABTICHOKES  "WTTH  "WHITE  SAITOB. 
.'Entremets,  or  to  bo  served  with  the  Second  Course  aa  a  8ide*di8h.) 

1086.  Ikgrebients.— 12  to  15  artichokes,  12  to  15  Brussels  sprouts, 
\  pint  of  white  sauce,  No.  638. 

Mode.—VQol  and  cut  the  artichokes  in  the  shape  of  a  pear;  oat  a 
piece  off  the  bottom  of  each,  that  they  may  stand  upright  in  the  dish, 
and  boil  them  in  salt  and  water  until  tender.    Haye  lead^  \  \»Y[^  qI 
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vrhiie  sauce,  made  by  recipe  No.  538 ;  dish  the  artiohokes,  pour  OTer 
tbcm  the  sauce,  and  place  between  each  a  fine  Brussels  sprout:  these 
should  be  boiled  separately,  and  not  with  the  artichokes. 

Time. — About  20  minutes.    Average  cost,  2d,  per  lb. 

Sufficient  for  6  or  7  persons. 

Seasonable  from  September  to  June. 

Tim  JitsvBAi.KJC  Abtxchoi^b.— This  plant  is  well  known,  betnp,foritstaben,ealtivitii 
not  only  h%  a  garden  voKetuble,  but  also  as  an  agricultural  crop.  Bj  manr  it  ii  muk 
cstoemcd  as  a»  cscul(»nt,  whon  cooked  in  various  ways ;  and  the  domesticttted  HDnsak 
eat  both  (ho  I'rcsb  foliage  and  tbo  tubers  with  great  relish.  Bj  some,  thej  an  not  ool^ 
considered  nourishing,  but  even  fattening. 

BOrLED    ASPABAGirS. 

1087.  IxGRKPirNTs. — To  each  i  gallon  of  water  allow  1  heaped 
tablcspoouful  of  salt ;  asparagus. 

Mode. — Asparagus  should  be  dressed  as  soon  as  x>ossiblo  after  it  is 
cut,  although  it  may  be  kept  for  a  day  or  two  by  putting  the  stalks 
into  cold  water ;  yet,  to  be  good,  like  every  other  vegetable,  it  cannot 
be  cooked  too  fresh.  Scrape  the  white  part  of  the  stems,  heffinning 
from  the  head,  and  throw  them  into  cold  water ;  then  tie  them  into 


'^ 


^   •»»»« 


AlPABAOrS  OK  TOAST.  ASFABAGUS  TOKGI. 

bundles  of  about  20  each,  kecpin?  the  hcadb  all  one  way,  and  cut  the 
stalks  evenly,  that  they  may  all  be  the  same  length  ;  put  them  into 
boiling  water,  with  salt  in  the  above  proportion ;  keep  them  boiling 
quickly  until  tender,  with  the  saucepan  uncovered.  When  the  aspa- 
ragus is  done,  dish  it  upon  toast,  which  should  be  dipped  in  the  water  it 
was  cooked  in,  and  leave  the  white  ends  outwards  each  way,  with  the 
points  meeting  in  the  middle.  Serve  with  a  tureen  of  melted  batter. 
Time.— IS  to  18  minutes  after  the  water  boils. 
Average  cost,  in  full  season,  2s.  Gd.  the  100  heads. 

<SV^'cit';i^.— Allow  about  60  heads  for  4  or  5 
persons. 

Seasonable. — May  be  had,  forced,  from  January 
but  cheapest  in  May,  June,  and  July. 

AsFABAOrs. — Tbi*  plant  belongs  to  tho  varion^lr-femturH 
faniilv  of  tho  order  Liliiiceaf,  Khi^li,  in  the  tenipcrate'regioniof 
both  licmiBphercs,  arc  most  abundant,  and,  between  the  tnqnc% 
gigantic  in  size  and  arborescent  in  form.  Asparagus  is  a  nalirt 
of  Clreat  Britain,  and  is  found  on  various  parts  of  the  aeacoAft* 
and  in  the  fens  of  Lincolnshire.  At  Kvnarre  Core,  in  CoramOt 
there  is  an  island  called  *'  Asparagus  Island,"  tVom  tbo  abas* 
dance  in  which  it  is  there  found.  The  uses  to  which  the  Toa« 
ahoots  are  ap]>lied,  and  the  manure  in  tihich  thej  areculamcd 
in  order  to  bring  them  to  the  highest  state  of  ezccQeaeo^ ' 
AMFAMAQVM,  been  »  etudf  with  many  kitchen-gardcnera. 


YEOETABLES.  CSS 

ASPABAGUB  PEAS. 
lEntremets,  or  to  be  served  as  a  Side-dish  with  the  Second  Course.) 

1088.  IiTGEEDiENTS. — 100  heads  of  asparagus,  2  oz.  of  butter,  a  small 
bunch  of  parsley,  2  or  3  green  onions,  flour,  1  lump  of  sugar,  the  yolks 
of  2  eggs,  4  tablespoonfuls  of  cream,  salt. 

itfb^.— Carefully  scrape  the  asparagus,  out  it  into  pieces  of  an 
equal  size,  avoiding  that  which  is  in  the  least  hard  or  tough,  and 
throw  them  into  cold  water.  Then  boil  the  asparagus  in  ludt  and 
water  until  three-parts  done ;  take  it  out,  drain,  and  place  it  on  a 
cloth  to  dry  the  moisture  away  from  it.  Put  it  into  a  stewpan 
with  the  batter,  parsley,  and  onions,  and  shake  oyer  a  brisk  fire  for 
10  minutes.  Dredge  in  a  little  flour,  add  the  sugar,  and  moisten  with 
boiling  water.  When  boiled  a  short  time  and  reduced,  take  out  the 
Xmrsley  and  onions,  thicken  with  the  yolks  of  2  eggs  beaten  with  the 
cream ;  add  a  seasoning  of  salt,  and,  when  the  whole  is  on  the  x>oint 
of  simmering,  serve.  Make  the  sauce  sufficiently  thick  to  adhere  to 
the  vegetable. 

Time— Altogether,  J  hour.    Average  cost.  Is,  &d,  a  pint. 

Seasonable  in  May,  June,  and  July. 

HiJ)icnri.L  Usxs  or  Aspabagus.— This  plant  not  onl/  ftots  m  »  wholMome  and 
ntttritions  Tegetablo,  but  also  as  a  diuretic,  aperient,  and  deobBtment.  The  chemical 
snalyms  of  its  puice  discovers  its  composition  to  be  a  peculiar  crystalUzable  principle, 
called  asparagin,  albumen,  mannite,  malic  acid,  and  some  salts.  Thours  says,  the 
cellular  tissue  contains  a  substance  similar  to  sago.  The  berries  are  capable  of  under- 
going Tinous  fermentation,  and  affording  alcohol  by  distillation.  In  their  unripe  state 
they  possess  the  same  properties  as  the  roots,  and  probably  in  »  much  higher  degree. 

ASPAHAGUS    PUDDING. 
(A  delicious  Dish,  to  be  served  with  the  Seoond  Course.) 

1089.  Ingredie>'ts.— J  pint  of  asparagus  peas,  4  eggs,  2  table- 
spoonfuls  of  Hour,  1  tablespoonful  of  very  finely  minced  ham,  1  oz.  of 
butter,  pepper  and  salt  to  taste,  milk. 

Mode, — Cut  up  the  nice  green  tender  parts  of  asparagus,  about  the 
size  of  peas ;  put  them  into  a  basin  with  the  eggs,  which  should  be 
well  beaten,  and  the  flour,  ham,  butter,  pepper,  and  salt.  Mix  all  these 
ingredients  well  together,  and  moisten  with  sufficient  milk  to  make 
the  pudding  of  the  consistency  of  thick  batter ;  put  it  into  a  pint 
buttered  mould,  tie  it  down  tightly  with  a  floured  cloth,  plade  it  in 
boiling  water,  and  let  it  boil  for  2  hours ;  turn  it  out  of  the  mould  on 
to  a  hot  dish,  and  pour  plain  melted  butter  round,  but  not  over,  the 
pudding.  Green  peas  pudding  may  be  mode  in  exactly  the  same 
manner,  substituting  peas  for  the  asparagus. 

Time, — 2  hours.    Average  cost,  Is,  6d,  per  pint. 

Seasonable  in  May,  June,  and  July. 


BOHiXlD  S'BXSCE  BSAirS. 

logo.  Ikosedients. — To  eaoh  i  gallon  of  water  sUow  1  heaped 
tabtespoonfal  of  suit,  b  tcry  ttnall  piece  of  aoda. 

Jt/orfa.— This  vegetable  ahould  always  be  eaten  young,  as,  whra 
allowed  to  grow  too  long,  it  tastes  stringy  and  tongU  when  ooobtJ. 
Cut  off  tho  heads  and  tails,  and  a  thin  atrip  <a 
each  side  of  the  beans,  to  remove  the  rtrinp. 
Then  divide  eaoh  bean  into  4  or  6  pieoes,  ae- 
>^  cording  to  size,  eatting  them  lengthways  in  s 
slanting  direction,  and,  as  they  are  out,  pu 
them  into  cold  water,  with  a  small  quantity  of 
salt  dissolved  in  it.  JIare  ready  a  lauccpaa  of 
boiling  water,  with  eelU  and  soda  in  the  abon 
proportion;  put  in  the  beona,  keep  themboilinf 
qniokly,  with  tho  lid  uncovered,  and  be  oanfid 
that  they  do  not  get  smoked.  'When  tendtr, 
which  may  be  sfccrtdaed  by  their  ainking  t> 
the  bottom  of  the  saucepan,  take  them  up,  throw  them  into  aoolandtri 
and  when  drained,  dish  and  Bcrve  with  plnin  melted  butter.  'Whttt 
very  young,  beans  are  sometimes  served  ivhole:  when  they  an  tbn 
dressed,  their  colour  and  Havour  are  much  better  preserved ;  bat  tlw 
more  general  way  of  dressing  them  is  to  cut  Ihuia  into  tLio.  atript. 

riwic— Very  young  beans,  10  to  12  minutes;  moderate  aiz^lJtO 
SO  minutes,  after  the  water  boils. 

Acprage  coit,  in  full  season,  It.  id.  a  peck ;  but,  when  forced,  very 
expeDBive. 

■Siyffci'cH;.— Allow  i  peck  for  G  or  7  persons. 

SeaionaUis  from  the  middb  of  July  to  llic  end  of  September ;  bnt 
nay  be  had,  forced,  from  February  to  the  beginning  of  June. 


FRQIfCH  MODE  OF  COOEUfG  FRENCH  BIIAIIS. 
logi.  Ikoekwents.— A  quart  of  TrcDoh  beans,  3  oz.  of  tesh  buttiT. 
pepper  and  salt  to  taite,  the  juice  of  1  lemon. 

jl/brfe.— Cut  and  toil  tho  beans  by  tlio  preceding  recipe,  and  win 
tender,  put  them  into  a  stcwpan,  and  shake  over  the  fire,  to  dry  any 
the  moisture  from  tho  beans.  When  quite  dry  and  hot,  add  tk 
butter,  pepper,  salt,  and  lemon-juice;  kei.'P  moring  the  stewptBi 
without  nsing  a  spoon,  as  that  would  break  the  beana ;  and  wbn 
tbo  butter  is  melted,  onio,\lisl\iOK>ue!ily  hot,  serve.  If  thebotW 
ebould  not  mix  \Tell|  vAA.  &  \;[&\eK9Q>nii'^  lA  ^a.-t*; ,  '::l.\  «n^  vctf 
quicklf. 


VECBUBLES.  657 

Time.—hhoat  i  hour  to  boil  tlie  beans ;  10  miiinteE  to  abako  them 

Areragc  eosl,  in  full  wqsoq,  about  li.  4^.  a  peck. 

Sufficient  for  4  ot  5  persons. 

Seasonable  from  the  middle  of  July  to  the  end  of  Soptember. 

BOILED  BROAD  OB  WIIIDSOB  BEANB. 

logtt.  iNOBEDiBiiTs.— To  each  i  gallon  of  water,  allow  1  heaped 
tablespoonful  of  salt ;  beang. 

Mode.— This  is  a  favoarite  vegetable  with  many  persotu,  but  to  bo 
nice,  Bhonld  bo  yonng  and  freshly  gathered.  After 
shelling  the  beans,  put  them  into  boiling  water, 
salted  in  tho  above  proportion,  and  let  them  boil 
rapidlynntil  tender.  Drain  them  welt  in  a  oolan- 
der;  dish,nnd  serve  with  them  separately  a  tureen 
of  parsley  and  butter.  Boiled  baeon  should  always 
accompany  this  vegetable,  but  the  beans  shonld 
be  cooked  sepirately.  It  is  usually  served  with  the 
beans  laid  ronud,  and  the  parsley  and  butter  in 
a  tureen.  Beans  also  make  an  excellent  garniah 
to  a  ham,  and  when  used  for  this  purpose,  if  very 
old,  should  have  tbcir  skins  removed. 

JVm*. — Very  young  beans,  15  minutes;  when  of  a  moderate  uze, 
20  to  25  minutes,  or  lon^r. 

Average  eosl,  unshellcd,  Grf.  per  peck. 

Sufficient. — Allow  one  peck  for  6  or  7  persons. 

StasonaUc  in  July  and  August. 

ITbiiiitivb  Peopibiim  of  inr  Biji^f.— The  produoo  of  tesBi  In  msilii,  like  fliitijf 

hms  ia  tupiiosca  to  tIcIlI  fourtceu  pflunilg  more  of  Qour  (hu  ft  tuihel  of  out! ;  and  ■ 
build  of  pea^rlEUU'i-npuundi  Dior?,  or,  ucorithi:  Id  loms,  twrnt;  poundg.  AUiou- 
Mnd  parti  of  hi-iin  llour  «prB  f.muil  bj  Sir  H.  l)j»y  to  jicld  670  piirt«  of  nutritiiB 
mstWr,  of  nhigb  Ha  vera  lunciluijr]  or  tljicli,  103  yluUn,  ud  11  eitnct,  ot  DUUr 

BHOAD  BEAH8  A  LA  PODIETTB. 
1093.  IsGKEDiENTS.— 2  piuts  of  bfoad  beaus,  i  pint  of  etock  or 
broth,  a  Bmall  bunch  of  savoury  herbs,  includiug  parsley,  a  small  lump 
of  sugar,  the  yolk  of  l  egg,  }  pint  of  cream,  pepper  and  salt  to  taste. 
Mode. — Procure  Bomo  young  and  freshly-gathered  beans,  and  shell 
Bufficient  to  make  2  pints ;  boll  them,  as  in  the  preceding  recipe,  until 
nearly  done;  then  drain  them  and  put  themintoaBtewf«n,'m&'iu& 
etock,  finely-minced  berbs,  and  sugar.    Stew  the \Kanafm!^'^tl%<iCt:3 
teoder,  and  the  Jiguor  baa  dried  away  a.  little  (  tKea  beiA  ■o.'S  toa  -jfJOK- 
ofoji  egg  with  the  eream,  add  this  to  the  beana,  \fi\i  fti»  ■«'to\»  W* 
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tlioTOUghly  hot,  and  when  on  tlio  point  of  Bimmeriiif ,  tam.    Bhoqld 

the  beans  be  TiTy  large,  tlie  skin  should  ba  removed  prerionilr  to 
boiling  tlicni. 

Tiine.—\0  minutes  to  boil  the  beans,  IS  minutes  to  stew  them  in  tb 
Block. 

Arerage  co$t,  unshcllcd,  Gd.  per  peck. 

Scaioiiable  in  Jul  j  and  Au^st. 

Onon  iHoTAirnTin  or  mi  Biin.— Thii  nluabls pluit  1*  nid  to  beaaMhttf 
ISfjnt,  bat,  Uk«  otkrr  t'luufi  wbich  hftT«  b»D  dommicMcil,  its  orif  In  ii  imentrfL  ll 
)iv  teen  sultnaUd  iu  Europe  and  Aiin  from  time  lmmemi»iul.  uul  fui  brea  lone  kHn 
in  Urilniu.  Iti  tvtetiH  mn  be  IneluJn)  nndrr  tvo  enmi  bntdg,— the  wbttt,  oi  nila 
\>ma,  and  tbr  gnr.  or  trfd  bewu.  Of  Ihe  fumer,  aimii  In  tbe  fieldt,  the  iiiniiM  mi 
touji-iiMl  ero  obnotl  Iho  onlriiirti;  of  llie  latter,  1]io9i>1inoifn»itliehm«-bflB]i,tHadl 
i]Tiiv1ii,eiidlbrproliUcDf  flcliKoliuid.uetbepiuiiripilsailt,  IIeiTnciUiaian|m<Btl 

BOELED  BBBTBOOT. 

1094.  IkokedientBi— Beetroot ;  boiling  water. 

Jlfurfe. — When  InrBc,  young,  anil  juicy,  this  TCgetable  BUkM 
a  very  excellent  addition  to  winter  silads,  and  may  easUf  ba  OM- 
Tcrtcd  into  an  economical  and  quickly-made  pickle.  {See  So,  3Wj 
licetroot  is  more  frequently  served  cold  than  hot :  when  the  Utfar 
mode  is  preferred,  melted  butter  should  bo  sent  to  table  with  iL 
It  may  also  be  stewed  with  button  onions,  or  boiled  and  aemi 
with  roasted  onions.  Wash  the  beets  thoroughly ;  but  do  not  piiA 
or  break  the  skin  before  they  are  cooked,  or  they  would  loM  thnt 
beautiful  colour  in  boiling.  Put  them  into  boiling  water,  and  U 
them  boil  until  tender,  keeping  them  well  covered.  If  to  bo  Mmd 
hot,  rcmovo  the  peel  quickly,  cut  tl)e  beetroot  into  thick  slicei,  ind 
send  to  table  melted  butter.  For  salads,  pickle,  &tj.,  let.the  root  oook 
then  peel,  and  cut  it  into  slices. 

Timt. — Small  beetroot,  11  to  2  hours ;  large,  2|  to  3  hours. 

Average  eott,  in  fall  season,  2d.  each. 

Seatonabh. — ^fay  be  had  at  any  time. 

I9iiTii>aT.~-Th(>  emenpli^cal  diitribDlioD  of  the  crirr 

ther  «r*  common  i>prfB,frcqu(MjliO(t""t«  pLuM,  tmen 
rubbiih,  iDd  on  raintipt  tiT  the  trubore.  In  the  trefM 
tbtrnremre.  T)ity»rrcbinictcrii»dl>jUiol»T(e«»- 
titj  of  mudlif:?,  tii^u,  tinnXi.  and  olkiliae  ultt  vhiiken 
fouDd  in  iLcm,  Many  of  llivm  mrr  uird  u  potberblL  M 
Kisie  m  nndic  and  Tpmiifuw  in  tbeir  mMBslulp» 
perticl.  The  raol  of  minjfji  or  rrd  bert  ii  aBeaCHk 
wholeisme  ><id  culdliuni,  tod  Dr.  J>on  Phybtr  b 
recommended  iJiAl  k  ffnod  brown  breed  m&j  b*  Bailthf 
mpilKdoiiDDiilloot  oilb  •Drqunlqumntit^of  loor.  fi 

e«at.  of  uoiiied  priaeipln  (drnDUd  fur  UiB  teB«tiarf 
fl«ih,uidtbA&Ten^qualiLjof  bcelixiiitalai  ibimllitf 
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BOILBD  SBOCOLX. 


bohiED  bbocoIiI. 

1095.  Ikgbedients.— To  each  i  gallon  of  water  allow  1  heaped 

tablespoonful  of  salt ;  brocoli. 

Mode.^Stn^  off  the  dead  ontside  leaves,  and  the  inside  ones  ont 
off  level  with  the  flower ;  cut  off  the  stalk  close  at  the  bottom,  and 
put  the  brocoli  into  cold  salt  and  water,  with 
the  heads  downwards.  When  they  have  re- 
mained in  this  for  about  f  hour,  and  they  are 
perfectly  free  from  insects,  put  them  into  a 
saucepan  of  hoiUng  water,  salted  in  the  above 
proportion,  and  keep  them  boiling  quickly  over  a  brisk  Are,  with  the 
saucepan  uncovered.  Take  them  op  with  a  slice  the  moment  they 
are  done ;  drain  them  well,  and  serve  with  a  tureen  of  melted  butter, 
a  Utile  of  which  should  be  poured  over  the  brocoli.  If  left  in  the 
water  after  it  is  done,  it  will  break,  its  colour  will  be  spoiled,  and  its 
crispness  gone. 

Time— Small  brocoli,  10  to  16  minutes ;  large  one, 
20  to  25  minutes. 

Average  cost,  2d.  each. 

Suifficient, — 2  for  4  or  6  persons. 

Seaeonahle  from  October  to  March ;  plentiful  in  Feb- 
ruary and  March. 

Txa  Eohl-Habi,  or  Trs!np-CiBBA.6B. — ^This  rarietj  pretents  a 
^gnUr  derelopment,  inasmuch  as  the  stem  swells  out  like  a  large 
taraip  on  the  surface  of  the  ground,  the  leaves  shootinp;  from  it  all 
roima,  and  the  top  being  surmounted  bj  a  cluster  of  leares  issuing 
from  it.  Although  not  generally  grown  as  a  garden  vegetable,  if 
used  when  young  and  tender,  it  is  wholesome,  nutritioos,  and  very  BBOOOLX. 

palatable. 


BOHiED  BEUSSELS  SPBOUTS. 

1096.  Ikoredients.— To  each  i  gallon  of  water  allow  1  heaped 
tablespoonful  of  salt ;  a  very  small  piece  of  soda. 

Mode, — Clean  the  sprouts  from  insects,  nicely  wash  them,  and  pick 
off  any  dead  or  discoloured  leaves  from  the  outsidcs ;  put  them  into  a 
saucepan  of  boiling  water,  with  salt  and  soda  in  the  above  proportion ; 
keep  the  pan  uncovered,  and  let  them  boil  quickly  over  a  brisk  fire 
until  tender ;  drain,  dish,  and  serve  with  a  tureen  of  melted  butter, 
or  with  a  maitre  d'hotel  sauce  poured  over  them.  Another  mode  of 
serving  is,  when  they  are  dished,  to  stir  in  about  li  oz.  of  butter  and 
a  seasoning  of  pepper  and  salt.  They  must,  however,  be  sent  to  table 
Tery  quickly,  as,  being  so  very  small,  this  vegetable  soon  cools.  'Wbscft 
the  oook  is  very  expeditious,  this  vegetable,  when  eQQk»8L«  i&»>i  \^ 
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arranged  on  the  dish  in  the  form  of  a  pineapple,  and,  so  serredj  liu 
a  very  pretty  appearance. 

Time. — From  9  to  12  minutes  after  the  water  boils. 

Average  cost,  l5.  Ad,  per  peck. 

SitJJicicnt.—KWowt  between  40  and  60  for  6  or  6  persons. 

Seasonable  from  November  to  ^larch. 

Savoys  avd  Rrus^els  Spbouts.— When  the  Green  Kale,  or  Bortcolc,  hu  Iwn 
advanood  a  fitcp  further  in  (he  path  of  improvement,  it  assumes  the  headed  ttr  heatbjr 
character,  ^T:th  lili<<tero:l  li\tvcH ;  it  is  then  known  by  the  name  of  Ssvoys  and  Bnmt^ 
Hproiitt.  AuoihiT  (>f  it<«  lieailod  forms,  hut  with  smooth  glaucous  lesTet,  is  theenlttntoi 
Cal.l'a;:<>  (>f  our  ^;inlL'n9  (the  Borecole  oleracea  eapitula  of  seience) ;  and  all  ita  Tarictift 
Dfuioc".  red,  dwurf,  tall,  earlj,  late,  round,  corneal,  flat,  aud  all  the  farms  inlo  fdaeb 
ii  is  po&&iMc  to  put  it. 


TO  BOIL  YOUNG  GHIIENS  OB  SFHOUTS. 

1097.  Ingheoients.— To  each  i  gallon  of  water  allow  1  heaped 

tablespoonful  of  salt ;  a  vert/  small  piece  of  soda. 

Mode, — Pick  away  all  the  dead  leaves,  and  wash  the  greens  veil 

in  cold  water ;  drain  them  in  a  colander,  and  put  them 

into  fast-boiling  water,  with  salt  and  soda  in  the  aboft 

proportion.    Keep  them  boiling  quickly,  with  the  lid 

uncovered,  until  tender;   and  the  moment  they  an 

done,  take  them  up,  or  their  colour  will  be  spoiled; 

when  well  drained,  serve.    The  great  art  in  cookilV 

greens  properly,  and  to  have  them  a  good  colour,  iits 

put  them  into  plenty  oi  fast-hoiling  water,  to  let  then 

boil  very  quickly,  and  to  take  them  up  the  momat 

■    they  become  tender. 

r/wi<?.— Brocoli  sprouts,   10  to  12  minutes;   yoQSf 
greens,  10  to  12  minutes;  sprouts,  12  minutes,  after  the 
water  boils. 
Seasonable. — Sprouts  of  various  kinds  may  be  had  all  the  year. 

GsEEX  Kalf.  OB  BoKr.coLB.— When  Colewort.  or  Wild  Cabbape,  is  brought  isto* 
state  of  cultivation,  its  ehitracti^r  bei^oiuca  fucatly  improved,  althcm^h  it  still  retaiaitkl 
loose  open  hul^r:4,  Hnd  in  this  fi^rm  it  is  called  Gn^en  Kale,  or  Borecole.  The  SLitalii' 
name  is  h:jrccolc  olerarea  acephilttf  and  of  it  there  are  inuuy  varieties,  both  as  rtfS^ 
the  form  mid  colour  of  the  leaves,  as  well  as  the  heij;ht  which  the  pliinta  attain.  WeviT 
observe,  that  among  them,  are  included  the  Thouaand-heudcd,  and  tlio  Cow  or  Xn* 


BBrSSSLS 
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'^abbago. 


BOUiED   CABBAGE. 

1098.  Ikgredients.—To  caoh  i  gallon  of  water  allow  1  heapei 
tablespoonful  of  salt ;  a  very  small  piece  of  soda. 

Afoc/e.— Pick  off  all  the  dead  outside  leaves,  cut  off  as  mnch  of  fli9 

stalk  as  possible,  and  out  the  cabbages  across  twice,  at  the  stalk  eod; 

if  they  should  be  very  laii^e,  ^xxnxV/^x  \^i<^m,   Wash  them  well  ia  cold 
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nrater,  place  them  in  a  colander,  and  drain;  then  pnt  them  into 
plenty  of  fast-boiling  water,  to  which  have  been  added  salt  and  soda 
XL  the  above  proportions.  Stir  them  down  onoe  or  twice  in  the  water, 
ceep  the  pan  unoovered,  and  let  them  boil  qnickly  until  tender.  The 
nstant  t^ey  are  done,  take  them  np  into  a  colander,  place  a  plate 
>ver  them,  let  them  thoroughly  drain,  dish,  and  serve. 

Time, — Large  cabbages,  or  savoys,  }  to  f  hour,  young  summer 
abbage,  10  to  12  minutes,  after  the  water  boils. 

Average  cost,  2d.  each  in  full  season. 

Sufficient,—2  large  ones  for  4  or  6  persons. 

iSea«ami5/i0.— Cabbages  and  sprouts  of  various  kinds  at  any  time. 

Tne  Cabbxob  Teibk  ;  TnsiB  Orioit.— Of  all  tho  tribes  of  the  Orueiferm  this  it  bj  far 
ha  most  unportant.  Ita  scientific  name  is  lirauicea,  and  it  contains  a  oollection  of 
flants  which,  both  in  themaelres  and  their  products,  occapr  a  prominent  position  in 
kiCincaltare,  commerce,  and  domestie  eeonomj.  On  the  chffii  of  Dorer,  and  in  many 
)Iaces  on  the  coasts  of  Dorsetshire,  Cornwall,  and  Yorkshire,  there  grows  a  wild  plant, 
rith  Tarionsly-indented,  much>waved,  and  loose  spreading  leaves,  of  a  sea-ffreen  oolour, 
tnd  large  yellow  flowers.  In  spring,  the  leaves  of  this  puuxt  are  ooUeoted  bj  the  inha- 
dtants,  who,  after  boiling  them  in  two  waters,  to  remove  the  saltness,  use  them  as  o 
-Metable  along  with  their  meat.  This  is  the  Brcu$iaa  oUraeea  of  science,  the  Wild 
>u>bage,  or  Colewort,  from  which  hare  originated  all  the  Tarioties  of  Cabbage,  Caoli- 
lower.  Greens,  and  Brocoli. 

STEWED  BBD  CABBAGE. 

logg.  Inghedients.— 1  red  cabbage,  a  small  slice  of  ham,  |  oz.  of 
resh  butter,  1  pint  of  weak  stock  or  broth,  1  gill  of  vinegar,  salt  and 
3epper  to  taste,  1  tablespoonful  of  pounded  sugar. 

Mode.—Cut  the  cabbage  into  very  thin  slices,  put  it  intoastewpan, 
vith  the  ham  cut  in  dice,  the  butter,  i  pint  of  stock,  and  the  vinegar ; 
jover  the  pan  closely,  and  let  it  stew  for  1  hour.  When  it  is  very 
lender,  add  the  remainder  of  the  stock,  a  seasoning  of  salt  and  pepper, 
ind  the  pounded  sugar ;  mix  all  well  together,  stir  over  the  lire  until 
learly  all  the  liquor  is  dried  away,  and  serve.  Fried  sausages  are 
isnally  sent  to  table  with  this  dish :  they  should  be  laid  round  and 
m  the  cabbage,  as  a  garnish. 

!ZVmc.— Rather  more  than  1  hour.    Average  cost,  Ad,  each. 

Siifficient  for  4  persons. 

Seasonable  from  September  to  January. 

Tbm  Wild  Cabbaob,  ob  Colbwoet.— This  plant,  as  it  is  fonnd  on  the  sea-cHlTs  of 
Sngland,  presents  us  with  the  origin  of  tho  calibage  tribe  in  its  simplest  and  normal 
arm.  In  this  state  it  is  the  true  Collet,  or  Colewort,  although  the  name  is  now  applied 
0  any  young  cabbage  which  has  a  loose  and  open  heart. 

BOUiED  CABBOTS. 

iioo.  Ikobedients.— To  each  i  gallon  of  water,  allow  1  heaped 
ablespoonful  of  salt ;  carrots. 
Mode. — Cut  off  the  green  tops,  wash  and  scrape  the  Q!uno\A)  vel^ 
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fresh  LiiJter  aad  a  seuoniag  o!  salt ;  shake  the  sfewpati  abmit  wdl, 
and  wlicQ  the  butter  ii  well  mixed  vith  the  ouroti,  wem.  Timt 
bhould  be  no  sauoe  in  the  diih  vhea  it  oomes  to  teble,  but  it  ahotili 
nil  adhere  to  the  carrots. 

Time.— Altogether,  5  hour. 

Average  coat,  Cd.  to  Sd.  per  bunch  of  IS. 

Sii^eient  for  1  dish, 

Scaaonable.—Yoaag  carrots  from  April  to  June,  old  onea  «t  anf 


Tdb  Bic: 


«.-In  01 


•  <u«i  ^7  partuf  UiB  frtrdim,  protfclin;  thrm  with  )iart  durinii  k 

Icinj;  jniuied  by  nriT  olbii  ijant.    In  Aiunut  it  iafit  to  saUuT,  u 
lh««XtiJlw°i.tcU.  '  ^^  * 


\e  wed  sf  aanoli,  th*  ^ 


BOILED    CiDIiIPLO-WEna. 
1104.  IscREBitxTa.— To  csch  i  gallon  of  water  allow  1  Iieaped 
tablespoonfol  of  salt, 

Jlforfp.— Choose  caaliflowera  that  are  close  and  white ;  trim  off  the 
decajcil  ontsido  leaves,  and  cat  the  stalk  off  flat  at  the  bottao. 
Open  the  flower  a  little  in  places  to  remoTo  the  in. 
sect?,  which  general];  are  found  about  the  atalk,  and 
let  the  cauliflowers  lie  in  salt 
-I  audwalerforan  hourprevious 
to  dressinR  them,  with  their 
heads  downwards ;  this  will 
tffL'ctually  draw  out  all  tho 

Term  in.  Then  put  them  into  fast-boiling'  water,  witb  , 
the  addition  of  salt  in  the  above  proportion,  nndUt 
tliem  boil  briskly  over  a  good  iirc,  keepini;  tho  sauce- 
pan uncovered,  Tho  water  should  bo  well  skimmed: 
nr.i,  when  the  cauliflowers  are  tender,  take  tbcm  up  with  a  slicsi 
let  them  drain,  and,  if  lar^  enough,  place  tbcm  uprifiht  in  fbf 
dish.  Serve  with  plain  melted  butter,  a  little  of  which  raaj"  I,' 
poured  over  tho  flower. 

STiwie.— Small  cauliflower,  12  to  16  minotea,  large  one,  20  to  !> 
minutes,  after  tho  water  boils. 
Aterage  cost,  for  large  caulidowcra,  Gd.  each. 
Sufficient. — Allow  1  large  cauliflower  for  3  person*. 
Seaiofiable  from  the  ^umvBgQll>u>»\a\^<^t>^qC  Septembab 
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tremets.  or  Bide-diBh*  to  be  lerved  with  the  Second  Course.) 

S.  ISGBEl)l£NT8.— 3  caulIflowers,  i  pint  of  sauce  blanche,  or 
li  melted  butter,  No.  378 ;  3  oz.  of  butter ;  salt  and  water. 
de, — Cleaxuo  the  cauliflowers  as  in  the  preceding  recipe,  and 
be  itallu  oS  flat  at  the  bottom;  boil  them  until  tender  in 
ind  water,  to  which  the  above  proportion  of  butter  has 
idded,  and  be  careful  to  take  them  up  the  moment  they  aro 
or  they  will  break,  and  the  appearance  of  the  dish  will  be 

L Drain  thorn  wcU,  and  dish  them  in  the  shape  of  a  large 
rr.    Haye  ready  |  pint  of  sauce,  made  by  reoipo  No.  378, 
it  over  tho  flowers,  and  serre  hot  and  quickly. 
M. — Small  cauliflowers,  12  to  15  minutes,  large  ones,  20  to  2'j 
tn,  alter  the  water  boils. 

}tnffe  co$t, — ^lorge  cauliflowers,  in  full  season,  6d,  each. 
Itaent, — 1  large  cauliflower  for  3  or  4  persons. 
^$omahle  from  tho  beginning  of  June  to  the  end  of  September. 

mowr.v  XVD  Biocolx. — ^These  arc  onlj  forms  of  the  wild  Cabba(;o  in  it«  cnlti. 
tto.  Tbej  are  bi^th  well  known ;  but  ^vc  may  obserre,  that  the  purplo  and  white 
vn  onlj  varieties  of  th«  Caulillower. 


lAUIiIFIiOWEBS  WITH  FABMESAN  CH1!ESE. 
mcts,  or  Side-dish,  to  be  served  with  the  Second  Course.) 

I50RSDIE17T8.— 2  or  3  cauliflowcrs,  rather  more  than  i  pint 

sauce  No.  378,  2  tablespoonfuls  of  grated  Parmesan  cheese, 

rcsh  butter,  3  tablespoonfuls  of  bread  crumbs. 

-Cleanse  and  boil  the  cauliflowcrs  by  recipe  No.  1104,  and 

n  and  di:sh  them  with  the  flowers  standing;  upright.    Uavo 

above  proportion  of  white  sauce ;  pour  sulHcient  of  it  over 

>wers  just  to  cover  the  top ;  sprinkle  over  this  some  rasped 

cheese  and  bread  crumbs,  aud  drop  on  these  tho  butter, 

Id  be  melted,  but  not  oiled.    Brown  with  a  salamander,  or 

re,  and  pour  round,  but  not  over,  the  flowers  the  remainder 

,  with  which  should  bo  mixed  a  small  quantity  of  grated 

iccse. 

together,  i  hour.       Average  cost,  for  largo  cauliflowcrs, 

-8  imall  cauliflowcrs  for  1  dish. 

from  the  beginnini^  of  Jane  to  the  end  of  SeptemWi. 


MODIBV  HOTOMMIED  OOOKIBT; 


1107.  Witih  a  good  lieirt»  and  nioely  Uanohed.  fldi  V 

genfirally  eateoi  raw,  and  is  luad 
with  the  cheese.  Let  the  loote  ba  w 
from  dirt,  all  the  decayed  and  onti 
being  out  off,  pxeserving  aa  much  of  t 
poenUet  and  all  apecke  or  Uemiahea  1 
folly  removed.  Should  the  odery  be  la 
it  lengthwise  into  quarters,  and  pla 
downwards,  in  a  celery-glas8«  whiah 
rather  more  than  half  filled  with  wi 
top  leaves  may  be  onrled,  by  shreddii 
narrow  strips  with  the  point  of  a  dean 
a  distance  of  aboat  4  inches  from  the  t 

Average  cost,  2d,  per  head. 

Siifficient—AILow  2  heads  for  4  or  5  persons. 

Seaeondble  from  October  to  April. 

NoU, — This  vegetable  is  exceedingly  useful  for  flavouring  wonp^ 
and  makes  a  very  nice  addition  to  winter  salad. 


-^4  liV 


oxLBBx  va  eXJLSS. 


8TEWZID  CEIiEBY  A  IiA  ORTlMTi. 

1108.  Ingredients. — 6  heads  of  celery ;  to  each  h  gsUo: 
allow  1  heaped  tablespoonfnl  of  salt,  1  blade  of  pounded  m 
of  cream. 

Mode, — "Wash  the  celery  thoroughly ;  trim,  and  boil  it  i 
water  until  tender.  Put  the  cream  and  pounded  mace  intoi 
shake  it  over  the  fire  until  the  cream  thickens,  dish  the  a 
over  the  sauce,  and  serve. 

Time. — Large  heads  of  celery,  26  minutes;  small  ones 
minutes. 

Average  cost,  2d,  per  head. 

Sufficient  for  6  or  6  persons. 

Seasonable  from  October  to  ApriL 

ALVxxirDxss. — ^Tliia  plant  is  the  Smgmium  otutfratum  of  tcienre,  sod  i 
eotmtrj  in  the  same  waj  in  which  celerj  is.  It  is  a  native  of  Great  Brilaii, 
in  its  wild  state  near  the  seaccaat.  It  received  its  name  from  the  Iti 
AlexandriDa,"  and  is  supposed  to  have  been  originallir  brought : 
this  as  it  may,  its  cxiltiTation  is  now  almost  entirelj  abandoned. 


STEWED  OEIiEBT  (with  White  Banee). 

I. 
1109.  lHQ1LEl>TXKTa.--^  V«si^a  ^  ^K&SCY^  1  OS.  of  batlB 


w 


i  gallon  of  water  allow  1  hea]^  tablespoonf  al  of  salt,  |  pint  of  white 
sauce.  No.  637  or  638. 

Mode. — Have  ready  sufficient  boiling  water  just  to  ooyer  the  celery, 
with  salt  and  butter  in  the  above  proportion.  Wash  the  celery  well ; 
cut  off  the  decayed  outside  leaves,  trim  away  the  green  tops,  and 
shape  the  root  into  a  point ;  put  it  into  the  boiling  water ;  let  it  boil 
rapidly  until  tender ;  then  take  it  out,  drain  well,  place  it  upon  a 
dish,  and  pour  over  about  i  pint  of  white  sauce,  made  by  either 
of  the  recipes  No.  637  or  638.  It  may  also  be  plainly  boiled  as 
above,  placed  on  toast,  and  melted  butter  poured  over»  the  same  as 
asparagus  is  dished. 

Time.— Large  heads  of  celery,  25  minutes,  smal 
ones,  16  to  20  minutes,  after  the  water  boils. 

Average  cost,  2d.  per  head. 

Sufficient  for  5  or  6  persons.  ^ 

Seasonable  from  October  to  ApriL 


Obioik  of  Celvrt. — In  the  marshes  and  ditohe*  of  this  oonntrj 
there  is  to  be  fouud  a  vprr  common  plant,  known  by  the  name  of 
Smalla^e.  This  is  the  wild  torm  of  celery;  but,  bj  being  aabiected 
to  cultivation,  it  loses  its  acrid  nature,  and  l>ecome8  mild  and 
■weet.  In  its  natural  state,  it  has  a  peculiar  rank,  coarse  taste 
and  smell,  and  its  root  was  reckoned  by  the  ancients  as  one  of 
the  "  fire  greater  aperient  roots."  There  is  a  TarieW  of  this  in 
which  the  root  becomes  turnip-shaped  and  large.  It  is  called 
CtUrutf  and  is  exteosircly  used  by  the  Germans,  and  preferred 
by  them  to  celery.     In  a  raw  state,  this  plant  does  not  suit  weak  celbbt. 

stomachs  j  cooked,  it  is  less  diiBuult  of  digestion,  although  a  largo  quantity  should  not  be 
taken. 


n. 

1 1 10.  Ikgeedients.— 6  heads  of  celery,  i  pint  of  white  stock 
or  weak  broth,  4  tablespoonf uls  of  cream,  thickening  of  butter  and 
flour,  ]  blade  of  pounded  mace,  a  very  little  grated  nutmeg ;  pepper 
and  salt  to  taste. 

jtfbcfo.— Wash  the  celery,  strip  off  the  outer  leaves,  and  cut  it  into 
lengths  of  about  4  inches.  Put  these  into  a  saucepan,  with  the 
broth,  and  stew  till  tender,  which  will  be  in  from  20  to  26  minutes ; 
then  add  the  remaining  ingrediente,  simmer  altogether  for  4  or  5 
minutes,  pour  into  a  dish,  and  serve.  It  may  be  garnished  with 
aippete  of  toasted  bread. 

2Vm«.— Altogether,  i  hour.    Average  cost,  2d,  per  head. 

Sufficient  for  6  or  6  persons. 

Seasonable  from  October  to  April. 

Note, — By  cutting  tho  celery  into  smaller  pieces,  by  stewing  ii  a  little 
longer,  and,  when  done,  by  pressing  it  through  a  sieye,  the  above  stew  ma:f 
be  converted  into  a  pur€e  of  celery. 


^^        u  reulT  to  Mm.    Thia  ia  &  Su 

puiiinent  to  boiled  ulnoa,  u  a  a! 

of  nlods,  aQd  nuilcea  b  prettj'  giiniuli  fai 

Aicias-.-  cost,  wlitn  ecarce. 
when,  cheapest,  may  be  bod  for 

SeatonaliU. — Forced  from  th' 
Maicb  to  the  end  uf  Jnne;  in 
Jalf,  Ans^st,  and  September. 


famUTJt 


]vrMp,  bat  ib  iht  troi^CB]  a 
t  the  Toiid  Uiry  «  ■tnndu 


CUOnUBBBB    ±.    Ul    POXJIjGTTC. 

ma.  Irobediesis. — S  or  3  oacnmben,  salt  and  vii 
butter,  flour,  {  piat  of  bioth,  1  teaspoonfal  of  minced  pi 
of  BQgar,  the  jolka  of  2  eg^,  salt  and  pepper  to  taste. 

Mode. — Pare  ajid  cnt  the  cucumbers  into  elicei  of  u 
neis,  atid  let  them  rcmaia  in  a  pickle  of  salt  and  Ttneg: 
then  drain  them  in  a  oloth,  and  put  tbem  into  a  stei 
butter.  Fry  them  orer  a  Inisk  fiie,  bnt  do  not  brown  tl 
dredge  over  them  a  little  flour ;  add  the  broth,  skim  i 


AAAW       V&A%#AA*       ^«ftW        ^/A       VAAhrf        |^«A&Af        AW  W       «#AA^^&AA       VftA  «*AAA 


^/A        VAAhrf        ^«A&A|         AW1 


piled  lightly  in  a  dish.  These  will  bo  found  a  great  im- 
to  rump-steak :  they  should  be  placed  on  a  dish  with  the 
iG  top. 

)  minutes.    Average  cost,  when  cheapest,  4d,  each. 
^  for  4  or  6  persons. 

U«.— Forced  from  the  beginning  of  March  to  the  «nd  of 
all  season  in  July  and  Angost. 

s  ATTD  Uncs  ov  TBI  CucvBBiTS.— The  e<mimon  coenmber  b  the  C  Bottmu 
id  although  the  whole  of  the  fiunily  have  a  similAr  action  in  the  animal 
there  are  some  which  present  us  with  ^reat  anomalies.  The  root*  of  those 
remial  contain,  besidet  fecnln,  which  is  their  base,  a  retinoat,  acrid,  and 
le.  The  frnita  of  this  familr,  howerer,  hare  in  general  a  tiaaxy  taste,  and 
fisa  dissolTing  and  perfumea,  as  we  find  in  the  melons,  gourds,  cuoamben, 
rrows,  and  squaabes.  Bnt  these  are  sli^tly  laxatrre  if  partaken  of  largely, 
nntrics,  this  order  fbmishes  the  inhabitants  with  a  large  portion  of  tneir 
even  in  the  moat  nrid  deserts  and  moat  barren  islancb,  is  of  the  finest 
Chinn,  Cashmere,  and  Persia,  thej  are  oultiTated  on  the  lakes  on  the 
itioBs  of  weeds  ooaamoo  in  those  locnHties.  In  India  thej  are  ererTwhere 
tier  in  »  cultiTated  or  wild  itttte,  nnd  tlie  seeds  of  all  the  fami^  are  eweet 
ions. 

BTEWED  CUCUMBEB8. 

GiiEDrEKTS. — 3  large  cuonmbers,  flour,  butter,  rather  moze 
;  of  good  brown  gravy. 

[?ut  the  cucumbers  lengthwise  the  size  of  the  dish  they  are 
I  be  served  in ;  empty  them  of  the  seeds,  and  put  them  into 
'AH  with  a  little  salt,  and  let  them  simmer  for  6  minutes ; 
hem  out,  place  them  in  another  stewpan,  with  the  gravy, 


:  > 
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H  &OCSEBOLD  OOOKEHT. 


ZiETTUUJiia. 

1193.  These  form  one  of  tbcprincipalingndieiitatoRimiaanUit 
should  be  nicdf  blaached,  ind  bo  eaten  joun^.  Thaj  u«  mjlim 
■erred  in  any  other  iray,  but  may  be  stewed  and  lent  to  taUima 
gooi  faronn  gravy  flu vuii red  with  lemon-jnicc.  In  preparing  tkm 
for  a  lalad,  carufuUy  wash  tbcm  free  from  dirt,  pick  off  all  the  deovil 
and  outur  leans,  and  dry  tbem  thoroaghly  by  shakJoK  them  iol 
clotb.  Cut  off  the  btulka,  and  either  hilTe  or  cut  the  lettneei  inli 
amall  pieces.  The  manner  of  cutting  them  upentirel;  depesdia 
the  lalod  for  which  tbcy  aie  intended.  In  France  tha  lettneat  m 
■ometimes  merely  wiped  with  a  cloth  and  not  washed,  Ui«  oooka  tkot 
declaring  that  the  octof  wuhinft  them  injurioosly  affeota  the  pleavBl 
erispncw  of  the  plant :  in  this  casa  scrupulous  atteatioa  miut  be  pail 
to  each  leaf,  and  the  grit  thoroughly  wiped  away. 

Arcragt  co$t,  when  c'.ieapest,  lA  each. 

Siifficienl,~AU<>^  2  lettuces  for  *  or  6  persona. 

Seatonable  frum  Murch  tu  the  end  of  August,  but  may  be  had  ll 
the  year. 


BAKED  MIJSHBOOUB. 
(A  BraaUoati,  Ijunohean,  or  Supper  Dlah.) 
int.  Ixfl&EDiEiJts. — 10  to  20  mushroom -faps,  butter,  pepps  k 
totto. 

JM*.— For  this  mode  of  ooolcing,  the  maahnwm  flapa  an  hltf 
thaa  tte  buttons,  and  should  not  be  too  large.  Cut  off  n  portionrf^ 
■talk,  peat  the  top,  and  wipe  the  mushrooms  carefully  with  a  |iwtf 
llanad  and  •  little  fina  lalt.  Put  them  into  a  tin  boking-di^  ^ 
a  Tcry  snail  pieoo  of  butter  placed  on  each  mushroomj  aprinkb  aM* 
little  pepper,  and  let  them  bake  for  about  30  minutes,  or  lan|«ihrf 
the  mnahroonii  bo  ^eiy  \axi«.  'a««  t«»&^  «,  ^cry  Itat  diah,  pQt  t* 


miuIiroomB  high  in  t^e  oentre,  poor  tike  grvrj  tonnd,  snd  uad 
to  teblo  quickly,  with  very  hot  pl&tea. 

Time, — 20  miniites ;  Urge  nnuhtoomi,  iitoar. 

Acercgt  coat,  id.  each  for  large  muhioom-flap*. 

Si^icient  for  6  or  6  penon*. 

Seatonaile. — Headow  miulmxnni  In  September  and  Ootober ; 
tivnted  mnshroonu  may  be  hod  ct  uiy  time. 

nrithid  pUota,  «{|tlB>tm|c  i>  tlia 
a*  mjoaUDm,  oripHWD,  Bduiid«dtD' 
^B  npidlj,  bant  u  onler  co-rrmf  ■, 

Bexpuidi  into  the  pileoi  or  cap.    Tha  gillt,  which  occupj  it* 

MvMof  p«nUdlpLkt«i,  b«uin(Enfek«diporalAiaTflT  tbnrwbolflii^tn 
oik,  wbisb  m  rinbla  bj  Ik*  Bumwip*,  pndn»  row  imaU  «Ui  u  tliti 
■MMoatlf  bj  wrminnjon  ud  coutriotiaa.  TbflH  mn  tb«  iporolnt  i 
Wfak^vwat  of  the  A^viot. 


BROILED  MtrSHBOOMa. 
(A  Breakfast,  liuncheon,  or  Buppar  Dish.) 

1195.  Ikqhediekts. — Mtuhroom-flBps,  peppci  and  salt  to  taste, 
batter,  lemon -juice. 

Mode.—CUiiniiie  the  mnshroomB  by  wiping  them  with  a  piece  of 
flannel  and  a  little  salt ;  out  off  a  portion  of  the  stalk,  and  peel  the 
tope  i  broil  them  over  a  clear  fire,  turning  tbem 
gnee,  and  arrange  them  on  a  yeT7  hot  dish. 
Pat  a  imall  piece  of  butter  on  each  mnshroom, 
«Mim  with  pepper  and  salt,  and  squeeze  over 
them  a  few  drops  of  lemou-juice.  Place  the 
diab  before  the  lire,  nnd  when  the  butter  is  melted,  serve  Tery  hot 
and  quickly.  Moderate- si  zed  flaps  are  better  suited  to  this  mode  of 
oooking  than  the  buttons :  the  latter  are  better  in  etewa. 

Tirrte.—lO  minutes  for  medinm-aized  mnsbrooms. 

Average  coat,  \d.  each  for  large  mushrooms. 

Stfffieienl.—AUav  3  or  *  mushrooms  to  each  person. 

Statonable . — llcudow  mushrooms  in  September  and  October;  onl- 
tiTated  musbrooms  may  be  had  at 
■ay  time. 


C79  MODERN  HOUSEHOLD  OOOKEBT* 

TO  FSESEBVB  MUSHBOOtta. 

iia6.  lN6BEDiEirr8.~-To  eaoh  quart  of  mnshrooms,  allow  Sos.  of 
bntter,  pepper  and  salt  to  taste,  the  juice  of  1  lemon,  clarified  batter. 

Mode.—Feiil  the  mushrooms,  put  them  into  oold  water,  with  a  little 
lemon- juice ;  take  them  out  and  drf/  them  very  oarefolly  in  a  ektt. 
Put  the  butter  into  a  stewpan  capable  of  holding  the  mnahnMiBi; 
when  it  is  melted,  add  the  mushrooms,  lemon-juice,  and  a  seaaoning  d 
pepper  and  salt ;  draw  them  down  over  a  slow  fire,  and  let  them 
remain  until  their  liquor  is  boiled  away,  and  they  have  become  quite 
dry,  but  be  careful  in  not  allowing  them  to  stick  to  the  bottom  of 
the  stewpan.  When  done,  put  them  into  pots,  and  pour  over  the  iop 
clarified  butter.  If  wanted  for  immediate  use,  they  will  keep  good  a 
few  days  without  being  covered  over.  To  re-warm  them,  put  the 
mushrooms  into  a  stewpan,  strain  the  butter  from  them,  and  th^ 
will  bo  ready  for  use. 

Average  cost,  Id.  each. 

Seasonable, — Meadow  mushrooms  in  September  and  October ;  cul- 
tivated mushrooms  may  be  had  at  any  time. 


LocALXTiss  ov  TBI  ^lusBSOOV. — M oshrooms  are  to  be  met  witli  in  paatnrM, ' 
nod  marshes,  but  aro  Tcrj  capricions  and  uncertain  in  their  places  of  growth*  mnl 
beinf;  obtained  in  otic  8cu»o»  whore  few  or  none  wore  to  be  found  in  the  preceding.  Ikiy 
sometimes  grow  solitary,  but  more  freqnentlj  they  arc  prcgarious,  and  rise  in  ArCfihv 
circular  form.  Many  species  arc  employed  by  man  as  food ;  but,  gmierallj  ffMabl^ 
they  are  difflcult  of  di;;cstion,  and  bv  no  means  very  nourishin^r.  Many  of  tnem  u% 
also  of  suspicious  qualities.  Little  roliaiico  can  bo  placed  either  on  their  taste,  md, 
or  colour,  as  much  depends  on  the  situation  in  which  tticy  Tcgctate ;  and  cTen  the  SUM 
plant,  it  is  affirmed,  may  be  innocent  when  young,  but  become  noxious  when  adTuerf 
mage. 

STEWED  MUSHBOOMS. 

1 1 27*  Ikoeedients. — 1  pint  mushroom-buttons,  3  oz.  of  fresh  battev 
whito  pepper  and  salt  to  taste,  lemon-juice,  1  teaspoonful  of  flooft 
cream  or  milk,  j  teaspoonful  of  grated  nutme":. 

Mode, — Cut  off  the  ends  of  the  stalks,  and  pare  neatly  a  pint  of 
mushroom-buttons ;  put  them  into  a  basin  of  water,  with  a  little 
lemon-juice,  as  they  arc  done.   When  all  are  prepared,  take  them  froa 
the  water  with  the  hands,  to  avoid  the  sediment,  and  put  them  intos 
stewpan  with  the  fresh  butter,  white  pepper,  salt,  and  the  jaice  of 
i  lemon ;  cover  the  pan  closely,  and  let  the  mushrooms  stew  geatif 
from  20  to  25  minutes ;  then  thicken  the  butter  with  the  above  pro- 
portion of  flour,  add  gradually  suillcient  cream,  or  cream  and  niilk 
to  make  the  sauce  of  a  proper  consistency,  and  put  in  the  gxile^ 
nutmeg.    If  the  mu&hioom&  ^^  i^sA.  "^tC^tlY  tender,  stew  them  ftr  5 
min a tes  lo2iger»  remove  e^erj  *^«jM^^  Qll\>\sX.\fit'S!^s!L^TBaK^\fe^fi^^ 
on  the  fop,  and  aetye 
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Time, — I  honr.    Average  coat,  from  9d,  to  28.  per  pint 

Sufficient  for  5  or  6  persons. 

SeaBonahle.^^ttkAovr  mushrooms  in  September  and  October. 

To  VBOCxnts  MussBOOXB. — In  ordar  to  obUin  mtuhrooms  at  all  seasons,  several 
methods  of  propagation  have  been  had  recourse  to.  It  is  said  that,  in  some  parts  of 
Italj,  a  species  of  stone  is  nsed  for  this  purpose,  which  is  described  as  being  of  twi> 
different  kinds ;  the  one  is  foand  in  the  chalk  niUs  near  Naples,  and  has  a  white,  porous, 
atalaotical  appearance ;  the  other  is  a  hsxdened  tnrf  fh>nL  some  Tolcanio  moontsin^ 
near  Florence.  These  stones  are  kept  in  ceUart,  and  occasionaDj  moistened  with 
water  which  has  been  used  in  the  wasoinc  of  muurooms,  and  are  thus  supplied  with 
their  minute  seeds.  In  this  country,  gardeners  provide  themselves  with  wnatis  calleil 
tfjMxva,  either  from  the  old  manure  of  cucnmbeT'beds,  or  purohase  it  from  those  whoso 
business  it  is  to  propagate  it.  When  thus  procured,  it  is  usually  made  up  for  sale  in 
quadrilff,  consisting  of  numerous  white  flbrona  roots,  havinga  strong  smell  ofmushrooms. 
lliis  is  planted  in  rows,  in  a  dry  situation,  and  carefully  attended  to  for  five  or  fix  weeks, 
when  the  bed  begins  to  produce,  and  continues  to  do  so  for  several  months. 


BTEVTED  MUSHBOOMS  XN  GHAVT. 

iia8.  bfOREDiENTS. — 1  pint  of  mushroom-buttons,  1  pint  of  brown 
gravy  No.  436,  i  teaspoouful  of  grated  nutmeg,  cayenne  and  salt  to 
taste. 

3fo(fe.--Make  a  pint  of  brown  gravy  by  recipe  436 ;  cut  nearly  all 
the  stalks  away  from  the  mushrooms  and  peel  the  tops ;  put  them 
into  a  stewpan,  with  the  gravy,  and  simmer  them  gently  from  20 
minutes  to  \  hour.  Add  tho  nutmeg  and  a  seasoning  of  cayenne  and 
salt,  and  serve  very  hot. 

Time, — 20  minutes  to  \  hour. 

Average  cost,  Od.  to  25.  per  pint. 

Sufficient  for  6  or  6  persons. 

Seasonable, — Meadow  mushrooms  in  September  and  October. 

AiTALTSTS  OJ"  FuKoi. — ^The  ftingi  have  been  examined  chemically  with  mnch  care, 
both  by  MM.  Bracannot  and  Vauqnelin,  who  dedicate  the  insoluMe  spongy  matter 
by  the  name  of  fungin,  and  tho  soluble  portion  is  found  to  contain  the  bolotic  aud  the 
foogio  acids. 


BAB33D    SPATSISH    OITIONS. 

1  lag.  Ingredients. — 4  or  6  Spanish  onions,  salt,  and  water. 

Mode, — Put  the  onions,  with  their  skins  on,  into  a  saucepan  of 
boiling  water  slightly  salted,  and  let  them  boil  quickly  for  an  hour. 
Then  take  them  out,  wipe  them  thoroughly,  wrap  each  OuD  in  a  piece 
of  paper  separately,  and  bake  them  in  a  moderate  oven  for  2  hours,  or 
longer,  should  the  onions  be  very  large.  They  may  be  served  in  their 
skins,  and  eaten  with  a  piece  of  cold  butter  and  a  seasoii\ik*g  ol\^^^^^^ 
and  salt ;  or  they  may  be  peeled,  and  a  good  \)ro"V"ni  gt^'^'j  -^qn^x^^ 
vrer  them, 
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VODERN  B0U8KH0LD  COOKCKT. 


O^iOV. 


Time,—  1  hour  to  boil,  2  hours  to  bake. 
Average  cost,  medium-sized,  2tl,  each. 
Sufficient  for  5  or  G  persons. 
Seasonable  from  September  to  January. 

Thb  Omws  ALLixnc.— The  Onion,  like  the  Leek,  Oariie*  and  Bkalot, 
belo'i<rt  to  the  cenus  AHitim^  which  is  a  numoroua  *pecieeof  Teifetabif; 
aiul  every  one  ot  them  ^oBAM^es,  more  or  less,  a  rolatfle  and  BfOnd  perns 
tratini;  principle,  pricking  the  thin  transparent  metnbraneof  tka  eraidb: 
and  all  are  Terr  similar  in  their  properties.  In  the  whole  of  them  tot  balb 
iii  the  most  active  part,  and  any  one  of  them  may  supply  the  pteee  of  tbe 
other;  for  they  are  aU  irritant,  excitant,  and  vesicant.  With  manyp tkt 
onion  i»  a  rerv  great  faTunrite,  and  is  considered  an  eztrenielj  natritiTC 
vop'tAhln.  llie  apanidh  kind  is  frequently  taken  for  nipper,  it  bcnf 
si mplv  boiled,  and  then  seasoned  with  salt,  pepper,  and 
dreilj^e  on  a  little  floor,  but  many  prefer  it  without  tliii. 


BUKNT  ONIONS  POB  GRAVIES. 

1 130.  Inobedients.— i  lb.  of  onions,  i  pint  of  water,  }  lb.  of  moist 
sugar,  I  pint  of  vinegar. 

Mode, — Feel  and  chop  the  onions  £nc,  and  put  them  into  a  stewpan 
(not  tinned),  with  the  water ;  let  them  boil  for  5  minutes,  then  add 
the  sugar,  and  simmer  gently  until  the  mixture  becomes  nearly  blaflk 
and  tlirows  out  bubbles  of  smoke.  Have  ready  the  above  proportifln 
uf  boiling  vinegar,  strain  the  liquor  gradually  to  it,  and  keep  stirring 
with  a  wooden  spoon  until  it  is  well  incorporated.  When  oold,  bottk 
for  use. 

2Vm«.— Altogether,  1  hour. 

FROp>:nTirs  ov  thr  05'iox.— The  onion  is  posse<-acd  of  a  white,  acrid,  TalAtile  oij, 
holdiut;  Br.lphur  in  solution,  nlhunien,  a  grtod  uenl  of  uncrrstallissble  enf^ir  and  iBiiei> 
L'i<:e;  pho.iphorie  acid,  both  free  and  combined  with  lime;' acetic  acid,  citrate  of  lim^ 
andli^nine.  Of  all  the  species  of  iilliiim,  the  onion  has  i\w  volatile  principle  iu  tbe  greatm 
de;:;ri!i* ;  and  hence  it  is  impossible  to  sopurate  the  bcalcs  of  the  root  withoot  tnecjcf 
bem(;  affected.  The  juice  is  sens.l>!y  ncid,  and  is  capable  of  being,  by  fermentaDO^ 
couvcrted  into  vinegar,  and, mixi-d  nith  water  or  (ho  dregs  of  beer,  yields, by  distiOatioB, 
un  aloolii>lie  liquor.  Althou>;h  us«.-d  as  a  common  esculent,  onions  are  not  aaited  to  Jl 
fttiniitths:  tlure  are  some  who  cannot  oat  them  cither  fried  or  roasted,  whilst otbvrs 
prrtiT  them  iKiiled,  wliii;h  is  the  bf'»t  way  of  usinjr  them,  as,  by  the  proccas  th^tb:^ 
i:nu«»rj:o,  they  are  doi»rived  of  their  eissen'tial  oil.  The  pulp  of  roasted  oniona,  with &ik 
forms  an  GxccUeut  auudyue  uud  cm(.>iliout  poultice  to  suppurating  tumoort. 


STEWED  SPANISH  ONIONS. 

1I31.  Ingredients. — 5  or  6  Spanish  onions,  1  pint  of  good  broth 
or  gravy. 

I*Iotle.—V^{:\  the  onions,  taking  care  not  to  cut  away  too  much  d 

the  tops  or  tails,  or  thoy  would  then  full  to  pitces;  put  themintp) 

stcwpan  capable  of  holding  them  at  the  bottom  without  piling  then 

ODo  on  tJie  top  of  anoihtt;  ad^  tVv^  \]!tolh.  or  gravy,  and  simmer  ttr*f 

^ciily  until  the  onions  axo  \>(iT^eciV\Y  ^.cvi^tT.  Xiv^J^.^tesm^vsOT  t^ 

-  '■%  yy  round,  and  serve.    ln^V^ia^  ol  >3fivci^>Qi<i'«^^^\v^^v^  omssuk^ifl^ 


kom  tba old  maaure  of  cucamber^bcds,  or  purchase  it  trom  those  >vUo"> 

0  propftgmtoit.    Wh^n  thu?  procured,  it  is  usually  mado  up  Tor  sale  n 
stinfj  of  numerous  white  fihrous  root*,  having;  a  stroncr  amoll  orimisliioMnj-. 

1  in  rowH,  in  adry  »itu;it.ii)n,  uudc.irofuUy  atl-nded  to  To-  11. r  ur  bis   ve^;;-, 
bc^ns  to  produce,  aud  contiuues  to  do  bO  lor  several  mjuiui. 
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BTSWBD  lilTSHBOOMS  IN  GHAVT. 

ittKDiKJTS. — 1  pint  of  mushroom-buttons,  1  pint  of  brown 
i36,  i  teaspoonful  of  grated  nutmeg,  cayenne  and  salt  to 

if  ake  a  pint  of  brown  gravy  by  recipe  436 ;  cut  nearly  all 

away  from  the  mushrooms  and  peel  the  tops ;  put  them 

rpan,  with  the  gravy,  and  simmer  them  gently  from  20 

I  hour.    Add  the  nutmeg  and  a  seasoning  of  cayenne  and 

rv8  very  hot. 

0  minutes  to  i  hour. 

cottt  9d,  to  28,  per  pint. 

r  for  6  or  6  persons. 

fe.— Meadow  mushrooms  in  September  and  October* 

w  Finrox. — ^The  ftanp  bATe  been  examined  cbemicallj  xrith  mncb  care» 

Bracaanot  and  Vanqoelin,  wbo  de«)^ate  the  inx^uble  spongj  matter 

of  fuBfiii,  and  the  iduble  portion  ii  touod  to  contain  the  boloUc  and  the 


BAKED    SPANISH   OPTIONS. 


tii 


:i-j<i  miHst  sugar  havo  been  added  in  the  eibgrc  prupaal 
Ixiil  quickly  OTcr  a  brislc  fire,  with  the  lid  of  tbe  mieap 
and  be  careful  that  the  Bmoke  docs  not  dra\r  in.  Whei 
them  into  a  culaodcr;  put  them  into  a,  hot  TCgctable-d 
iu  the  ccDtre  of  the  pens  place  a  piece  of  butter,  the  ain 
Jfanj  cooks  boil  a  small  bunch  of  mint  teilh  tho  pent,  tn 
ivith  it,  by  boiling-  o  few  sprigs  in  a  saucepan  by  thenuf 
Ihe  peas  he  very  old,  and  difScult  to  boil  a  good  ooloa 
Iiil'co  of  si>da  may  be  thrown  in  the  water  pierioua  to 
io ;  but  this  must  be  very  eparingrly  need,  as  it  oaiun  1 
boiled,  to  have  a  smashed  and  broken  appoaranoe.  Wit 
there  is  not  the  slightest  oecasion  to  use  it. 

Time. — Young  peas,  10  to  IS  minutes ;  tho  large  ■ 
marrowfats,  &c.,  IS  to  24  minutes ;  old  peas,  i  hour. 

Average  east,  when  oheapest,  6d.  per  peck ;  when  fiiat 
to  1#,  &/.  per  peck. 

•Suffcknl. — Allow  1  peek  of  nnshelled  peas  for  4  or  6  ( 

Seatonahle  from  June  to  the  end  of  August. 

Oiion  DT  TDit  Fit.— All  the  Turietin  tH  nrdm  pm  which  hi 

Tiii?rl,n of  l-i'.«iA un^TH.^Tb^Kr'rl^Mnii'pi'ili'LiMfrM  '^l^^dm 
ill  tlHiivfr-^rdoiu.  II  ig  »id  id  y\e\A  hq  kl>uii<l»iic«  of  bDbrj  to  Lmc«,  w 
■lililj  Tond  of  Lt.  In  tbk  cdalilrj  thp  pn  hiu  bc-cn  prowD  friim  [imp  i 
iriciiltiLivifnni  to  bftfS  diminjshvd  uun  tho  more  geiiFnl  iDtndK 


en 

itll  Inmp  of  sogor  into  some  water,  tbat  it  mnr  soon  melt;  pat  it 
th  the  peas,  to  nhicli  odd  i  teaspoonful  of  Bolt.     Take  a  piece  of 
tt«T  the  size  of  IL  walnat,  work  it  toother  with  a  teaspcmiiful  of 
it;  and  add  this  to  the  peas,  whieli  should  be  boiling  irben  it  i«  put 
Keep  shaking  the  atewpan,  and,  when  the  peas  are  nioelf  thick- 
id,  dress  them  high  in  the  dish,  and  seire. 
fVme.— ^Altogether,  J  hour.    Average  ca»t,  6d.  pet  peck. 
Jnffident  for  4  or  6  persons. 
Jeasonabit  from  Jtmc  to  the  end  of  Anfnst. 

ded  into  (wo  cLHsea — tho«e  grown  Tor  iIid  npcncd  teed,  tni  Ihw  crown  for  guh^r- 

vgn  UtwBM,  ud  mKf  bfl  GODsidtrcd  u  in  part  rmtiitr  to  bfionti  Id  tbJ»  operfttiani  of 

Erdenfr  thftit  to  tboie  of  tbo  ogricullur^tt.  Tlie  errv  Ttrielie*  are  the  eu-Lj  ffrvT, 
IB  enjj  >nd  (ha  purpis  grpv ;  to  whicb  Hmfl  kdd  tD«  Uftrlboroiiizh  cTflT  imd  tiiu 
1  irfT.  Tl>«  white  ruieliti  nrowD  in  fltUi  tn  Iha  peul,  ttth  ClurUoa,  goldeu 
ipur,  tin  EDiumoD  white,  or  Sufl-olk,  ud  olber  Suffolk  Tiriotin. 

BTSWHD    QBEEN    FSAB. 
■35.  iKaltEDIENTS.— 1   quart  of  peas,   1  lettuce,  1  onion,  3  cz.  of 
tter,  pepper  and  ealt  to  taste,  1  egg,  j  tcaapoonful  of  powdend 

Ifotfe.— Shell  the  peas,  and  cnt  the  onion  and  lettnoB  into  slices ; 

t  these  into  a  stewpan.  with  the  butter,  pepper,  and  salt,  but  with 

more  water  than  that  which  hangs  round  the  lettuce  from  washinp" 

iW  the  whole  very  gently  for  rather  more  than  1  hour ;  then  atit  to  it 

rell-bcaten  egg,  and  about  i  teospoonful  of  powdered  sugar,  When 

I  peas,  &o.,  are  nicely  thickened,  serve ;  hut,  after  the  egg  is  nddvJ, 

not  alloTT  them  to  boil. 

nW.— li  hour.    Average  cost,  &d.  per  peck. 

tujjident  for  3  or  4  ptrsons.  c-^      ^       ,T-|    v  -. 

Seaionable   from  June   to  the  end  of        f^    ^^^^^r^^~- -^'M 

gust. 


[iCuUarlj  kdittilni  for  a 
,  or  bnlli'pfv,  ii  f<iu 
i,  wd  tba  lliiEhLudci 


'•<  mikling  h>l>il,  rv'n^ 
h  n  purpoie.  The  wood- 


Uut  bj  Iba  UK  of  them  thej  ire  enabled  to  wiib. 


I  article  of  food.    ^ 


itin  pmlbrvBgli  til 


i  ia  JJo^ind  and  fl^iDJei 


532  UODKILN  nOUSEnOLD  COOKEBT. 

BAKED  POTATOES. 

1 136.  luGUEDiENTS.— -Potatoes. 

3Iode, —ChoiiSQ  large  potatoes,  as  mnch  of  a  size  as  potable ;  wish 
thcTD  in  lukewarm  water,  and  scrub  tbem  well,  for  the  browned  skin 
of  a  baked  potato  is  by  many  persons  considered  the  better  psat  of  it 

Put  them  into  a  moderate  oyen,  and  bake 
them  for  about  2  hours,  taming  them  three 
or  four  times  whilst  they  are  eooking.    Serve 
BAELD  POTATOES  BXBTXD    thom  lu  a  uapkiu  immediately  they  axe  done, 
la  ifAPKur.  as,  if  kept  a  long  time  in  the  oven,  they  haw 

a  shrivelled  appearance.  Potatoes  may  also  be  roasted  before  the  fire^ 
in  an  American  oven ;  but  when  thus  cooked,  they  mnst  be  done 
very  slowly.  Do  not  forget  to  send  to  table  with  them  a  piece  of 
cold  butter. 

2V;;2e.— Large  potatoes,  in  a  hot  oven  li  honr  to  2  hours ;  in  a  eool 
oven,  2  to  2^  hours. 
Average  cost,  45.  per  bushel. 
Siifficient.—AMow  2  to  each  person. 

Seasonable  all  the  year,  but  not  good  just  before  and  whilst  ner 
potatoes  are  in  season. 

FOTATO-SrOAB. — This  BncmxT  •ubstance,  found  in  tbe  tubers  of  potatoei,  !•  ohtaiBed 
in  the  form  of  syrup  or  treacle,  and  lias  not  yet  been  cnrstallizod.    It  reaembU*  thf 


¥Ufr*r  of  grap^Bi  baa  a  vcrv  sweet  taste,  and  may  be  used  formukint;  streetmeata,  and  u 
a  substitute  fur  honey.  Sixty  poundit  of  i>«)tatoefl,  yielding  ei^ht  |>ottnda  of  dry  ttair^ 
will  produce  seven  and  a  half  pounds  of  su{^r.  In  liuMia  it  is  cxteDaiTely  made, 
aa  go«>d.  thonph  of  less  consistencr  than  the  treacle  obtainoii  from  cane^nffar.  A  tfiirii 
id  al.4o  distilled  from  the  tubers,  wliich  ri\si>nil)l<'9  brandy,  but  is  milder,  and  haaaflaTMT 
as  if  it  were  cbarce4  with  the  odour  of  violets  or  rMuiihorries.  In  France  this  maBO* 
facture  is  carried  on  pretty  axtenviTcly,  and  five  hundred  pounds  of  the  tatMn  vitt 
produce  twelve  quarts  of  spirit,  the  pulp  being  given  to  cattle. 

TO  BOHi  POTATOES. 

1137.  Ingbedients.— 10  or  12  potatoes;  to  each  }  gallon  of  water 
allow  1  heaped  tablespoonful  of  salt. 

Mode. — Choose  potatoes  of  an  equal  si2c,  pare  them,  take  out  all 

the  eyes  and  specks,  and  as  they  are  peeled,  throw  them  into  edd 

water.    Put  them  into  a  saucepan,  with  sufiicient  cold  water  to  oowr 

Ihem,  with  salt  in  the  above  proportion,  and  let  them  boil  gently  until 

tender.    Ascertain  when  they  are  done  by  thrustini^  a  fork  in  theOi 

and  take  them  up  the  moment  they  feel  soft  through ;  for  if  they  ti* 

left  in  the  water  afterwards,  they  become  waxy  or  watery.    Drul 

away  the  water,  put  the  saucepan  by  the  side  of  the  fire,  with  the  M 

partially  uncovered,  to  aWoN?  Wife  «\.vi\LTa\ft  ^^^^^^  and  let  the  potato* 

get  thoroughly  dry,  and  do  no^  «!\iQ^  >i^cv^^  ^»  \B5i\.\i\iare&^  'Kktst 

anperiiuoua  moisture  iviii  e^ti^xaiU,  wid^Xx^  vi^^\ft^<>S.  ^^*A.^ 
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should  bo  perfectly  mealy  and  dry.  Potatoes  vary  so  mncb  in  quality 
and  size,  that  it  is  difficult  to  give  the  exact  time  for  boiling ;  they 
should  be  attentively  watched,  and  probed  with  a  fork,  to  ascertain 
when  they  are  cooked.  Send  them  to  table  quickly,  and  very  hot* 
and  with  an  opening  in  the  cover  of  the  dish,  that  a  portion  of  the 
steam  may  evaporate,  and  not  fall  back  on  the  potatoes. 

Time. — Moderate-sized  old  potatoes,  15  to  20  minutes  after  thei 
water  boils ;  large  ones,  i  hour  to  36  minutes. 

Average  cost,  48.  per  bushel. 

Sufficient  for  6  persons. 

Seasonable  all  the  year,  but  not  good  just  before  and  whilst  new 
potatoes  are  in  season. 

Jfoie. — To  keep  potatoes  hot,  after  draining  the  water  from  them,  put  a 
folded  cloth  or  flannel  (kept  for  the  purpose)  on  the  top  of  them,  keeping  the 
saucepan-lid  partially  uncovered.  This  will  absorb  the  moisturo,  and  keep 
them  hot  some  time  without  spoiling. 

TnB  Potato. — The  potato  beloncpi  to  the  family  of  the  Solnnaeea^  the  greater  nnmber 
of  which  inhabit  the  tropics,  and  the  remninder  are  distributed  over  the  temperate 
reipons  of  both  hpmispberes,  bnt  do  not  extend  to  the  arctic  and  antarctic  zones.  The 
whole  of  the  family  are  suspicious ;  a  preat  number  are  narcotic,  and  many  are  delete- 
rions.  The  root«  partake  of  the  properties  of  the  plants,  and  are  sometimes  even  more 
active.  The  tubercles  of  such  as  produce  them,  are  amvlact^ous  and  nutritive,  as  in 
those  of  the  potato.  The  leaves  aro  generally  narcot-.c  ;  but  th'>y  lose  this  principle  in 
boilinff,  as  is  the  case  with  the  SoUinum  nijrum,  which  are  used  as  a  vegeiable  when 
cooked. 

TO  BOIIi  POTATOES  IK"  THEIR  JACKETS. 

1138.  Ingrkdients.— 10  or  12  potatoes;  to  each  i  gallon  of  water, 
allow  1  heaped  tablcspoonful  of  salt. 

Mode.— To  obtain  this  wholesome  and  delicious  vegetable  cooked 
in  perfection,  it  should  be  boiled  and  sent  to  table  with  the  skin  on. 
In  Ireland,  where,  perhaps,  the  cooking  of  potatoes  is  better  under- 
stood than  in  any  country,  they  are  always  served  so.  Wash  the  pota- 
toes well,  and  if  necessary,  use  a  clean  scrubbing-brush  to  remove  the 
dirt  from  them;  and  if  poshible,  choose  the  potatoes  so  that  they  may 
all  be  as  nearly  the  same  size  as  possible.  When  thoroughly  cleansed, 
till  the  saucepan  half  full  with  them,  and  just  cover  the  potatoes  with 
cold  water,  salted  in  the  above  proportion :  they  are  more  quickly 
bjilod  with  a  small  quantity  of  water,  and,  besides,  are  more  savoury 
tlian  when  drowned  in  it.  IJring  them  to  buil,  then  draw  the  pan  to 
the  side  of  the  fire,  and  let  them  simmer  gently  until  tender.  Ascer- 
tain when  they  are  done  by  prohiug  them  with  a  fork ;  then  pour  off 
the  water,  uncover  the  saucepan,  and  lot  the  potatoes  dry  by  the  side 
of  the  fire,  taking  care  not  to  let  them  burn.  Peel  them  q>i\<^^ ,  ^mX. 
them  in  a  very  hot  vc^cfaWc-dish,  either  with  or  w\t\iOut  aiia'^Va.* 
and  serve  vcryqnickly.    After  potatoes  are  cooked,  tiicy  %Vvo\il<i'ae^^'^ 


I'n.i.i  tilLii-f.i.i.i'iJiiainpvdli'nW:— 7d-a3))rrccnt.ar*alcr,  IS-TliUn 

<Ir:hl'H"'io"^<-"LUin^c^ii?>%i*CI'a  uer'cfii't.  ar"(i>rFh,'?XI  of  <] 
iuii'iirr  Mcchnrlni- nuUrr. oTI  of  cueini, elatm,  wiJ uiliiubCD,  1  of  1 
U-Jl  of  UliTO  with  coaguuud  dbumrn. 

TO  BOIL  HEW  FOTATOES. 

1139-  iKariEDiGNTa.— Potatoes;  t«  each  i  gaUon  of 
1  heaitfed  tablespoonful  of  eqU. 

Mode. — Do  not  have  the  potatoes  du;  long  before  the] 
as  they  are  never  good  when  they  havo  been  out  of  tho 
time.  'Well  wash  them,  rub  off  tho  skins  with  a  cooi 
put  them  into  hoiting  woter  salted  in  the  abovo  propottioi 
boil  until  tender ;  try  them  with  a  iark,  and  when  dt 
water  away  from  them ;  let  them  stand  by  the  side  of 
tho  li<l  of  the  saucepan  partially  uncavered,  and  when 
are  thoroughly  dry,  put  them  into  a  hot  Tegetable^dish, 
of  butter  the  size  of  o  walnut ;  pile  tbe  potatoes  over  thi 
If  the  potatoes  are  too  old  to  have  tho  skins  rubbed  off, 
their  jackets;  dntiu,  peel,  and  serve  them  as  above,  wi 
butter  placed  in  the  midst  of  them. 

Time. — i  to  4  hour,  according  to  tho  size. 

Average  cost,  in  full  season,  Id.  per  lb.  , 

A-'^icB*.— Allow  3  lbs.  for  fi  or  8  persons. 

Reasonable  in  May  and  June,  but  may  bo  had,  forced,  i 
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TO  STEAM  POTATOES. 

1140.  IN0EEDIE5TS.— Potatoes ;  boilingr  water. 

3Iode.— This  mode  of  cooking  potatoes  is  now  muoli  in  TOgne, 
particularly  where  they  are  wanted  on  a  largo  scale,  it  being  so  very 
conyenicnt.  Pare  the  potatoes,  throw  them  into  cold  water  as  they 
are  peeled,  then  put  them  into  a  steamer.  Place  the  steamer  over  a 
saucepan  of  boiling  water,  and  steam  the  potatoes  from  20  to  40 
minutes,  according  to  the  size  and  sort.  When  a  fork  goes  easily 
through  them,  they  are  done ;  then  take  them  up,  dish,  and  serve  very 
quickly. 

Tifjie, — 20  to  40  minutes.    Average  cost,  As,  per  bushel. 

Svfficient.—AWovr  2  large  potatoes  to  each  person. 

Seasonable  all  the  year,  but  not  so  good  whilst  new  potatoes  ore  in 
leason. 

Uses  op  titb  Potato. — Potatoes  boiled  and  beaten  along  with  sour  milk  form  a  sort 
of  cheese,  which  ia  made  in  Saxony ;  and,  when  kept  in  close  Teasels,  may  bo  preserved 
for  ceTeral  years.  It  is  (generally  supposed  that  the  water  in  which  potatoes  are  boiled 
IS  injurious  ;  and  as  instances  are  recorded  where  cattle  havinj^  drunk  it  were  seriously 
allVcteJ,  it  may  be  well  to  err  on  the  safe  aide,  and  avoid  its  use  for  any  alimentary 
purpose.  Potatoes  which  have  been  exposed  to  the  air  ond  beconio  green,  are  very  un- 
wholesome. Cadet  do  Vaux  asserts  that  potatoes  will  clean  linen  as  well  as  aoap ;  and 
it  ia  well  known  that  the  berries  of  the  S.  iapouaceum  are  used  in  Peru  for  the  uiaxe 
purpose. 

HOW    TO   USE    COLD    POTATOES. 

ii4>.  Ingkedients. — The  remains  of  cold  potatoes;  to  every  lb. 
allow  2  tablespoonfols  of  flour,  2  ditto  of  minced  onions,  1  oz.  of  butter, 
milk. 

3/0 Jc. —Mash  the  potatoes  with  a  fork  until  perfectly  free  from 
lumps;  stir  in  the  other  ingredients,  and  add  suillcicnt  milk  to 
moisten  them  well ;  press  the  potatoes  into  a  mould,  and  bake  in  a 
moderate  oven  until  nicely  brown,  which  will  be  in  from  20  minutes 
to  4  hour.    Turn  them  out  of  the  mould,  and  serve. 

Time. — 20  minutes  to  i  hour. 

Seasonable  at  any  time. 

Potato  Bbbad. — Tlio  manner  in  which  this  is  made  ia  very  simple.    ThosdbesivA 
tendency  of  the  flour  of  tbo  potato  acts  against  its  being  baked  or  kneaded  without  being 
mixed  with  wlieatcn  flour  or  meal;  it  may,  however,  bo  made  into  cakes  in  the  following 
xnunuer : — A  small  wooden  frame,  nearly  square,  is  laid  on  a  pan  like  a  frying-pan,  and 
is  grooved,  and  so  constructed  that,  by  raeansof  a  presaer  or  Ud  intrudnoedinto  the  groove, 
tli-j  cake  is  at  once  fashioned,  according  to  the  dimensions  of  the  mould.    The  frame 
containing  the  farina  may  be  almost  immediately  withdrawn  after  the  mould  ia  formed 
upon  the  pan ;  because,  from  the  consistency  imparted  to  the  incipient  cake  by  the  heat, 
it  will  speedily  admit  of  beini;  safely  handled  :  it  must  not,  however,  b«  fried  too  hastilr. 
It  will  then  csit  very  palatably,  and  mi^ht  from  time  to  time  be  soaked  for  pudd\n^,>2&b 
tapiuca,  or  might  he  used  like  the  caasada-cake,  for,  when  well  buiieted  Sbiad  VMtate^,  Vc 
will  be  found  an  ezcellc'^it  accompanimeut  to  breakfast.  In  BcotUuad,  oo\4\>o\\«9L'^\».toc% 
%ro  fr^qucuiJjr  squeezed  up  and  mixed  with  Hour  or  oatmctl,  Midaa«soe\Vibi!dfc««^«,  o% 
jKwr^  obtaiued. 


i.n  a  clolb  bufore  the  fire  ta  dnin  tlw  fiMMftuBAi 
very  hi>t,  after  eprinklui;  Ulein  with  BoIt.  Thate  an  i 
raiop-Etcak,  and,  in  France,  ue  frequently  wrrcd  thtu  i 
dish.  The  romaiaa  of  cold  potatoes  may  also  be  sliced 
the  above  lecipe,  but  tbs  slioeE  must  be  out  a  little  tbiaki 

Time. — Sliced  ra\r  potatoes,  B  roiaut^a ;  cooked  potatw 

Accrage  coit,  It.  per  bnabel. 

Sufficient,— e  sliced  potatoe*  for  8  penou. 

SttuotiabU  at  sny  time. 

A   GSBUAH   UETHOD   OF   OOOKINa   POT. 

■  t43<  Ingbediekis.— 8  t«  10  middliDg- sized  potatxkes, 

ter,  2  tablespoonfulB  of  flour,  i  pint  of  brotli,  2  tabli 

jl/u(7c.— Put  the  butter  and  floor  into  a  stcirpaii ;  atir 
nutil  the  butter  is  of  a  nicu  broirn  colour,  and  add  t 
viLc;;^:;  peel  and  cut  the  potatoes  intolon^  thin  alicei, 
the  eraTy,  and  let  them  simmer  genUj  nntil  tunder,  whii 
frum  10  to  15  Diinutc9,  and  eerrc  very  hot.  A  laurel-1 
Tritli  the  potatoes  is  an  improTcmcnt. 

Time. — 10  to  IS  minutes. 

Seatonnhla  at  any  time.  ' 

Fuscin.ia  Fdtitoeh.— In  gpnn*l,  potstoci  m  itorrd  or  prnnxr 
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POTATOX8  ▲  IiA  MATTBB  D'HOTEIi. 

roBSDUHTS.-— Potatoes,  salt  and  water ;  to  every  6  i>otatoes 

^letpoomfbl  of  minoed  parsley,  2  oz.  of  batter,  pepper  and  salt 

tablespoonfolt  of  grayy,  2  tablespoonfuls  of  lemon-juice. 

Wash  the  potatoes  olean,  and  boil  them  in  salt  and  water 

So,  1188  ;  when  they  are  done,  drain  them,  let  them  cool ; 

and  oat  the  potatoes  into  thick  slices :  if  these  are  too  thin, 

1  break  in  the  sanoe.    Put  the  butter  into  a  stewpan  witj^ 

',  nit,  gravy,  and  parsley ;  mix  these  ingredients  well  to^a^- 

a  the  potatoes,  shake  them  two  or  three  times,  that  they  may 

rered  with  the  sauce,  and,  when  quite  hot  through,  squeeze 

on-juice,  and  serye. 

i  to  f  hour  to  boil  the  iMtatoes ;  10  minutes  for  them  to  heat 

ee. 

^  cost,  48.  per  bushel. 

U  for  8  persons.    Seasonable  all  tho  year. 

MABHSD  POTATOES. 

roBEDiKHTB. — ^Potatoes ;  to  every  lb.  of  mashed  potatoes  allow 
itter,  2  tablespoonfuls  of  milk,  salt  to  taste. 
-Boil  the  potatoes  in  their  skins ;  when  done,  drain  them, 
»n  get  thoroughly  dry  by  the  side  of  the  tire ;  then  peel  them, 
ey  are  peeled,  put  them  into  a  clean  saucepan,  and  with  a 
'i  beat  them  to  a  light  paste ;  add  butter,  milk,  and  salt  in 
proportion,  and  stir  all  the  ingredients  well  over  the  fire, 
iroughly  hot,  dish  them  lightly,  and  draw  the  fork  backwards 
>otatoes  to  make  the  surface  rough,  and  serve.  When  dressed 
inner,  they  may  be  browned  at  the  top  with  a  salamander,  or 
)  fire.  Some  cooks  press  the  potatoes  into  moulds,  then  turn 
,  and  brown  them  in  the  oven  t  this  is  a  pretty  mode  of 
»ut  it  makes  them  heavy.  In  whatever  way  they  are  sent  to 
B  most  be  taken  to  have  them  quite  free  from  lumps. 
-From  i  to  S  hour  to  boil  tho  potatoes. 
'0  eoUt  4«.  per  bushel. 

ntt — 1  lb.  of  mashed  potatoes  for  3  persons. 
ibU  at  any  time. 

BB   FOICSIES   DE    TEBBE,   or.  Very    Thixx-ma&\xQd> 

"Potatoea. 

jfOEMDiENTB.—To  every  lb,  of  mashed  potatoes  allow  i  \)^^^ 
otA  oTBtook,  2  oz,  of  batter. 
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UODERN  nOUSEBOIO  00OKEBT« 


Mode.— Boil  the  potatoes,  well  drain  them,  and  pound  them  smoothly 
in  a  mortar,  or  beat  them  up  with  a  fork ;  add  the  stock  or  broth,  and 
rub  the  potatoes  through  a  sieye.  Put  the  pur^e  into  a  very  clean 
caucepan  with  the  butter ;  stir  it  well  over  the  fire  until  thoroughly  hot, 
and  it  will  then  be  ready  to  serve.  A  pur^o  should  be  rather  thinner 
than  mashed  potatoes,  and  is  a  delicious  accompaniment  to  delicately 
broiled  mutton  cutlets.  Cream  or  milk  may  be  substituted  for  tlM 
broth  when  the  latter  is  not  at  hand.  A  casserole  of  potatoes,  which 
is  often  used  for  ragoi^ts  instead  of  rice,  is  made  by  mashing  potatuei 
ftithcr  thickly,  placing  them  on  a  dish,  and  making  an  opening  in  tbd 
centre.  After  having  browned  the  potatoes  in  the  oven,  the  diih 
bhould  be  wiped  clean,  and  the  ragoilit  or  fricassee  poured  in. 

Time, — About  i  hour  to  boil  the  potatoes ;  6  or  7  minutes  to  wana 
the  puree. 

Average  coat,  is,  per  bushel. 

Si(fficient,— Allow  1  lb.  of  cooked  potatoes  for  3  persona. 

Seasonable  at  any  time. 

Vabieties  of  tu»  Potato. — These  are  Tcry  nnmcroni.     "  Thor  diflVr,"*  txrt  ga 

, , authoritr,  "in  thoir  Icares  and  bullz  of  hilula; 

in  the  coloiir  of  the  skin  of  the  tubers;  in  tbe 
colour  of  the  interior,  com]>ared  with  that  of  tje 
■kin ;  in  the  time  of  ripening ;  id  being  fuia^ 
oeooa,  plutinouB,  or  watery ;  in  tasting  agreeab^ 
or  diaafrreeahly ;  in  cooking  readily  or  tedJouIr; 
in  the  lenjrth  of  the  subterraneoaa  «/oloiM»*to 
which  the  tubers  are  attached  ;  in  blossomioc 
or  not  blossoming ;  and,  ilnally,  in  the  soil  whiea 
they  prefer."  Tbe  earUest  Tarieties  grown  ia  fieidi 
are,— the  Enrly  Kidner,  the  Nonsnch,  the  Eaiif 
Shaw,  and  the'Enrly  dbampion.  This  last  is  tbe 
moat  (^ncrnlly  coltivnted  round  London :  it  isbi-ik 
BWKXT  POTATO.  moalv  and  bardy.    The  sweet  potato  is  but  rarc!f 

catou  in  Britain ;  but  in  America  it  is  often  ttxv^ 
St  talile,  and  is  there  very  highly  esteemed. 

POTATO  RISSOLES. 

1147.  Ingrkdients. — Mashed  potatoes,  salt  and  pepper  to  taste; 
when  liked,  a  very  little  minced  parsley,  egg,  and  bread  crumbs. 
3/ocfc.— Boil  and  mash  the  potatoes  by  recipe  No.  1115;  adds 

seasoning  of  pepper  and  salt,  and,  when 
liked,  a  little  minced  parsley.  Roll  the 
potatoes  into  small  balls,  cover  them  i^it'i 
cg[^  and  bread  crumbs,  and  fry  in  hot  lord 
f(ir  about  10  minutes ;  let  them  drain  before  the  lire,  dish  thtm  ons 
napldn,  and  serve. 

Time,— 10  minutes  to  fry  the  rissoles. 
Seasonable  at  any  time. 

u\ 6f t.--Tho flayo\ir  o{  t^xoao nsaoVca tmcj \i«i ncti TcvviOQ.Ns^swaafc^ V5 adliof 
holy  •minced  tonguo  or  ^umi,  or  ovwi  Oas)\jv<AOTCASQrDa,'^\!rfs^^iK«yfc«fc^^^ 


^.T>*^.;t«< 


POTATO  SI9S0LCa. 


TEGITABL23.  5S9 

QuiLiTiKs  ov  PoTAToxB.— In  inaldiig  s  ehoiee  from  the  manr  TarietiM  of  potatoes 
irhich  are  everywhere  found,  the  beet  way  i»  to  get  a  sainple  an<l  taate  them,  and  then 
Bx  upon  the  kind  which  best  pleaeea  your  palate.  The  Shaw  is  one  of  the  most  esteemed 
of  the  early  potatoes  for  field  cuHore ;  and  the  Kidney  and  Bread-lhiit  are  also  good 
lorts.  The  Lancashire  Pink  is  also  a  good  potato,  and  is  much  cnltirated  in  the  neigh- 
^urhood  of  Lirerpool.  As  late  or  long-keeping  potatoes,  the  Tartan  or  Bed*applo 
itands  very  high  in  favour. 

POTATO    SNOW. 

1148.  Ingukdients.— Potatoes,  salt,  and  water. 

Mode.— Choose  large  white  potatoes,  as  free  from  spots  as  possible ; 
i)oil  them  in  their  skins  in  salt  and  water  until  perfectly  tender; 
Irain  and  drj/  thnm  thoroughly  by  the  side  of  the  fire,  and  peel  them. 
Put  a  hot  dish  before  the  fire,  rub  the  potatoes  through  a  coarse  sieve 
m  to  this  dish ;  do  not  touch  them  afterwards,  or  the  fiakes  will  fall, 
ind  serve  as  hot  as  possible. 

Time, — i  to  %  hour  to  boil  the  potatoes. 

Average  cost,  4«.  per  bushel. 

Sufficient,— 6  potatoes  for  3  persons. 

Seasonable  at  any  tiii^e. 

Thb  Potato  as  ak  Abticlb  ov  Hukax  Food.— -This  valuable  esculent,  next  to  wheat, 
s  of  the  createst  importance  in  the  eye  of  the  political  economist.  From  no  other  crop 
ihat  can  be  cultivated  does  the  public  derive  so  much  benefit ;  and  it  has  been  demon- 
itrated  that  an  acre  of  potatoes  will  feed  double  the  number  of  people  that  can  be  fed 
rom  an  acre  of  wheat. 

TO    DBESS    SAIiSUnr. 

1149.  Ingredients. — Salsify;  to  each  i  gallon  of  water  allow  I 
leaped  tablespoonful  of  salt,  1  oz.  of  butter,  2  tablespoonfuls  of 
lemon-juice. 

Mode. — Scrape  the  roots  gently,  so  as  to  strip  them  only  of  their 
>atside  peel ;  cut  them  into  pieces  about  4  inches  long,  and,  as  they 
ire  peeled,  throw  them  into  water  with  which  has  been  mixed  a  little 
.emon-juice,  to  prevent  their  discolouring.  Put  them  into  boiling  water, 
nrith  salt,  butter,  and  lemon-juice  in  the  above  proportion,  and  let 
^em  boil  rapidly  until  tender  ;  try  them  with  a  fork ;  and,  when  it 
;>enetrates  easily,  they  are  done.  Drain  the  salsify,  and  serve  with  a 
^ood  white  sauce  or  French  melted  butter. 

Time. — 30  to  50  minutes.    Seasonable  in  winter. 

Jfote. — This  vegetable  may  be  also  boiled,  sliced,  and  fried  In  batter  of  a 
lice  brown.  When  crisp  and  a  good  colour,  they  should  be  senred  with 
Vied  parsley  in  the  centre  of  the  dish,  and  a  little  fine  salt  sprinkled  over  the 

lalsify. 

Salsify. — ^This  esculent  is,  for  the  sake  of  its  roots,  cultirated  in  (i^rdena.    Itb«\Qitvv> 
;o  the  Composite  class  of  flowers,  which  is  the  most  oxtensiTe  faxnViy  in  V\\«  've^V«^1^Q 
un^dom.  Ihis  family  is  not  odJj  one  of  the  most  natural  and  most  uuxtorm  vn  %tTUC\\\TC  « 
mt  there  is  also  a  frrcBt  similarity  existing  in  the  properties  of  th«  pYfOita  ot  ^\l^t^^  \^  >^ 
vmposeJ.    Geaerallf  speaking,  all  composite  flowen  aro  toiuo  Ot  aVvoxvItaaAit  ia^  Ox^vx 
edicml  virtues. 


BOILED    BSA-KAUL 

1150.  Ina&EDiEins. — To  eaoh  i  goiloa  of  water  tUow  1  ht^td 
tablespoon  ful  of  Bait. 
Mode. — Well  wash  the  kale,  ciit  away  any  wonaeaten  piecei,  md 

tic  it  into  small  bunches ;  pat  it  into  boiling  water,  salted  in  the  abon 
proportion,  and  let  it  boil  qaickly  nntil  tender. 
Take  it  out,  drain,  untie  the  btmohes,  and  ixim 
with  plain  melted  butter  or  white  sauce,  %  littl* 
of  which  may  be  poured  over  the  kale.  Sea- 
kale  may  also  be  parboilod  and  atawed  in  gatd 
brown  gravy :  it  will  then  take  about  i  hour  altoffether. 

Tim».—\G  minutes ;  when  liked  yer;  thonm^ilT 
done,  allow  an  extra  6  minutes. 

Average  eott,  in  fall  Ecason,  9rf.  per  basket. 
£ii^cicn<.— Allow  12  heads  for  4  or  5  persona. 
Seaionahlt  troxu  Febmory  to  Jane. 
8Bi-iu.i.-<Tbii  plut  helnngi  to  tlM  Aiparuw  tcibr,  i^ 
KTOi"  on  ipmIiotm.  miwcUDj  in  Uw  Wb«  o'  EngliBd,  ni  ■ 
thisneiEhlAurtKHidDrCubhn.  "•'---(■- fi  nmi  li'ii  ij  .laiiil 
M.,  it  Sid  BDl  jQmo  iato_r,;puH  liU  irilt  _  It  it  milj  cmltintiA 


idii  ntemied  ai  cd0  of  Ib'fr  matt  TfeluablA  MoDltuU  is 
.1  Drltain.     Ai  K  i-rgPUblB,  it  It  itiiBuliiliiut  lo  th*  -rr— • 
I'T;''  ■"S^'"''!'''  ^"^  uuiriiiom.     It  ii  lo  IjtM  that  ikaart 


BOILED    SALAD. 

iiQi.  IitGREDiEKTs. — 3  heads  of  celery,  1  pint  of  Frcneb  bmn; 
lettuce,  and  endive. 

jVuifd.— Coil  the  celery  and  beans  separately  nntil  tender,  uid  eat 
the  ctlery  into  pieces  abont  3  inohe*  long.    Pat  theae  into  a  m 


bowl  or  ^  ji .  po,^  ^„f  either  rf  the  sauoes  No.  600,  607.  or  60S,  ui 
famish  the  dish  vUh  &  Utile  lettnce  finely  chopped,  blimbd 


TEGITABLa  AKD  8ALADB. 


re,  or  a  few  tufts  of  boiled  cauliflower.  This  composition,  if  less 
iable  than  ye^tables  in  their  raw  state,  is  more  wholesome ;  for 
.8,  however  they  may  be  compounded,  when  eaten  uncooked,  prove 
)me  people  indigestible.  Tarragon,  chervil,  bumet,  and  boiled 
1,  may  be  added  to  the  abore  salad  with  advantage,  m  also  slices 
Id  meat,  poultry,  or  flsh. 
asonahle  from  July  to  October. 

tTASious  VxosTABLSS. — Bj  the  t«rm  Acetuioas  Tef^etables,  is  expressed  s  «nme- 
Imss  of  plants,  of  Ysrious  cnltnre  and  habit,  which  are  principsilj  used  as  salads, 
8,  and  condiments.  They  are  to  be  considered  rather  as  articles  of  comjxaratiTo 
r  than  as  ordinary  food,  and  are  more  desirable  iox  tii«ir  ooobiess,  or  their  agree* 
arour,  than  for  their  nutritire  powers. 

XXTLOWER. — The  cauliflower  is  less  indigestible  than  the  cabbaj^ ;  it  possesses  a 
sf^reeable  flavonr,  and  is  snflicientlT  deucate  to  be  served  at  the  tables  of  the 
ly.  It  is  a  wboiosome  Te^etable,  but  should  be  eaten  moderately,  as  it  indaoes 
•nee.  Persons  of  weak  constitutions  and  delicate  stomachs  should  abstain  firom 
ower  as  much  as  possible.  They  may  be  prepared  in  a  rahe^  of  ways;  and,  in 
nt;  them,  the  whitest  should  be  chosen ;  those  tinged  with  green  or  yellow  being 
iil'erent  quality. 

BITMMEB    8AI.AD. 
>9.  Inobedlents.— 3  lettuces,  2  handfuls  of  mustard-and-ciess, 
)ang  radishes,  a  few  slices  of  cucumber. 

ide, — Let  the  herbs  be  as  fresh  as  possible  for  a  salad,  and,  if  at 
tale  or  dead-looking,  let  them  lie  in  water  for  an  hour  or  two, 
h  will  very  much  refresh  them.  Wash 
sarefully  pick  them  over,  remove  any  de- 
1  or  wormcaten  leaves,  and  drain  them 
mghly  by  swinging  them  gently  in  a  clean 
.  With  a  silver  knife,  cut  the  lettuces 
small  pieces,  and  the  radishes  and  cucum- 
into  tbin  slices ;  arrange  all  these  ingre- 
;s  lightly  on  a  dish,  with  the  mustard- 
3ress,  and  pour  under,  but  not  over  the  salad,  either  of  the 
»  No.  506,  507,  or  508,  and  do  not  stir  it  up  until  it  is  to 
iten.  It  may  bo  garnislied  wjth  hard-boiled  eggs,  cut  in  slices, 
L  cucumbers,  nasturtiums,  cut  vegetable-flowers,  and  many 
'  things  that  taste  will  always  suggest  to  make  a  pretty  and 
nt  dish.  In  making  a  good  salad,  care  must  be  taken  to  have 
lerbs  freshly  gathered,  and  thoroughly  drained  before  the  sauce 
ded  to  them,  or  it  will  be  watery  and  thin.  Young  spring 
LS,  cut  small,  are  by  many  persons  considered  an  improvement  to 
s ;  but,  before  these  are  added,  the  cook  should  always  consult 
iste  of  her  employer.  Slices  of  cold  meat  or  poultry  added  to  a 
make  a  conveuieut  and  quickly-made  summer  luncheon-dish; 
dd  flsh,  flaked,  wiU  also  be  found  exceedingly  nice,  mixed 
it. 
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Average  cost,  9(7.  for  a  salad  ibr 
5  or  6  persons ;  but  more  expen&Te 
when  the  herbs  aro  forcecL 
Svffieient  for  6  or  6  penons* 
Seasonable  from  May  to  Septem- 
ber. 

CrcrscBXM.— Tlui  cnDonmber  Is  reftv 


nfaiBfc 

tboiQ 


but  neither  nntritioos  nor  digetUhle,  uidi 
he  ezcladed  from  the  refnmen  of  the  delictto. 
There  aro  varioiu  modes  of  preparing  coeia* 
bers.    'When  gathered  joang,  tbej  are  ceOci 
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gherkini:  theee,  pickled, 
■easuninge. 


are  much  ueda 


Hadisbxb. — Tliis  i*  the  common  name  giTen  to  the  root  of  the  Hapkamut  Mi/Jrc9,CBi 
of  t  he  vMrietiee  of  the  cuItiTated  horseradwh.  There  are  red  aad  white  radishes }  sad  Ik 
French  have  also  what  the^  call  Tiolet  and  bUck  ones,  of  which  the  black  are  the  hxpt» 
Badifhefl  aro  composed  of  nearly  the  same  constituents  ss  turnips,  that  ia  to  aar,  mo«r 
fibre  and  nitrogen ;  and,  being  generallT  eaten  raw,  it  is  on  the  last  of  these  tDat  tbop 
flATonr  depends. 

RED  CABBAGB  SATiAT). 

1 153*.  Ikobsdiekts. — A  small  red  cabbagfe,  2  tcaspoonfrils  of  silt^ 
1  pint  of  Tinegar,  3  tcaspoonfuls  of  oil,  a  small  quantity  of  cayenoB 
popper. 

JIodc.—TfikQ  ofF  the  outside  leaves  of  a  fresh  red  cabbage,  and  ed 
the  remainder  very  finely  into  small  thin  slices.  Mix  with  tlw 
cabbage  the  above  salad  inf^'^^dicnts,  and  let  it  remain  for  two  day^ 
when  it  will  be  fit  for  use.  This  salad  will  keep  very  well  for  a  few 
days.  The  quantities  of  tho  in^edients  may  of  courso  be  a  little 
varied,  according  to  taste. 

Time.—  2  days.  Average  cost^  from  2d.  to  3^7.  each. 

/Seasonable  in  July  and  August. 

WINTEB  SALAD. 

1153.  iNGiiEDiEirrs.— Endive,  mustard-and-cress,  boiled  beetnxA 
S  or  4  hard-boiled  eggs,  celery. 

Mode. — The  abovo  ingredients  form  the  principal  constitaenti  of* 
winter  salad,  and  may  be  converted  into  a  very  pretty  dish,  by  niftlf 
contrasting  the  various  colours,  and  by  tastefully  garnishing  it.  Sbted 
the  celery  into  thin  pieces,  after  having  carefully  wash^  and  €^ 
away  all  wormcaten  pieces ;  cleanse  the  endive  and  mustard-and-€R* 
free  from  grit,  and  afrange  these  high  in  the  centre  of  a  salad-W 
or  dish ;  garnish  with  the  hard-boiled  eggs  and  beetroot,  both  d 
which  should  be  cut  in  slices ;  and  pour  into  the  dish,  but  notonrtki 
salad,  either  of  the  saucer  "So.  6^^^  507^  or  508.    Never  dress  a  nM 
IcDg  before  it  is  requited  lot  ltsX>\e,  «a,  Vj  ^Xas^^^'^xS^VMet  its  fw*' 
ness  and  pretty  criep  wid\\s\i\.  a^^^^>xwia^\  S}Mi^a5w»^\iss^wax'«^ 
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always  be  prepared  a  few  hours  beforehand,  and  when  reqnired  for 
use,  the  herbs  laid  lightly  over  it. 

Average  co8t,  9d,  for  a  salad  for  5  or  6  persons. 

Siifficient  for  5  or  6  persons. 

Seasonable  from  the  end  of  September  to  Mareh. 

Salads.— Saladfl  are  raw  vegetables*  of  which,  among  us,  the  lettaee  It  the  most 
g«neraUy  ased ;  Beverml  others,  however,  sach  u  cresses,  celerj,  onions,  beetroot,  &c., 
are  occasionally  employed.  As  TeK«tables  eaten  in  a  raw  state  are  apt  to  ferment  on 
the  stomach,  and  as  they  haTe  rery  little  stimulative  power  u^iou  that  organ,  they  arc 
usually  dressed  with  some  condiments,  such  as  pepper,  vinegar,  salt,  mustard,  wad  oil. 
Bespecting  the  use  of  these,  medical  men  disagree,  especially  in  reference  to  oil,  which 
is  condemned  by  some  and  recommended  by  others. 

POTATO  8AUU>. 

1 154.  iNOSEDiEirrs.— 10  or  12  cold  boiled  potatoes,  4  tablespoonfuls 
of  tarragon  or  plain  vinegar,  6  tablespoonfuls  of  salad-oil,  pepper  and 
salt  to  taste,  1  teaspoonful  of  minced  parsley* 

Mode,— Cut  the  potatoes  into  slices  about  i  inch  in  thickness ;  put 
tbese  into  a  salad-bowl  with  oil  and  vinegar  in  the  above  proportion ; 
season  with  pepper,  salt,  and  a  teaspoonful  of  minced  parsley ;  stir 
the  salad  well,  that  all  the  ingredients  may  be  thoroughly  incorpo- 
rated, and  it  is  ready  to  serve.  This  should  be  made  two  or  three 
hours  before  it  is  wanted  for  tabic.  Anchovies,  olives,  or  pickles  may 
be  added  to  this  salad,  as  also  slices  of  cold  beef,  fowl,  or  turkey. 

Seas&nable  at  any  time. 

CHICKEN  8AI<AD.-(See  No.  931.) 
GBOnSE  SAIiAD.-(See  No.  1026.) 
LOBSTEB  BAIiAD.-(See  Na  272.) 

TO  BOIIi  SPINACH  (EngUsh  Mode). 

1 155.  iNGREriEXTs.— 2  pailfuls  of  spinach,  2  heaped  tablespoonfuls 
of  salt,  1  oz.  of  butter,  pepper  to  taste. 

Mode,— Vick  the  spinach  carefully,  and  see  that  no  stalks  or  weeds 
are  left  amongst  it ;  wash  it  in  several  waters,  and,  to  prevent  it 
being  gritty,  act  in  the  following  manner:—  atig^fjfj^lff^^^ 
Have  ready  two  large  pans  or  tubs  filled  with  ^^m^S^^^^^ 
water ;  put  the  spinach  into  one  of  these,  and  wnxAcm  oAsviniD  witu 
thoronghly  wash  it ;  then,  with  the  hands,  take  caoi^jrt. 

out  the  spinach,  and  put  it  into  the  other  tub  of  water  (by  this  means  all 
the  g»it  will  be  left  at  the  bottom  of  the  tub) ;  wash  it  again,  and,  should 
it  not  be  perfectly  free  from  dirt,  repeat  the  process.  Put  it  into  a  very 
large  saucepan,  with  about  4  pint  of  water,  just  anfiiO\en\,\o\KC^^^ 
spinach  from  homing,  and  the  above  propoitioii  oi  salt.   l!t^^  ^^ 
dofrn  frequently  with  a  wooden  spoon,  that  it  may  "be  doiift  ex^tiiX'S  * 
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and  when  it  has  boiled  for  rather  more  than  10  minutefl,  or  imtil  it  ii 
perfectly  tender,  drain  it  in  a  colander,  squeeze  it  quite  dry,  and  ohop 
it  finely.  Put  the  spinach  into  a  dean  stewpan,  with  the  butter  and 
asoasonins^  of  pepper;  stir  the  whole  over  the  fire  until  quite  hot; 
then  put  it  on  a  hot  dish,  and  gambh  with  sippets  of  toasted  bread. 

Time.— 10  to  15  minutes  to  boil  the  spinach,  6  minntee  to  warn 
with  the  butter. 

Average  cost  for  the  above  quantity,  8rf. 

Si{fflcicnt  for  5  or  0  persons. 

Seasonahlc. — Spring  spinach  from  March  to  July;  winter  spinaeh 
from  2^ovcmber  to  March. 

Note. — Grated  nutmog,  poundod  maoe,  or  Icmon-juioe  may  also  be  adikd 

to  onricli  the  flavour ;  and  poached  eggs  are  also  frequently  served  with 

spinach :  thoy  should  bo  placed  on  the  top  of  it,  and  it  shoold  be  goniBhid 

with  sii^iKits  of  toasted  bread. — See  coloured  plate  U. 

Yaairtus  ov  SriifAcn.— These  comprise  the  Strawberry  apinaohorhieh,  under  thii 
name,  was  wiMit  to  bo  grown  in  otir  flowrr-ganVus ;  the  Good  King  Harrr,  tbe  Carta 
Oracle,  tbe  Pricklr,  and  the  licnind,  are  the  Taricties  commonly  used.  The  Oracle  is* 
hardj  sort,  much  esteemed  in  FruDcc,  and  is  a  native  of  Tartaiy,  introdoo«d  in  1SB> 
The  oomniun  spinach  has  its  leaves  round,  and  is  softer  and  more  aoecnlent  than  wajd 
the  Uraasic*  tribe. 


SPINACH  DHESSED  WITH  CBEAM,  a  la  Francaiae. 

1156.  Ingredients. — 2  pailfuls  of  spinach,  2  tablespoonfuli  of 
salt,  2  oz.  of  butter,  8  tablespoon fuls  of  cream,  1  small  teaspoonf nl  of 
pounded  sugar,  a  very  little  grated  nutmeg. 

Mode— l)oi\  and  drain  the  spinach  as  in  recipe  No.  1155;  chop  it 
finely,  and  put  it  into  a  stewpan  with  the  butter ;  stir  over  a  gentk 
fire,  and,  when  the  butter  has  dried  away,  add  the  remaining  ingre- 
dients, and  simmer  for  about  5  minutes.  Previously  to  adding  the 
cream,  boil  it  first,  in  case  it  should  curdle.  Serve  on  a  hot  dish,  and 
garnisli  either  with  sippets  of  toasted  bread  or  leaves  of  puff-paste^ 

2'ime. — 10  to  15  minutes  to  boil  tlie  spinach; 
10  minutes  to  stew  with  the  cream. 
Average  coat  for  the  above  quantity,  Bd, 
Sufficient  for  5  or  6  persons. 
Seasonable.  -—  Spring   spinach   from  March  t9 
July ;  winter  spinach  from  November  to  March. 

SnxACn.— This  is  a  Persian  plant.  It  hat  been  cnldvft'' 
in  our  jj.-irdons  about  two  hiin'ln'<i  yi'iirs,  and  is  the  most  whfl^ 
Brjmft  of  v«»j;'»tn>»l»»n.  It  i»  not  xo^  nulritinus,  but  is  Tprr  rash 
di|;cst4>d.  it  is  vort'  li:;lit  and  l»xutivc.  AVonderl'ul  property 
have  been  ositUh-iI  to  Sjiinn.'li.  It  is  an  excellent  regilib'* 
ond  Tcrj  boneflcinl  to  henltb.  Flninlr  dreated,  it  ia  a  rcsoortt 
SPUTaCS.  I'oT  iho  poor  I  vrci)ured  luxuriantly,  ix  is  a  choice  diah  for  tM 

rich. 

Spiwich.— ThU  ycKctiOAo  \>o\ot\c»  ^o  »  «aV.cyt^«  ol  \Vfc  SAwUwa^^  «i»m(^iBi 
if  clMiiiled  under  the  heed  oi  SpitotoU**,  viv^i  \%w«  %\»\*^^si»  ^^arw 


'<«^R«ai^wA^^«* 


\ 


-ncKt  wasn,  ana  dou  mc  spmacn,  as  in  rccipo  no.  iid5» 

quite  tender,  drain  and  squeeze  it  perfectly  dry  from  the 

t  liar^^s  about  it.     Chop  it  very  fiiio,  put  tlie  butter  iri!o  a 

and  lay  the  spinacli  over  that ;  stir  it  over  a  gentle  tire, 

e  in  the  flour.    Add  the  grayy,  and  let  it  boil  quickly  for  a 

lei,  that  it  may  not  discolour.    When  the  flavour  of  nutmeg 

rate  some  to  the  spinach,  and  when  thoroughly  hot,  and  the 

dried  away  a  little,  Berve.    Garnish  the  dish  with  sippets 

Ivead. 

10  to  15  minates  to  boil  the  spinach ;  10  minutes  to  simmer 
vy. 

9  cost  for  the  above  quantity,  8 J. 
nt  (or  6  or  6  persons. 

tSfe.-— Spring  spinach  from  March  to  July ;  winter  spinach 
ber  to  February. 

'or  an  entremets  or  second-ooune  dish,  spinach  dressed  by  the 
w  may  be  preseed  into  a  hot  mould ;  it  should  tb«m  he  turned  out 
id  served  very  bet* 

BAKSD  TOMATOES. 
{ExcellejU.) 

HOKRDnEHTS.— ^  OF  10  tomatocs,  pepper  and  salt  to  taste, 
utter,  bread  crumbs. 

-Take  off  the  stalks  from  the  tomatoes ;  cut  them  into  thick 
i  put  them  into  a  deep  baking-dish ;  add  a  plentiful  season- 


F 


r   !j 


698  UODERN  HOUSEHOLD  COOKEST. 

and  drain  them  on  a  clean  cloth ;  then  arrange  them  on  a  delicately* 
white  napkin,  that  it  may  contrast  as  strongly  as  possible  with  the 
truffles,  and  serve.  The  trimmings  of  truffles  are  used  to  flavoor 
gravies,  stock,  sauces,  &c. ;  and  arc  an  excellent  addition  to  ragoOts, 
made  didhcs  of  fowl,  i&c. 
Time,— I  hour.    Average  coat. — Not  often  bought  in  this  country. 

Seasonable  from  November  to  March. 

Tbi  Trcfflb.— The  Trulllo  beloncs  to  tiie  familj  of  tlie  MnahTOom.  It  IsMrtata 
that  the  truille  miut  poMcss,  caually  with  other  plniita,  organs  of  rrprodocUoa ;  jrt, 
notwithstaudinft  all  the  cflbrts  of  art  and  ■cionce,  it  hns  boon  impotsible  to  subject  it  to 
a  regular  culture.  Truffles  grow  at  a  considerable  di!|ith  under  the  earth,  nerer  appw 
ing  on  the  surface.  They  are  foand  in  many  parts  jf  Franco:  those  of  P^rigorattU 
Magnr  are  the  roi.^st  esteemed  for  their  odour.  There  are  three  Tarietiee  of  the  spcciei, 
— theblnck.  the  red,  and  the  white:  the  latter  arc  of  little  ralae.  The  red  are  Tny 
rare,  and  their  use  is  restricted.  The  block  has  the  liiehrst  repute,  and  its  consamptioD 
is  enormous.  When  the  peasantry  go  to  gather  trutHes,  they  take  a  |rig  with  them  to 
scent  out  the  spot  whi^ro  they  grow.  When  that  is  found,  the  pit;  tnma  op  the  surfsce 
with  his  snout,  and  the  men  then  dif?  until  they  And  the  trufUes.  Good  trofflee  an 
easily  distin(!ui»hed  by  their  agreeable  perfume;  they  should  be  light  in  proportion  to 
their  size,  and  ela.itio  when  pressed  by  the  finger.  To  have  them  in  perfection,  they 
should  be  quite  fresh,  as  their  aroma  is  considerably  dimininhed  by  any  conserring  mo> 
cess.  Trutllea  ure  stimulating  and  heating.  Weak  stomachs  digest  them  with  dimcmty. 
Some  of  the  cnlinsry  uses  to  which  they  aro subjected  render  them  more  digestible;  bat 
they  should  always  l)o  eaten  sparingly.  Their  chief  use  is  in  aeasonini^  and  BamitorfS. 
In  short,  a  professor  has  said,  "Meats  with  trufllos  are  the  most  diHtinguished  disbet 
that  opulence  can  offer  to  the  epicure."  The  Truffle  crows  in  clusters,  aome  indfs 
below  thi^  surlhce  of  the  soil,  and  is  of  an  irre;^lar  globular  form.  Those  whidi  grow 
wild  in  En^Iunil  nrc  about  the  size  of  a  hen's  egg,  and  hare  no  roots.  As  then  il 
nothing  to  iiuUcate  the  places  where  they  are,  dogs  hare  been  trained  to  discrbninsis 
their  scmt,  l>v  which  they  are  disci>rered.  Il0|;«i  are  rery  fond  of  them,  and  freqasoUj 
lead  to  their  being  toundj  from  their  rutting  up  the  ground  in  search  of  them. 

ITAl.IAir  MODE  OF  DBESSINQ  THUFFLXIS. 

1163.  Inghedievts. — 10  triifHcs,  \  pint  of  salad-oil,  pepper  and  salt 
to  taste,  1  tableapoonf ul  of  minced  parsley,  a  very  little  linely-minoed 
garlic,  2  blailes  of  pounded  mace,  1  tablespoonful  of  lemon-juice. 

Mode. — After  cleansing  and  brushing  the  truffles,  cut  them  into 
thin  slices,  and  put  them  in  a  baking-dish,  on  a  seasoning  of  oQi 
pepper,  salt,  parsley,  garlic,  and  mace  in  the  above  proportion.  Bake 
them  for  nearly  an  hour,  and,  just  before  serving,  add  the  lemon-joiee, 
and  send  them  to  table  very  hut. 

Tiwic— Nearly  1  hour. 

Average  co«^.— Not  often  bouglit  in  this  country, 

Seasonahlc  from  November  to  March. 

Wderr  Tkufflus  avb  voukd.— Tn  this  country,  the  common  truffle  is  fonnd  oalfai 
downs  of  ITaiii|i>iliire,Will8hir»,  and  Kent;  and  they  abound  in  dry  hght  soils,  and  mors 
enpeciHllr  in  oak  and  chestnut  forests.  In  France  they  are  plentiuil,  and  maor  are 
imported  fnjm  tho  south  of  that  country  and  Italr,  whore  they  are  much  larger  ud  in 
prfster  pi-rrW-tidn  :  they  lose,  however,  much  of  tteir  flavour  by  drying,  Trufiieshan 
u  England  been  tried  to  be  pnropagutcd  artiiicially,  but  without  success. 

TBUFFIiES  A  Ii'ITATJTflNNB. 

1164.  TKGRi^niENTS. — 10  trulHes,  1  tablespoonful  of  minced  panleyi 
I  lu'nced  shalot,  salt  and  ^ppet  to  taate,  2  oz.  of  butter,  2  tablie* 
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■pfxmfula  of  good  brovn  gta.rj,  the  jaioe  of  1  lemon,  oayieime  to 
taste. 

Moih.—Waati  tho  tnifQ«a  and  out  them  into  slioea  about  the  aize  of 
«  peiiQ7-pieoe ;  put  them  into  a  aant6  pan,  with  the  pinley,  sbalot, 
tolt,  pepper,  and  1  oz.  of  butter ;  atir  them  orer  the  fire,  that  they 
m»j  all  be  eqnally  done,  whioh  will  be  in  about  10  minnt«,  and  drain 
off  eome  of  the  butter ;  then  add  a  tittle  more  freih  bntter,  2  table- 
apoonfulsof  good^raTT,  thejuioe  of  i  lemon,  and  a  little  oayennei 
■tir  orer  the  Are  nntU  the  whole  is  on' the  ptnnt  of  boiling,  when  Km. 
^Tima, — Al tocher.  20  minntea. 

Average  eoU. — Kot  often  bought  in  this  oonntry. 

BMUonMt  from  Norember  to  March. 

UsM  o>  ni  Asmii.— Uk«  Out  Himl,  tmSn  •»  HldnB  iat«  iSoh,  bat  u« 
much OHd iD ffrmTM, Kiipt, mwl fAgobti.  Tha/AnlikinnBfrdrwllor tbft*int«TiwHilhi, 
■nd,  trim  ndaeed  to  powder,  (bnn  ■  oHftil  ddinuT  IngTcdfant;  Ihaj,  hsooer,  luta 
msaj  lirtoo  ■Uiibnttd  to  Uxm  wUch  Ukj  do  sot  paaac*.  Tluir  wnollBnCBMi  ii. 
pciliapi,  ^nintigniMB,  ud  ILtj  •honld  b*  saUu  wiA  modsnlim. 

"RnTTjTP.T^    TUBHIPB. 

■  ■65.  IfleB£i>i£Hi8.~Tunup3 ;  to  each  }  gallon  of  water  allow  1 
heaped  tableipoonful  of  salt. 

Mode. — Pare  the  turnipe,  and,  should  they  be  very  large,  divide 
them  into  quartera ;  bat,  imlege  thii  ia  the  oaae,  let  them  be  cooked 
whole.  Put  them  into  a  saucepan,  of  boiling  waten  ulted  in  the 
kbore  proportion,  and  let  them  Mil  gently  nntil  tender.  Try  them 
with  a  foric,  and,  when  done,  take  them  ap  in  a  oolander ;  let  them 
thoroughly  drain,  and  serre.  Boiled  tnmipa  are  naually  lent  to  table 
with  boiled  mutton,  but  are  infinit«ly  nioer  when  mashed  than  served 
whole :  uolcKB  nine  and  young,  they  ate  goeroely  worth  the  trouUe  of 
dresiing  plainly  aa  above. 

7'i»ie.~01d  tumipa,  f  to  H  hourj  young  one*,  about  18  to  20 
minntcB. 

Average  eoet,  id.  per  bunoh. 

Sufficient.— kWnvi  a  bunch  of  13  turnips  for  0  or  6  persons. 

Seasonable.— "^ioY  be  hud  all  the  year ;  but  in  spring  only  usefiil  for 
flavouring  graviea,  &c.  C   ■,]-■ 

Tdi  TvmsTi,— Tills  vrsttsblo  »  lh«  Braniat 
E-jf.i  Ot  Kienoe,  lod  train  oild  in  EnrdDiid.  bat 
ctJy  ti>  KKaibis  all 


Tn  ™Ii*iit  p 


.    Iti<  uid  totaBTa 


in«7  ., 
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MASHED    TXTHBTFS. 

1166.  Inguedients.— 10  or  12  large  turnips;  to  each  i  gallim  of 
water  allow  1  heaped  tablcspoonful  of  salt,  2  os.  of  butter,  cayenne  or 
white  pepper  to  taste. 

Jfode,— Pare  the  turnips,  quarter  them,  and  put  them  into  boiling 
water,  salted  in  the  above  proportion ;  boil  them  nntU  tender ;  then 
drain  them  in  a  colander,  and  squeeze  them  as  dry  as  possible  b| 
pressing:  them  with  the  back  of  a  large  plate.  TVhen  quite  firee  from 
water,  rub  the  turnips  with  a  wooden  spoon  through  the  oolander, 
and  put  them  into  a  very  clean  sauocpan;  add  the  butter,  white 
pepper,  or  cayenne,  and,  if  necessary,  a  little  salt.  Keep  stixriDf 
them  over  the  fire  until  the  butter  is  well  mixed  with  them,  and  the 
turnips  arc  thoroughly  hot ;  dish,  and  serve.  A  little  cream  or  milk 
added  after  the  turnips  are  pressed  through  the  colander,  is  an  io* 
provement  to  both  the  colour  and  flavour  of  this  vegetable. 

Tijne,— From  i  to  J  hour  to  boil  the  turnips ;  10  minutes  to  warn 
them  through. 

Average  costt  id,  per  bunch. 

S}{fficient  for  4  or  5  persons. 

Seasonable, — May  be  had  all  the  year ;  but  in  early  spring  only  good 
for  flavouring  gravies. 

VxGBTABLF.8  xxDrcxD  TO  PcBiiB. — Fcrsilui  in  the  flowerof  joath,  hsTing  hetttf 
stoiiiAchii,  and  leading  actWe  lives,  maj  rat  all  sorts  of  TCgetablcn,  without  inconTCBirBfi^ 
eure,  of  courve,  in  ezeoai.  The  digestive  functions  possess  great  vnvtgf  dniinf  At 
]v?rii>d  of  ^outh :  the  boily ,  to  durelop  itself,  needs  noiinshment.  Fhjsical  ezezciw  fim 
•n  appetite,  which  it  id  neeessnrj  to  satisfy,  and  Tef*etable8  cannot  rvniit  the  TigaiQ* 
action  df  the  gastric  organs.  An  old  proverb  says^  "  At  twentr  one  oui  ^MSMt  iroii.  M 
l.>r  aged  persons,  the  scdentarv,  or  the  delicate,  it  is  quite  olncrwise.  Then  the  gunv 
pn\rer  has  considerably  diminished,  the  di  (cestive  organs  have  lost  their  energy,  tbe|»rociii 
ot'diROstion  is  consequently  slower,  audthe  least  excc99  at  table  is  followed  by  dexaMeaifii 
of  the  stomach  for  several  days.  Those  who  generally  digest  Tegetablee  with  ^ffleeltTt 
should  eat  them  reduced  to  a  pulp  or  purine, that  is  to  sar,  vrith  their  akina  and  tough ftbrti 
removed.  Subjcctcdtothisproce^s,  vegetables  wliich,  when  entire,  would  create  llatokav 
and  wind,  arc  then  comparatively  harmless.  Ezpcrienco  has  established  the  role,  tiitf 
nourishment  is  not  complete  witliout  the  alliance  of  meat  with  Teeetahlea.  We  vradi 
ulso  add,  that  the  regime  mo«t  favourable  to  health  is  found  in  Tanetr :  Tariety  pInMi 
the  Hcnsos,  monotony  is  disagreeable.  The  eye  is  fatisncd  by  looking  alwaya  eaoai 
object,  the  ear  by  listening  to  one  sound,  and  the  pulate  by  tasting  one  flavour.  Itiltis 
siiue  with  the  stomach :  consequenily,  Taricty  of  food  isoneof  tho  eaicntiala  for  miilifcl 
good  digestion* 

GEBMATQ'  2iODE  OF  COOKOf G  TUBNIPS. 
1167.  Inojiedients.— 8  largo  turnips,  3  oz.  of  butter,  pepper  sni 
salt  to  taste,  rather  more  than  \  pint  of  weak  stock  or  broth,  1  taUs* 
spoonful  of  flour. 

Mode, — Make  the  butter  hot  in  a  stcwpan,  lay  in  the  turnips,  afbf 

h.a viog  pared  and  cut  t\ieTa.  \iAo  ^\^t  ^it\^^  %a<^^\^.  them  with  pepptf 

nncl  salt.     Toss  them  o^fii  l\ie  ^x^  ^«t  ^x.  ^v«  Tsv\\i\^\ii^^^d(ffi£^>sa^^ 

broth,  and  simmer  t\\ft^\io\c«eiv\X^^^N^^'^^'^^^^«^'^«^^ 
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the  above  proportion  of  flour  with  a  little  butter ;  add  this  to  the 
turnips,  let  them  simmer  another  6  minutes,  and  serre.  Boiled  mut- 
ton is  usually  sent  to  table  with  this  vegetable,  and  may  be  cooked 
with  the  turnips  by  placing  it  in  the  midst  of  them :  the  meat  would 
then  be  very  delicious,  as,  there  being  so  little  liquid  with  the  turnips, 
it  would  almost  be  steamed,  and  consequently  very  tender. 

Time, — 20  minutes.    Average  cost,  4d,  per  bunch. 

Sufficient  for  4  persons. 

Seasonable, — May  be  had  all  the  year. 


tain 

atuned  with  turnips  liave  been  biitbl^  appreciated.  It  is  useful  in  the  ret^iniea  of  personn 
aflltcted  with  chronic  visceral  irritations.  The  turnip  only  creates  flatuleaqy  irhea  it  is 
•oft,  porous,  and  striogj.    It  is  then,  eonsequeutlj,  oad. 

TUBNIPS  IN  "WHITE  SAUCE. 

(An  Bntremots,  or  to  be  served  with  the  Second  Course  as  a 

Side-dish.) 

ii68.  Inoredients.—T  or  8  turnips,    1  oz.  of  butter,,  i  pint  of 
white  sauce,  No.  538  or  539. 

Mo(le,—Veel  and  cut  the  turnips  in  the  shape  of  pears  or  marbles ; 
boil  them  in  salt  and  water,  to  which  has  been  added  a  little  butter, 
until  tender;  then  take  them  out,  drain,  arrange  them  on  a  dish, 
and  pour  over  the  white  sauce  made  by  recipe  No.  538  or  539,  and  to 
which  has  been  added  a  small  lump  of  sugar.  In  winter,  when  other 
▼egetables  are  scarce,  this  will  be  found  a  very  good  and  pretty-looking 
dish :  when  approved,  a  little  mustard  may  be  added  to  the  sauce. 

Time. — About }  hour  to  boil  the  turnips. 

Average  cost,  id,  per  bunch. 

Sufficient  for  1  side-dish.       Seasonable  in  winter. 

TxB  FftS!fCH  NAyiT.--Thi8  is  a  rarietr  of  the  turnip ;  but,  instead  of  beln^  |>k>biilar, 
liac  more  the  shape  of  the  carrot.  Its  ILaTour  beinj^  excellent,  it  is  much  esteemed  on 
the  Continent  for  soups  and  made  dishes.  Two  or  three  of  them  will  impsrt  as  much 
Hmroax  as  a  dozen  of  tne  common  tnrnips  will.  Acoordioffl^,  when  stewed  in  gn^y,  ther 
are  greatlj  relished.  This  llaTour  resides  in  the  rind,  winch  is  not  out  off,  but  scrapeo. 
This  ranetT  i\a8  once  crown  in  England,  but  now  it  is  rarelr  found  in  onr  gardens, 
though  highly  deservins  of  a  place  there.  It  is  of  a  yeUowish^white  colour,  and  u  ■omo- 
times  imported  to  the  London  market. 

BOIIiED  TUBNIP  OBBENS. 

1 169.  Ii^'GREDiENTs. — To  cach  i  gallon  of  water,  allow  1  heaped 
tablespoonful  of  salt ;  turnip-greens. 

Mode, — Wash  the  greens  well  in  two  or  three  waters,  and  pick  QfL 
all  the  decayed  and  dead  leaves ;  tie  them  in  8maW.\>\U[ic\i«s  QsA  V^ 
them  into  plenty  of  boiling  water,  salted  in  the  obo^Q  -^to^tVaotu 
Xeep  them  boiling  quickly,  with  the  lid  of  tiio  MaM»paa''aBfi«Pl«t^ 
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Time.— From  15  to  20  minutes  to  boil  the  marrowii 
Average  cost,  in  full  season,  1«.  per  dozen. 
SaJjUcient  for  5  or  6  persons. 
Seasonable  in  July,  August,  and  September. 

BOHiED  IKDIAN  WHEAT  or  MAIZB. 

1174*  IiroBSSiENTS. — The  cars  of  young  and  green  Indian' 
to  every  i  galloE  of  water  allow  1  heaped  tablespoonfol  of  salt 

Mode, — This  vegetable,  which  makes  one  of  the  most  d< 
dishes  brought  to  table,  is  unfortunately  very  rarely  seen  in  E 
and  we  wonder  that,  in  the  gardens  of  the  wealthy,  it  is  not  inv 
cultivated.  Our  sun,  it  is  true,  possesses  hardly  power  suflii 
ripen  maize;  hut,  with  well-prepared  ground,  and  in  a  £diti 
position,  it  might  be  sufficiently  advanced  by  the  beginning  of  i 
to  serve  as  a  vegetable.  The  outside  sheath  being  taken  off  i 
waving  fibres  removed,  let  the  ears  be  plaoed  in  boiling  water, 
they  should  remain  for  about  25  minutes  (a  longer  time  i 
necessary  for  larger  ears  than  ordinary) ;  and,  when  sulEcicntlj 
and  well  drained,  they  may  bo  sent  to  table  whole,  and  with 
of  toast  underneath  them.  Melted  butter  should  be  serve 
them. 

Time, — 25  to  35  minutes.    Average  co«^.— Seldom  bought. 

Sufficient, — 1  ear  for  each  person.    Seasonable  in  autumn. 

Note. — William  Ck>bl>otty  the  English  radical  writer  and  politldai 
groat  cultivator  and  admirer  of  luaizo,  and  constantly  ato  it  as  a  re 
boilod.  We  boliere  he  printed  a  sxiccial  iccipo  for  it,  but  wo  have  bcoi 
to  lay  our  hands  on  it.  ^Ir.  Dachanau,  tho  present  prcHi<lcnt  of  the 
States,  was  in  tho  habit,  when  ambassador  here,  of  receiving  a  sc 
Indian  com  from  America  in  hermciically-scalcd  eases ;  and  tho  pub! 
tliis  work  remembers,  with  considerable  satisfaction,  his  introduction  t 
of  this  Togotable,  when  in  Aincrioa.  Ho  found  it  to  combine  tho  exo 
uf  tho  young  green  pea  and  tho  finest  asparagus ;  but  ho  felt  at  first 
awkward  in  holding  the  bi^  oar  with  one  hand,  whilst  the  other  hi 
employed  hi  cutting  off  with  a  knifo  tho  dehcato  green  grains. 


-A<^P55k7;^.«<5'y>*- 


CHAPTER  XX7I. 

OEITBBAli    OnSEBVATIONS    ON    FITDDINaS    AJSJi 
PA8TBT. 

II7J.  PuDDixcs  A:n)  P&rtrt,  faDiillsr  as  tboj  mny  bo,  and  miimportiuit  as 
Uo7mn;bobold  In  the  cstimntioa  of  lomo,  ara  yet  IntiniBtelr  ooDDSOted  with 
the  derelopmcnt  of  agricultuml  rcwnircea  !□  rsfsnmnfl  to  tha  oareal  grnsMi. 
Wlien  tbo;  begin  to  be  mads  is  nnoertain  ;  but  ice  msf  snlbly  presinni^  that 
•  almptaform  of  pudding  vaa  amon^t  tho  first  diahei  mad*  altar  disooTcrlng: 
a  mode  of  ^nding  wheat  into  flour.  Traditionnl  hiitor;  soabln  us  to  tmoo 
nnn  back  to  the  time  of  tbe  Dctugo.  After  that  erect  he  socms  to  hfive 
roeorered  himself  in  the  contra]  parts  of  Asia,  and  to  baTS  9rat  risen  to 
cmiaencoiatboartaofciTlliEBtSonoii  thebanhsDfthsNile.  From  this  region, 
Greece,  Cnrthnge,  end  some  other  parti  along  tha  aboros  of  the  Heditammean 
Sen,  wore  cobnizcd.  la  procoaa  of  time,  Greece  gsTs  to  the  Romans  the  arts 
irLichshe  hnil  thus  roccircd  from  Egypt,  and  tboso  subscquantly  diffused  them 
orci  Europe.  How  these  were  carried  to  or  dareloped  in  Indb  and  China,  is 
not  so  cell  ascertained  ;  sad  in  America  their  ancient  eiiiteneo  rests  only  on 
Tety  indistinct  tradiliooi.  As  to  who  was  tho  real  discororBT  of  the  OMof 
oero,  we  have  no  authontie  knowlod^-o.  The  traditions  of  diffapoot  oouatries 
ascribe  it  to  ravioua  Ihbulous  per?on:\^cB,  whose  names  it  is  hera  ut^lMBCiaaT^ 
to  introduce.  In  Egypt,  boirevor,  com  must  Imvo  gtowii  Il.\nm&aIl^^'J ',  tot 
Alav}ain,  and  after  bia  Jacob,  bad  recourse  to  thai  eonnlr]  fat  «a^^\a» 
dvriBg  times  of&niia^ 


n 
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1 1 76.  The  IIadits  of  ▲  People,  to  a  groat  extent,  are  formed  by  tin 
cii:iiato  in  which  they  livo,  and  by  tho  native  or  cultivated  productwos  in 
wiiich  thoir  country  abounds.  Thus  we  find  that  the  agricultural  produoeof 
t  he  ancieut  Egyptians  is  pretty  much  tho  same  as  that  of  the  present  diT, 
and  tho  habits  of  tlie  people  are  not  matorially  altered.  In  Qreeoe,  thf 
products  cultivated  in  antiquity  wore  the  lame  kinds  of  g^ns  and  legaam 
as  are  cultivated  at  present,  with  tho  Tine,  tho  fi^,  the  olive,  the  applfl^  aad 
otiier  fruits.  So  with  the  Romans,  end  so  with  other  nations.  Ai  to  ihi 
<lill'orent  modes  of  artificially  preparing  these  to  please  the  taata,  it  is  oo]f 
necessary  to  say  that  they  arise  from  tho  universal  desire  of  narelty,  chsn^ 
ti^i-istic  of  man  in  the  devolopment  d  Us  wdal  conditions.  Thus  has  araa 
tho  wholo  science  of  cookery,  and  thus  avoie  the  art  of  making  poddjopi 
Tho  porridge  of  the  Bcoicfa  is  nothing  man  than  a  ^eoiea  of  hasty  paddii( 
coinix>Bed  of  oatmeal,  salt,  and  waiar ;  Mid  fefaa  "  red  pottaga  "  Sat  which  JSm 
sold  his  birthright^  must  have  been  aomething  similar.  Tho  faaiiaj-gradrf 
tho  Lacedaemonians,  of  tho  Athenian  gladiators  and  common  people^  wutbi 
same,  with  the  exception  of  the  slight  seasoning  it  had  beyond  tka  timfiSetJ 
of  Scottish  lore.  Hero  is  the  ancient  rocipe  for  tho  Athenian  itatimis]  diih>- 
"  Dry  near  the  fire,  in  Uio  ovon,  twenty  pounds  of  barley- floor  ;  thenpsuk 
it ;  add  three  pounds  of  linsecd-mcal,  half  a  ].K)und  of  coriander-seed,  tsi 
ounces  of  salt,  and  tho  quantity  of  water  necessary."  To  this  sometiM 
n  little  millot  was  added,  in  order  to  give  tho  paste  greater  cohesion  lii 
delicacy. 

1 1 77.  Oatmeal  amongst  toe  Greeks  akd  Romans  was  highly  esteene^ 
as  was  also  rico,  which  they  considorod  as  beneficial  to  the  chest.     They  ala 
held  in  high  repute  the  Irion,  or  Indian  wheat  of  the  modorus.     The  floor  of 
this  cereal  was  mado  into  a  kind  of  hasty  pudding,  and,  parched  or  ictstii 
was  eaten  with  a  little  salt.    Tho  Spelt,  or  Hod  wheat,  was  likewise  csteenMi 
and  its  flour  formed  the  basis  of  tho  Carthaginian  pudding,  for  which  we  hat 
givo  tho  scientific  recipe : — "  Put  a  pound  of  red-wheat  floiir  into  water,  isJ 
when  it  has  steeped  some  time,  transfer  it  to  a  wooden  bowl.    Add  three ponsdi 
of  cream  cheese,  half  a  i>ound  of  honey,  and  ono  cg^.  Beat  tho  whole  to^ethtf^ 
and  cook  it  on  a  slow  fire  in  a  stcwpan."  Sliould  this  bo  considered  nmmltri"\ 
another  form  has  been  recommended.     "Sifl;  tho  flour,  and,  with  somewitBi 
}mt  it  into  a  wooden  vessel,  and,  for  ten  days,  renew  the  wutcr  twice  caek 
(lay.    At  tho  end  of  that  period,  ]>rcss  out  tho  water  and  place  the  psstcii 
another  vessel.    It  is  now  to  be  reduced  to  tho  consistence  of  thick  Ico,  asd 
p:issod  through  a  piece  of  now  linen.     Repeat  this  last  operation,  tlien  diy^ 
mass  in  the  sim  and  boil  it  in  milk.    Season  according  to  taste."    TLcia  a* 
specimens  of  tho  puddings  oi  antiquity,  and  this  last  recipe  was  held  fe 
especial  favour  by  tho  Romans. 

1 1 7$.     HOWEVEE   QU11A!C  liK^l   TikXl^  '&<E:US    TUB   QUALIFICAIIOSt  of  tH 

ancients,  however,  la  t\ie  ^^xXi  oi  v^^^wv^-xcv^i^cAt^^,  ^^  ^^^ft^oiacA  that  icA 
preparationa  as  gayo  gra\ifii«3LWoii\«  Ocv<i\r  \)t^\«&,^^\^\.\^aK^^5Rk!erSs\>M^ 


runDDroB  ahd  pastet.  fffft 

littlo  £Bivour  amongst  the  insulated  inhabitants  of  Great  Britain.  Here,  from 
the  simple  suot  dumpling  up  to  the  most  oomplicated  Christmas  production, 
the  grand  feature  of  substantiality  is  primarily  attended  to.  Variety  in  the 
ingredients,  we  think,  is  hold  only  of  secondary  consideration  with  the  great 
body  of  the  people,  provided  that  the  whole  is  agreeable  and  of  sufficient 
abundanca 

XI 79.  ALTHOuon  FROM  PuDDiKGS  TO  Pastbt  is  but  ft  fltop,  it  requires  a 
higher  degree  of  art  to  make  the  one  than  to  moke  the  other.  Indeed, 
pastry  is  one  of  the  most  important  branches  of  the  culinary  science.  It 
unceasingly  occiipics  itself  with  ministering  pleasure  to  the  sight  as  well  as 
to  the  taste ;  with  erecting  graceful  monuments,  miniatture  fortresses,  and  all 
kinds  of  architectural  imitations,  composed  of  the  sweetest  and  most  agreeable 
products  of  all  climates  and  countries.  At  a  very  early  period,  the  Oriental.:; 
were  acquainted  with  the  art  of  manipulating  in  pastry ;  but  they  by  no 
means  attained  to  the  taste,  yariety,  and  splendour  of  design,  by  which 
it  is  characterized  amongst  the  modems.  At  first  it  generally  consisted  of 
certain  mixtures  of  flour,  oil,  and  honey,  to  which  it  was  confined  fi>r  centuries, 
even  among  the  southern  nations  of  the  European  continent.  At  the  com- 
mencement of  the  middle  ages,  a  change  began  to  take  place  in  the  art  of 
mixing  it.  Eggs,  btitter,  and  salt  came  into  repute  in  the  making  of  paste, 
which  was  forthwith  used  as  an  inclosure  for  meat,  seasoned  with  spicesk 
This  advance  attained,  the  next  step  was  to  inclose  cream,  fruit,  and  mar- 
malades ;  and  the  next,  to  biiild  pyramids  and  castles ;  when  the  summit  of  the 
art  of  the  pastry-cook  may  be  supposed  to  have  been  achieved. 


DIRECTIONS  IN  CONNECTION  WITH  THE  MAKING  OP 

PUDDINGS  AND  PASTRY. 

1180.  A  few  general  remarks  respecting  the  varions  ingredients 
of  which  puddings  and  pastry  are  composed,  may  be  acceptable 
as  preliminary  to  the  recipes  in  this  department  of  Household 
Management. 

1181.  Flour  should  be  of  the  best  quality,  and  perfectly  dry,  and 
sifted  before  being  used ;  if  in  the  least  damp,  the  paste  made  from 
it  will  certainly  be  heavy. 

1183.  Butter,  unless  fresh  is  used,  should  be  washed  iiraimVk<d«>;!ii\.V,, 
and  well  squeezed  and  wrung  in  a  cloth,  to  get  out  alii  tV^  ^^\.^t 
Mnd  buttermilk,  which,  if  left  in,  assists  to  make  the  paste  "Viwcr^. 


norumoai  cooirar. 


It  S3.  Zard  should  be  perfectly  nrcet,  vhioh  may  basMcrtaincdly 
cuttiofc  the  bltultlcr  through,  and,  if  tha  knife  unelli  awmt,  the  bid 


1164.  5iic(  ihonld  he  finely  chopped,  perfectly  free  bmn  tkin.ud 
(luibi  BTCect ;  during  the  process  of  chopping,  it  aboold  be  litbtly 
dredged  with  Hour,  which  prevents  the  pieces  from  itickiiiK  together. 
Ueof  snct  is  coDRidcrcd  the  best ;  but  vcnl  «uct,  or  the  ontaide  fktaf 
n  loin  or  neck  of  mutton,  makes  good  crusts ;  as  also  tlie  sldmmincs  ia 
which  njtiiut  of  mutton  haa  been  hailed,  hut  lei'tAouf  regetable*. 

1185.  Clarified  Beef  Biipping,  directions  for  which  will  he  linnd 
in  ncipcs  Xos.  C21  and  622,  nnswcra  Tery  well  for  kitchen  pies, 
puddings,  cakes,  or  for  family  uio.  A  very  good  ibott  onut  may  hi 
madu  by  mixing'  with  it  a  small  quantity  of  moist  lagar;  baton 
must  be  taken  to  use  the  dripping  sparingljr,  or  ft  very  diugiwaUe 
flavour  will  be  imported  to  the  paste. 


tiB6.  Strict  clcanlincts  mnat  be  observed  in  pestry-mnkinK ;  alltk 
uliusila  used  should  be  perft-otly  fiw 
from  dust  and  dirt,  and  the  thinga  »• 
(juircd  for  pastry,  kept  entirely  for  thit 

purpose. 

1187.  In  mixing  paste,  add  the  wnte 

very  grodnally,  work  the  whole  togcthEt 

ivith  the  knife-blade,  and  knead  it  until 

perfectly  smooih.   Those  wbo  arcinexpc- 

rii'nccd  in  psstry-making,   should  wnk 

the  butter  In  by  breaking   it   in  anull 

piccc><  and  uovering  the  paste  rolled  eat 

It  should  then  bo  dredged  with  flour,  and  the  ends  fulded  over  sod 

rolled  out  very  thin  agnin:  Uw 

procesu  muat  be  repeated  until  all 

{   the  buttt-T  is  tised. 

ii83.  The  art  of  making  paiH 
requires  much  practice,  deztt- 
oiviuBiiTiia  iHK  Kibiii  or  Fii-iuvBii.  rity,  and  skill:  it  should  b( 
touched  as  lijfhtly  as  poasiblo,  made  with  eool  hands  and  in  a  «« 
place  [a  marble  siab  i»  bell«  tkao.  a  hoard  for  the  purpose),  and  li« 
toolest  part  of  the  touac  eiw>'a\4\i6  ^ft^B■i^^A  \<si  'Owo  vmseu  d»ni« 
warm  weather. 


rcDvatM  ABs  TixiB.t, 


1189.  To  Innm  rioh  puta  holag  light,  Rreat  expedition  miut  ba 
need  in  the  making  and  bskiag ;  for  if  it  itimd  long  before  it  is  pnt  In 
the  oven,  it  beoomes  flat  end  heav?. 


»  '90.  Puff-patte  nqxdm  B  brisk  orcn,  bnt  not  too  hot,  or  it  would 
blacken  the  crost ;  on  the  otbn  band,  if  the  oven  be  too  ilack,  the 
paste  will  be  lodilened,  end  will  not  rise,  nor  wilt  it  have  on;  colour. 


Tart-tins,  coke-moulds,  dishes  for  baked  pnddings,  pattniuu,  &e., 
ahonid  all  be  buttered  before  the  ortiole  intended  to  be  baked  is  pnt 
in  them :  things  to  be  baked  on  sheete  ihoold  be  placed  on  battered 


paper.  Kaiscd-pie  paste  should  have  a  soekiDg  heat,  and  past« 
RJazed  nnst  have  rather  a  slack  oven,  that  the  ioing  be  not  scoiohed. 
U  is  better  to  ice  tarts,  &e.  when  they  are  three-parta  baked. 

iigi.  To  ascertain  irhcD  the  oven  is  heated  to  the  proper  degree  for 
pnff-paste,  pnt  a  small  piece  of  the  paste  in  previoiu  to  baking  the 
whole,  and  then  the  beat  can  thus  be  judged  o£. 

itga.  The  freshness  of  all  pndding  injpv^eots  is  of  mnoh  impoTt. 
ance,  as  one  bad  article  will  taint  the  whole  mixtuie. 

t/ffs.  When  the  freshneu  of  e^^  u  dou^/td,  \fi«^  *ii^  '^''* 


y.lcrr-  nf  grit  or  ilon»  TcmoTad  from  amongit  than.    1 
biimc  cuoks  pout  boiling  wmter  orei  theuii  and  ttwo  d 

ttic  firo. 

1195.  Gutter  paddins  should  bo  imoothly  mixed 
lumps.  To  intnTfl  thU,  fint  mix  the  flour  with 
proportion  of  milk,  aad  add  tho  rcmunder  hj  dq 
the  pudding  ba  very  Inmpy,  it  may  bo  ■     ~     '    ' 


I  i£j6.  All  toiled  puddings  shoold  be  put  on  in  boXm 
maet  not  he  alloired  to  atop  • 
tho  puddinjt  must  alwaya  be  ea 
water  i  if  requi&ite,  the  saooe 
kept  Med  up. 

I  <g7.  To  prevent  a  pudding  ht 
from  iticking  to  the  bottom  ot 
place  a  Email  plata  or  unocr  ' 
and  set  the  pan  on  a  Meat  ot< 
a  mould  is  used,  this  precaution 
must  bo  taken  to  keep  the  pudding 
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should  be  alwaya  buttered  beford  the  mixturQ  is  pat  in  thenii  and 

they  should  be  pat  into  the  saocepan  direotl;  thej  ars  filled. 

1300.  Serapuloua  attention  shoald  be  paid  to  the  cleanlinen  of 
pudUiue-clotlia,  Bs,  from  ncgteot  in  tlii*  pafticular,  the  oatsides  td 
boiled  puddings  frequently  toate  very  dis- 
ft^-reeably.  As  aoon  as  possible  after  it  ia 
t:iken  oS  tbe  pudding,  it  sliould  be  eoaked 
in  water,  and  then  ivcU  washed,  withont 
toapi  unless  it  be  v>:ry  greasy.  It  should  ' 
1m;  dried  out  of  doors,  then  folded  up  and 
k'--pt  in  a  dry  yilace.  When  wanted  for 
u^e,  dip  it  in  boiling  water,  and  dredge  it  slightly  wili  flour. 

1301.  The  dry  ingredienU  for  puddinsa  are  better  for  being  mixed 
aiime  time  before  they  are  wanted ;  the  liquid  portion  should  only  be 
added  j  oat  before  the  pudding  is  put  into  the  aaooepan. 

1304.  A  pinch  of  salt  ia  tn  improTement  to  the  generality  of 
paddings ;  but  this  ingredient  should  be  added  rery  sparingly,  as  the 
flavour  should  not  be  detected. 

1303.  When  baked  paddings  are  sufSciently  solid,  torn  them  out  of 
the  dish  they  were  baked  in,  bottom  oppermoati  and  itiaw  orer 
them  fine  sifted  augar.  * 

1904.  When  pastry  or  baked  puddinga  are  not  done  Otronsh,  uid 
yet  the  outside  is  sufficiently  brown,  oover  them  over  with  k  pieee  of 
white  paper  nntUthoionghly  cooked:  thiapTevents  them  &om  getting 
burnt. 


— <&^^»^£'»«> -- 


RECIPES. 


CHAPTER  XXVII. 

VEBT   GOOD   PUFF-FASTS* 

1205.  IxGBEDiENTS.— To  every  lb.  of  flour  allow  1  lb. 
and  not  quite  i  pint  of  water. 

Mode, — Carefully  weigh  the  flour  and  butter,  and  ha^s 
proportion ;  squeeze  the  butter  well,  to  extract  the  wator 
and  afterwards  wring  it  in  a  clean  cloth,  that  no  mois 
remain.  Sift  the  flour ;  see  that  it  is  perfectly  dry,  and  ] 
the  following  manner  to  make  the  paste,  using  a  yery  ck 
board  and  rolling-pin :— Supposing  the  quantity  to  be  1  Ih 
work  the  whole  into  a  smooth  paste,  with  not  quite  i  pint  of  wa 
a  knife  to  mix  it  with :  the  proportion  of  this  latter  ingred 
bo  regulated  by  the  discretion  of  the  cook ;  if  too  much  be  a 
paste,  when  baked,  will  be  tough.  IloU  it  out  until  it  is  of 
thickness  of  about  an  inch ;  break  4  oz.  of  the  butter  i 
pieces ;  place  these  on  the  paste,  sift  over  it  a  little  flour,  fd 
roll  out  again,  and  put  another  4  oz.  of  butter.  Repeat  the  re 
buttering  until  the  paste  has  been  rolled  out  4  times,  or  eqi 
titles  of  flour  and  butter  have  been  used.  Do  not  omit,  r 
the  paste  is  rolled  out,  to  dredge  a  little  flour  over  that 
rolling-pin,  to  prevent  both  from  sticking.  Handle  the  paste  t 
as  possible,  and  do  not  press  heavily  upon  it  with  the  rol 
The  next  thing  to  be  considered  is  the  oven,  as  the  baking  ( 
requires  particular  attention.  Do  not  put  it  into  the  oven  c 
sulHciently  hot  to  raise  the  paste ;  for  the  best-prepared  past 
properly  baked,  will  be  good  for  nothing.  Brushing  the  paste 
as  rolled  out,  and  the  pieces  of  butter  placed  thereon,  with  tl 
of  an  egg,  assists  it  to  rise  in  leaves  or  flakes.  As  this  lit 
beauty  of  puft-paste,  it  is  as  well  to  try  this  method. 
Average  cost.  Is.  id.  per  lb. 

BiTTiB. — About  tbe  st^cond  century  of  the  Christian  er»,  butter  ''•■jf**^ 
ftnioui^st  the  useful  in«'dical  a^nts;  and  abont  s  century  before  him,  JM*"*' 
tioned  that  bo  bad  noUccd  that  fresh  butter,  made  of  ewrs'  and  goats'  B^^^ 
at  moals  instead  of  o\\,  «lw^\\\t»».\\.  \.ooY\\\«  ^ace  of  fat  in  making  P*'*'7vlS 
uudoubled  aulbonly  ibsil,  «\\j)\\.WTi  Vim».'\x^A^«%x\  %^,v\veTe  existed  »  n**"^ 


ig  less  butter  d^d  substituting:  lard  for  a  portion  of  it. 
a  smooth  paste  with  not  quite  J  pint  of  water ;  then 
33,  the  first  time  covering  the  paste  with  butter,  the 
d,  and  the  third  with  butter.  Keep  the  rolling-pin 
ly  dredged  with  flour,  to  prevent  them  £rom  sticking, 
lidy  far  use* 
!••  per  lb. 

iw— In  his  "Hbtory  of  Food,"  Boj9f  mji  that  to  obtain  Imtter 
neeetmuj,  in  luramer,  to  put  new  milk  loto  a  bottle,  some  lionn 
»n  ftom  the  cow,  and  •haWe  it  briskly.  The  cIot»  which  are  thus 
rown  into  a  tieTe,  washed  and  pressed  together,  and  the/  constitute 
delicate  butter  that  can  postibfy  be  made. 

OMKOir  PA8TB,  for  Family  Pies. 

rEirrs.—li  lb.  of  floor,  i  lb.  of  batter,  rather  more 

rater. 

the  butter  lightly  into  the  flour,  and  mix  it  to  a 

ith  the  water ;  roll  it  out  2  or  3  times,  and  it  will 

86.     This  paste  may  be  converted  into  an  excellent 

(weet  tart,  by  adding  to  the  flour,  after  the  butter  is 

(lespoonf ula  of  flne-sifted  eugar. 

Sd.  per  lb. 

Fbxsh. — One  of  the  bett  means  to  preserre  bntter  fresh  is,  first  to 
t  all  the  buttermilk,  then  to  keep  it  under  water,  renewing  the  water 
remove  it  from  the  iniluence  of  heat  and  air,  by  wra^^ptDg  it  in  a 

CH  PUPP-PASTB,  or  PETTILIiETAaE. 


r? 
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i  pint  of  water  (the  quantity  of  this  latter  ingredient  miut  be  regn- 
lated  by  the  cook,  as  it  is  impossible  to  give  the  exact  proportioii  of 
it) ;  knead  up  the  paste  quickly  and  lightly,  and,  when  quite  tmootiw 
roll  it  out  square  to  the  thickness  of  about  i  inch.  Presnxniog:  thtt  the 
butter  is  perfectly  free  from  moisture,  and  as  cool  as  possible,  roll  it 
into  a  ball,  and  place  this  ball  of  butter  on  the  paste ;  fold  the  paste 
over  the  butter  all  round,  and  secure  it  by  wrapping  it  well  all  OTcr. 
Flatten  the  paste  by  rolling  it  lightly  with  the  rolling-pin  until  it  is 
quite  thin,  but  not  thin  enough  to  allow  the  butter  to  break  throngh, 
and  keep  the  board  and  paste  dredged  lightly  with  flour  during  the 
process  of  making  it.  This  rolling  gives  it  the  j7r£^  turn.  Now  fold  tie 
paste  in  three,  and  roll  out  again,  and,  should  the  weather  be  very  wan:, 
put  it  in  a  cold  place  on  the  ground  to  cool  between  the  Bcveral  tuns; 
for,  unless  this  is  particularly  attended  to,  the  paste  will  be  spoiled. 
Roll  out  the  paste  again  twice ,  put  it  by  to  cool,  then  roll  it  out  twice 
more,  wliich  will  make  6  turnings  in  all.  Now  fold  the  paste  in  two, 
and  it  will  be  ready  for  use.  If  properly  baked  and  well  made,  thii 
crust  will  be  delicious,  and  should  rise  in  the  oven  about  5  or  6  inohei. 
The  paste  should  be  made  rather  firm  in  the  tirst  instance,  as  the  bell 
of  butter  is  liable  to  break  through.  Great  attention  must  also  be  paid 
to  keeping  the  butter  very  cool,  as,  if  this  is  in  a  liquid  and  soft  state, 
the  paste  will  not  answer  at  all.  Should  the  cook  be  dexteroos 
enough  to  succeed  in  making  this,  the  paste  will  have  a  much  better 
appearance  than  that  made  by  the  process  of  dividing  the  butter  into 
4  parts,  and  placing  it  over  the  roUcd-out  paste ;  but,  until  experienee 
has  been  acquired,  we  recommend  pulF-paste  modo  by  recipe  No.  1205. 
The  above  paste  is  used  for  vols-au-vent,  small  articles  of  pastry,  and, 
in  fact,  everything  that  requires  very  light  crust. 
Average  cosft  Is.  6d,  per  lb. 

WniT  TO  DO  WITH  Rakctd  Buttxb.— When  batter  has  become  yerj  rancid,  it  ahonUI 
be  melted  several  times  by  s  moderate  lieat,  with  or  without  the  addition  of  water,  and 
as  B<>on  ah  it  has  been  well  kneaded,  after  the  cooling,  in  order  to  extract  ajDj  water  it 
may  have  retiiined,  it  should  be  put  into  brown  firce^toue  pot^,  ehcltcreil  from  the  contact 
of  the  air.  The  French  often  add  to  it,  aflur  it  haii  been  nicUcd,  a  picco  of  toasted  fareid^ 
which  helps  to  destroy  the  tendency  of  the  batter  to  rauciditj. 


SOYEB'S  BECIPB  FOR  PUPF-PASTE. 
iftog.  Ingbedients.— To  every  Ih.  of  flour  allow  the  yolk  of  1  egg. 
the  juice  of  1  lemon,  i  saltspoonful  of  salt,  cold  water,  1  lb.  of  £redi 
butter. 

Mode, — Put  the  ilour  on  to  tho  paste-board ;  make  a  hole  in  the 

centre,  into  which  put  the  yolk  of  the  egg^  the  lemon- juice,  and  salt; 

mix  tho  whole  with  cold  water  (this  should  bo  iced  in  summer,  if 

convenient)  into  a  soft  ^:d\Aa  ^^a&^/^^m^K  tlie  right  hand,  and  handk 

ft  a«  little  aa  po&Bi\Ae ;  ^u  f»v!^<^^^  ^  \>Ei^\raS^^TTs^^BtnLtbi 
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bntter,  wring  it  in  a  doth,  and  roll  out  the  paste;  place  the  batter 
on  this,  and  fold  the  edges  of  the  paste  oyer,  so  as  to  hide  it ;  roll  it 
out  again  to  the  thickness  of  i  inch ;  fold  over  one  third,  over  which 
again  pass  the  rolling-pin ;  then  fold  oyer  the  other  third,  thus 
forming  a  square ;  place  it  with  the  ends,  top,  and  bottom  before  you« 
shaking  a  little  floor  both  under  and  oyer,  and  repeat  the  rolls  and 
turns  twice  again,  as  before.  Flour  a  baking-sheet,  put  the  paste  on 
this,  and  let  it  remain  on  ice  or  in  some  cool  place  for  i  hour ;  then 
roll  twice  more,  turning  it  as  before ;  place  it  again  upon  the  ice  for 
i  hour,  giye  it  2  more  rolls,  making  7  in  all»  and  it  is  ready  for  use 
when  required. 
Average  cost,  U,  6d,  per  lb. 

VEBT  GOOD  SHOBT  OBUST  FOB  FBTJIT  TABTS. 

laio.  Ikoeedients.— To  eyery  lb.  of  flour  allow  J  lb.  of  butter, 
1  tablespoonful  of  sifted  sugar,  }  pint  of  water. 

Mode,—Ilub  the  butter  into  the  flour,  after  haying  ascertained  that 
the  latter  is  perfectly  dry ;  add  the  sugar,  and  mix  the  whole  into  a 
stiff  paste,  with  about  |  piat  of  water.  EoU  it  out  tw^o  or  three  times, 
folding  the  paste  over  each  time,  and  it  will  be  ready  for  use. 

Average  cost,  Is.  Id,  per  lb. 

ANOTHEB  GOOD  SHOBT  CBUST. 

laii.  Ingeedients.— To  every  lb.  of  flour  allow  8  oz.  of  butter,  the 
yolks  of  2  eggs,  2  oz.  of  sifted  sugar,  about  i  pint  of  milk. 

Mode,— Huh  the  butter  into  the  flour,  add  the  sugar,  and  mix  the 
whole  as  lightly  as  possible  to  a  smooth  paste,  with  the  yolks  of  eggs 
well  beaten,  and  the  milk.  The  proportion  of  the  latter  ingredient 
must  be  judged  of  by  the  size  of  the  eggs :  if  these  are  large,  so  much 
will  not  be  required,  and  more  if  the  eggs  are  smaller. 

Average  cost,  Is,  per  lb. 

8roAS  A5D  Eeetsoot. — There  are  two  lorta  of  Beet,--wMte  and  red ;  occasionally,  in 
the  south,  aycUow  vuripty  is  met  with.  Beetroot  contains  twenty  parts  sugar.  Eveirbodr 
knows  that  tbe  beet  has  competed  with  the  sugar-cane,  and  a  great  part  of  the  Frenoh 
sugar  is  maimfucturi'd  from  beet.  Beetroot  has  arefrcshing,  composing,  and  slightly  pur- 
paiive  quality.  The  youngleaves,  when  cooked,  area  substitute  for  spinach ;  tbeyarealso 
u*«eful  lur  mixing  with  norrel,  to  lessen  its  acidity.  The  large  ribs  of  the  leaves  are  aer- 
Ticeable  in  variuus  culinury  preparations ;  the  root  also  may  lie  prepared  in sereral  waya, 
but  its  most  geoeral  U9e  is  in  ralad.  Some  writers  upon  the  subject  haye  expressed  taeir 
opinion  that  beetroot  is  lusily  digested,  but  those  who  have  taken  pains  to  carefully 
•imlyzc  its  qualities  make  quite  a  contrary  statement.  Youth,  of  course,  can  digest  it; 
but  to  persons  of  a  certain  H^e  beet  is  very  indigestible,  or  rather,  it  doea  not  digest  at 
aU.  It  is  not  tin?  su^mry  pulp  which  is  indigestible,  but  its  fibrous  network  tliat  resists 
thd  action  of  tbe  g<i>  trie  orj^ans.  Thus,  «(hen  the  root  is  reduced  to  »  por^,  almoft 
any  person  may  eui  it. 

Fbkxch  Sugas.— Tt  had  long  been  thought  that  tropictl  lieftl  ilM Tiolt tMoen«r5  \o 
form  sugar,  and,  about  17-K\  it  was  discorered  that  many  planti  of  l\i«  temp«n9ba  noma* 
and  amoofftt  otben  the  beet,  contained  it.    Toirardi  the  Mciuii&ng  ot  tki«  VMb.  eeaVoon  • 
cacaautMoce*  Iisriog,  ia  Fnnce,  madetugar  fcacee,  and  cooMqoMifeiLy  (be«K,Oua ' ""^ 


tliL'  Bii|^:ir,  aud  Work  the  wliole  up  to  a  uiiMtb  pasts  id 
milk.    Ilutl  it  out  thin,  and  bake  in  a  moderate  oren. 

'  Average  cost,  6d,  per  lb. 

.    IbI  til  Quu-ITll.  »  Bnoil—Buc.™  obtiinfd  from  tkioh.  plauU  m,  in 

1   Ml 'J  I  bUur.  and  b»T«  no  intrinaic  ilitnTfOCS  wtara  Ihcj  h*T«  btcoma  rqut 

^  ^f  41  UDU procuH*.    Tuw,cr<ilmUiutk>n,colaar,-tieLt,»rcBlaidDU)ri 

I  moit  uaM  DbMTTiT  cvuiot  diaiinjcuUh  tb*  ono  from  Ihg  otho. 

BTTTTSB  OBTTST,  for  B(dl«d  PnddlngI 

1913.  InoRBiiaiiTB.— To  every  lb.  of  llonr  allow  6 

i  pLat  of  water. 

Modt.—'Witb  a  knife,  work  the  flour  to  a  ^ooth  pu 
of  water ;  roll  Ute  cruat  oot  rather  thin ;  place  tha  bnl 

(small  pieoei ;  dredge  lightly  over  it  some  flour,  and  : 
over;  repeat  tha  rolling  once  more,  and  the  crutt  will 
nee.  It  may  be  enriched  by  adding  another  2  01.  of  bi 
ardinary  purposes,  the  above  qnantity  will  be  fbond  qi 
Averaga  eott,  td.  per  lb. 

SBIFFnta  CBUSTt  tot  EttOhDn  Pnddinga,  I 
H14.  iKonmixirra.— To  ercry  lb.  of  flour  allow  a 
fied  beef  dripping,  1  pint  of  water. 
JIfmlf.— After  having  clarified  the  dripping,  by  either 
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WMb  tbeir  lianda ;  tbe  Scrthuma  honoared  the  Dumbe^  the  Greeki  and  Bomans  erected 
oltan  to  tbe  fonntains  aaa  riren ;  and  aome  of  tbe  arcbiteotural  embelliabments  executed 
for  fonntaiBS  in  Greece  were  remarkable  for  tbeir  bcautj  and  delioacr.  Tbe  purity  of 
the  water  was  a  great  object  of  the  oaro  of  the  ancienta ;  and  we  learn  that  the  Athenians 
appointed  four  officers  to  keep  wateh  and  ward  orer  the  water  in  thirir  citf.  These  men 
baa  to  keep  the  fountains  in  order  and  dean  the  reserroirs,  so  that  the  water  might  be 
preserred  pore  and  limpid.    like  officers  were  appointed  in  other  Greek  cities. 

BXTEiT  CBUSTy  for  Pies  or  Puddings. 

191ft.  INGIIEDIE27T8.— To  eYQij  lb.  of  flooT  allow  6  OT  6  oz.  of  becf  . 
Buct,  i  pint  of  water. 

3fode, — Free  the  suet  from  skin  and  shreds ;  ohop  it  extremely  fine, 
and  rub  it  well  into  the  floor  ;  work  the  whole  to  a  smooth  paste  with 
the  above  proportion  of  water ;  roll  it  oat,  and  it  is  ready  for  use. 
This  cmst  is  quite  rich  enough  for  ordinary  purposes,  bat  when  a 
better  one  is  desired,  use  from  ^  to  f  lb.  of  suet  to  every  lb.  of  flour. 
Some  cooks,  for  rich  crusts,  pound  the  suet  in  a  mortar,  with  a 
■mall  quantity  of  butter.  It  should  then  be  laid  on  the  paste  in  small 
pieces,  the  same  as  for  pujOT-crust,  and  will  be  found  exceedingly  nice 
for  hot  tarts.  5  oz.  of  suet  to  every  lb.  of  flour  will  make  a  very  good 
crust ;  and  even  i  lb.  will  answer  very  well  for  children,  or  where  the 
crust  is  wanted  very  plain. 

Average  cost,  6d.  per  lb. 

FATE  BHISEE,  or  FBENCH  CBUST,  for  Baised  Pies. 

iai6.  iKonEDiENTS.—To  every  lb.  of  flour  allow  i  saltspoonful 
of  salt,  2  eggs,  ^  pint  of  water,  6  oz.  of  butter. 

Jfo(^.— Spread  the  flour,  which  should  be  sifted  and  thoroughly 
dry,  on  the  paste-board ;  make  a  hole  in  the  centre,  into  which  put  tho 
latter  ;  work  it  lightly  into  the  flour,  and  when  quite  fine,  add  tho 
salt ;  work  the  whole  into  a  smooth  paste  with  the  eggs  (yolks  and 
^whites)  and  "water,  and  make  it  very  firm.  Knead  the  paste  well,  and 
let  it  be  rather  stiff,  that  the  sides  of  the  pie  may  be  easily  raised, 
and  that  they  do  not  afterwards  tumble  or  idirink. 

Average  cost,  Is.  per  lb. 

JfcU, — This  paste  may  be  very  much  enriohed  by  mskiiig  It  with  equal 

quantities  of  flour  and  butter ;  but  then  it  is  not  so  easily  raised  as  when 

made  plainer. 

Watss  Supply  isr  Bomb.— Nothing  in  Italj  ia  more  extraordinary  than  the  remaina 
of  the  ancient  anurdncts.    At  first,  the  Bomana  were  contented  with  the  water  from  tho 
Tiber.    Ancua  Marttua  was  the  first  to  eommenoe  the  baildinor  of  aqoednota  destined  to 
conrej  the  water  of  the  fountain  of  Fioonia  firom  Tibnr  to  Home,  a  distance  of  some 
33,000  paces.    Appias  Claudius  continued  the  good  work,  and  to  him  ia  doe  the  com- 
pletion of  the  celebrated  Appian  Way.    In  time,  the  gigantic  waterwara  greatly  multi- 
plied, and,  bj  the  reicn  of  rTcro,  there  were  constructed  nine  principal  a<vuedncXAt  Wv« 
pipes  of  which  were  or  bricks,  baked  tiles,  stone,  lead,  or  wood.    Aecot^&nf^  \o  tkiA  «i!L!»i!- 
MUionof  Vigenerus.  halfamjJiion  hogsheads  of  water  were  oonirejedinXo'StonAvvvrs 
daj,  bf  apwMrda  of  20.000  gmall  pipe§  not  on^third  of  •&  inoh  \n,  m»ia«VK.  *t>:A  '«i%k»T 
wasreceifcdin  large  ehaed  basioB,  mbof9  which  rose  splsBdid  momuBMiU  i 
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■npplied  othrr  fiiM^rrAncan  •onduits,  connected  with  rarious  cmsrtcrs  of  tlu>  cltj,  ud 
tlieKO  con\cyed  wntfr  to  unall  resorroin  fumiRhed  with  taps  lor  ih«  «zida«v«  om  cf 


cortMn  streets.  The  water  which  was  not  drinkable  ran  odt,  by  means  of  hvfsfipa, 
into  extensive  indosuros,  where  it  serred  to  water  cattle.  At  theaei^acM  tbo  VKfii 
washed  their  linen ;  and  here,  too,  was  a  sapply  of  the  necessazy  element  in  eue  of  In. 


COMMON  CBITST  FOB  BAISED  PIES. 

i«i7.  iNGTiEDiEyrs.— To  evcry  lb.  of  flour  allow  i  pint  of  water, 
lioz.  of  butler,  1^  oz.  of  lard,  i  saltspoonful  of  salt 

Mode, — Put  into  a  Baucopan  tho  water ;  when  it  boila,  odd  the  butter 
and  lard ;  and  when  these  ore  melted,  make  a  hole  in  the  middle  of 
the  flour ;  pour  in  the  water  gradually ;  beat  it  well  with  a  wooden 
epoon,  and  be  particular  in  not  making  the  paste  too  soft.  When  it 
id  well  mixed,  knead  it  with  the  hands  nntil  quite  stiff,  dzedginf  t 
little  flour  over  the  paste  and  board,  to  prevent  them  iiom  stieking; 
"When  it  is  well  kneaded,  place  it  before  the  Are,  with  a  doth  covend 
over  it,  for  a  few  minutes ;  it  will  then  be  more  easily  worked  into 
shape.  This  paste  does  not  taste  so  nicely  as  the  preceding  one,  W 
is  worked  with  neater  facility,  and  answers  just  as  well  for  noaA 
pies,  for  the  crust  is  seldom  eaten. 

Average  cost,  6d.  per  lb. 

LAED  OB  FLEAD  CBITST. 

1318.  Ingbediekts.— To  every  lb.  of  flour  allow  ilb.  of  lardorflfiidi 
i  pint  of  water,  i  saltspoonful  of  salt. 

i1/o<f^.— Clear  the  flcad  free  from  skin,  and  slice  it  into  thin  flikfli; 
rub  it  into  the  flour,  add  the  salt,  and  work  the  whole  into  a  mootk 
paste,  with  the  above  proportion  of  water ;  fold  the  paste  over  two  cr 
three  times,  beat  it  well  with  the  rolling-pin,  roll  it  out,  and  it  will 
be  ready  for  use.  The  crust  made  from  this  will  be  found  extremdf 
light,  and  may  be  made  into  cakes  or  torts ;  it  may  also  l)e  very  ma^ 
enriched  by  adding  more  flead  to  the  same  proportion  of  flour. 

Average  cost,  Sd,  per  lb. 

TfCTBiTiors  Qr*T,iTii  »  of  Floub.— TTiP  pluton  of  prain  and  the  albumen  of  re^vtiUc 
jnicefl  arc  idcntiuul  in  con>]Hi>iii<.iii  with  the  albuniou  of  Mo<»d.  Vegetable  caM'inetx* 
nlso  the  coinposiliou  of  nnuual  ca.ocine.  The  finest  whrut  (lour  contaiii*i  mtire  ^tart-Mbtf 


r:  me  inf^'^dicutH  as  are  found  iu  the  ashes  of  tho  juice  uf  lli<sh.  Tme  AnicricMB  ftV 
U  one  of  tho  Tarielies  which  is  richest  iu  (;lateu,  and  is  cou«cqueuUy  ouc  of  the  Bull 
nutiitions, 

AIiMOND   CHEESECAKES. 

1910.  Ino]IED1T11)T8.— \Woi  «^«s^t»  Q^lmonds,  4  bitter  ones,  S  e0>t 

S  oz.  of  butter,  the  imd.  ol  \  \«qiqs^  \  \a^^'ii^\K^T^\^^\seBaia.fite 

S  oz.  of  sugar. 


FUDOHraB  AlCD  PAJBTBT. 
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JKfMftf.— Blanch  and  pound  the  almonds  smoothly  in  a  mortar,  with 
a  little  rose-  or  spring- water ;  stir  in  the  eggs,  whioh  should  be  well 
beaten,  and  the  butter,  whioh  should  be  wanned;  add  the  grated 
lemon-peel  and  -juice,  sweeten,  and  stir  well  until  the  whole  is 
thoroughly  mixed.  line  some  pattypans  with  puff-paste,  put  in  the 
mixture,  and  bake  for  20  minutes,  or  rather  less  in  a  quick  oven. 

Time,— 20  minutes,  or  rather  less. 

Average  cost,  lOd. 

Sufficient  for  about  12  cheesecakes. 

Seasonable  at  any  time. 


AucovDi.— Almonds  are  the  fruit  of  the  AmggJaUu  com- 
munia,  and  are  cultivated  thronehout  the  whole  of  the  touth 
of  Europe,  Sjria,  Persia,  and  Northern  Africa;  but  En^and 
ia  meetly  tupplied  with  those  which  are  grown  in  Spain  and  the 
Bcmth  of  France.  Thej  are  distinguished  into  Sweet  and  Bittor» 
the  produce  of  different  Tarieties.  Of  the  sweet,  there  are 
two  Tarieties,  distinguished  in  commerce  by  the  names  of 
Jordan  and  \  alentia  almonds.  The  former  are  imported  from 
Malaga,  uid  are  longer,  narrower,  more  pointed,  and  more 
highly  esteemed  than  the  latter,  which  are  imported  flrom 
Videntia.  Bitter  almonds  are  principally  obtiuned  from 
Morocco,  and  are  exported  from  Mogador. 


▲LVO:rD  AlTD  BLOSSOM 


AIjMOND  paste,  for  Seoond-Course  Dishes. 

itao.  Inobei)ie>^ts.— 1  lb.  of  sweet  almonds,  6  bitter  ones,  1  lb.  of 
Tery  finely  sifted  sugar,  the  whites  of  2  eggs. 

Mode.— 'Bla.noh  the  almonds,  and  dry  them  thoroughly ;  put  them 
into  a  mortar,  and  pound  them  well,  wetting  them  gradually  with 
the  whites  of  2  eggs.  When  well  pounded,  put  them  into  a  small 
jaeserring-pan,  add  the  sugar,  and  plaee  the  pan  on  a  small  but  clear 
fire  (a  hot-plate  is  better) ;  keep  stirring  until  the  paste  is  dry,  then 
take  it  out  of  the  pan,  put  it  between  two  dishes,  and,  when  cold, 
make  it  into  any  shape  that  fancy  may  dictate. 

Time. — i  hour.    Average  cost,  28,  for  the  above  quantity. 

Sufficient  for  3  small  dishes  of  pastry. 

Seasonable  at  any  time. 

BxTTBB  Almokds. — The  Bitter  Almond  is  »  variety  ^?  the  eommon  almond,  and  is 
injurious  to  animal  lifo,  on  account  of  the  great  quantity  of  hydrocyanic  acid  it  contains, 
and  ia  oonsequently  seldom  used  in  doroedtio  economy,  unless  it  be  to  give  flavour  to 
confectionery :  ana  even  then  it  should  be  used  with  great  caution.  A  single  drop  of  the 
esaential  oil  of  bittor  alraonda  is  auUlcieut  to  destroy  a  bird,  and  four  drops  have  caused 
the  death  of  a  middle-sized  dog. 

BAKED    ALMOND    PUDDIUO. 
( Very  rich.) 
1 93 1 .  Ingredients. — \  lb.  of  almonds,  4  bitter  ditto,  1  g\a&ft  ol  i^i«rr}  ^ 
4  eggs,  the  rind  and  juice  of  i  lemon,  3  oz.  of  butter,  1  "prnt  oi  tx««asi% 
2  tablespoonfala  ofaug&r. 


4UD  UODXBV  BOUBZHOID  OOOSDl. 

Jlfocftf.— Blanch  and  pound  the  almonds  to  a  smooth  paste  with  the 
water ;  mix  these  with  the  batter,  which  should  be  melted ;  beat  up  the 
^R^»  grate  the  lemon-rind,  and  strain  the  juice ;  add  these,  with  the 
cream,  sugar,  and  wine,  to  the  other  ingredients,  and  stir  them  weH 
together.  When  well  mixed,  put  it  into  a  pie-dish  lined  with  pnff- 
paste,  and  bake  for  i  hour. 

Time. — h  hour.    Average  cost,  2$.  ZcL 

Sufficient  for  4  or  5  persons. 

Seasonable  at  any  time. 

I^o(e. — ^To  make  this  pudding  more  economically,  sabstltute  mOk  for  the 

crcnm ;  but  then  add  rather  more  than  1  os.  of  finely-grated  broad. 

Uses  ov  thi  Swbxt  Alxond.— The  kernels  of  the  sweet  «hnond  are  need  eifhshs 
green  or  ripe  state,  and  as  an  article  in  the  dessert.  Into  cookery.  confectioiiciy,pa^ 
lumenr,  and  medicine,  tbej  larcely  enter,  and  in  domestic  economr,  should  awaTSbs 
used  ID  preference  to  bitter  ahnoDds.    The  reason  for  advising  this,  is  bceeoM  tki 


L^i  Li 


kernels  do  not  contain  any  hjdrocTauio  or  pmssic  acid,  although  it  is  found  ia  theka 
flowers,  and  bark  of  the  tree.  When  young  and  green,  they  are  prceerred  in  snaVt  BW 
in'een  apricots.  Thej  furnish  the  almond-oil ;  and  the  farinaceous  matter  whiea  iskft 
ufter  the  oil  is  expressed,  forms  thepdU  d^amandea  of  perriimera.  In  the  aria,  ttwoS 
is  employed  for  tue  same  purposes  as  the  oltreoil,  and  forma  the  basia  of  kaljte, 
macassar  oil,  Qowland's  lotion,  and  many  other  articles  of  that  kind  Tended  kyp** 
fumers.    In  medicine,  it  is  considered  a  nutritive,  laxative,  and  an  emolHent, 

BMAIiIi   AIiMOm)    PUDDINGS. 

laas.  IiroBEDiEiTTS.— I  lb.  of  sweet  almonds,  6  bitter  ones.  fib.  flf 
butter,  4  eggs,  2  tablespoonfnls  of  sifted  sugar,  2  tablespoonfub  of 
cream,  1  tablespoonful  of  brandy. 

Mode. — Blanch  and  pound  the  almonds  to  a  smooth  paste  with  t 
spoonful  of  water ;  warm  the  butter,  mix  the  almonds  with  this,  taH 

add  the   other  ingredients,  Icavingr  out  the 

whites  of  2  eggs,  and  be  particular  that  the» 

are  well  beaten.    Mix  well,  butter  some  cnpi» 

ALMOND  puDDUfoe.       half  fill  them,  and  bake  the  puddings  fitffl 

20  minutes  to  i  hour.    Turn  them  out  on  a  dish,  and  serve  with  tmd 

sauce. 

lunc— 20  minutes  to  i  hour.    Average  cost.  Is, 
Stffflcient  ioT  4  or  6  persons.     Seasonable  at  any  time. 

Tns  HrsKS  op  Aucoxos.— In  the  environs  of  Alicante,  the  btuks  of  *Tnwi»iiB  ttt 
irround  to  a  powder,  and  enter  into  the  oomi>08ition  of  comTnon  soap,  the  large  onsitit^ 
«>f  alkaline  principle  they  contain  rendering  them  Buitablefor  this  purpose.  Ubfo^ 
that  in  somo  parts  of  the  souih  of  France,  where  thoy  are  extensively  grown,  horSBSSs' 
iiMilos  are  fed  on  the  green  and  dir  husks ;  but,  to  prevent  any  evil  coiueqaeaoes  aotf* 
Irom  this  practice,  they  are  mixed  with  chopped  atraw  or  oats. 


AIiMOND  PUFFS. 
1933.  Ingbediekts.— 2  tablespoonfnls  of  flour,  2  oz.  of  batter,  t» 
of  pounded  sugar,  2  oz.  of  sweet  almonds,  4  bitter  almonds. 


PUDDINOS  AKD  FASTBT.  ttl 

3/0(2$.— Blanch  and  ponnd  the  almonds  in  a  mortar  to  a  smooth 
paste ;  melt  the  batter,  dredge  in  the  flour,  and  add  the  sugar  and 
pounded  almonds.  Beat  the  mixture  well,  and  put  it  into  oups  or 
very  tiny  jelly-pots,  which  should  be  well  buttered,  and  bake  in  a 
moderate  oven  for  about  20  minutes,  or  longer  should  the  puffii 
be  large.  Turn  them  out  on  a  dish*  the  bottom  of  the  puff  upper- 
most, and  serve. 

Time,— 20  minutes.     Average  cost,  Od. 

Sufficient  for  2  or  3  persons.    Seasonable  at  any  timOi 

AUNT  NBIiIjY'S  PtTDDHTO. 

iaa4.  IvGBEDiEKTS. — |  lb.  of  flour,  i  lb.  of  treacle,  |  lb.  of  suet, 
the  rind  and  juice  of  1  lemon,  a  few  strips  of  candied  lamon-peel, 
3  tablespoonfuls  of  cream,  2  eggs. 

Mode. — Chop  the  suet  finely;  mix  with  it  the  flour,  treftde,  lemon- 
peel  minced,  and  candied  lemon-peel ;  add  the  cream,  lemon-juice,  and 
2  well-beaten  eggs;  beat  the  pudding  well,  put  it  into  a  buttered 
basin,  tie  it  down  with  a  cloth,  and  boil  from  3i  to  4  hours* 

Time,— 3^  to  4  hours.    Average  cost.  It.  2d, 

Sufficient  for  5  or  G  persons. 

Seasonable  at  any  time,  but  more  suitable  for  a  winter  pudding. 

Tkbacu,  OB  MoLASSKS. — ^Treaclo  is  the  nncrjstallizable  part  of  the  siiccharine  jaiee 
dnitoed  from  the  MiiscoTado  sugar,  and  is  either  naturalljso  or  rendered  ooorvstaUiM^le 
through  some  defect  in  the  process  of  boiling.  As  it  contains  a  large  quantity  of  sweet 
or  saccharine  principle  end  is  cheap,  it  is  of  great  nse  as  an  article  of  domestic  Monomj. 
Children  are  especiallj  fond  of  it ;  and  it  is  aoooonted  wholesome,  II  is  alio  nseful  for 
■Miking  beer,  nun,  and  the  rery  dark  sjrups. 

BAKED  APFIiB  DIJMFIiINGS  (a  Plain  Family  Diah). 

laas.  INGREDIENTS.— 6  apples,  J  lb.  of  suet-crust  No.  1216,  sugar 
to  taste. 

Mode. — ^Pare  and  take  out  the  cores  of  the  apples  without  dividing 
them,  and  make  |  lb.  of  suet-crust  by  recipe  No.  1215  $  roll  the 
apples  in  the  crust,  previously  sweetening  them  with  moist  sugar, 
and  taking  care  to  join  the  paste  nicely.  When  they  are  formed  into 
round  balls,  put  them  on  a  tin,  and  bake  them  for  about  i  hour,  or 
longer  should  the  apples  be  very  large ;  arrange  them  pyramidically  oo 
a  dish,  and  sift  over  them  some  pounded  white  sugar.  These  may 
be  made  richer  by  using  one  of  the  puff-pastes  instead  of  suet. 

2'ime, — From  i  to  J  hour,  or  longer.    Average  cost,  lid.  each* 

Sufficient  for  4  persons. 

Seasonable  from  August  to  March,  bttt  flavourless  after  the  end  of 
January 


GZi 
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TJaxs  OT  TRit  Attl«.— It  i»  well  Irnown  lliat  thin  fruit  form  •  tht  fmportani  ntteli 
of  foo>l,  in  till-  form  of  pics  and  imldinpi,  and  furnishes  wrwnl  clelicsein,  nA  u 
ranees,  ranrmHlades.  and  jellies,  and  is  much  esteemed  as  a  dessert  firvit.  When  Ist- 
toued  in  the  form  of  round  oakcs.  and  baked  in  ovens,  thej  are  called  beeflnn ;  and  lar^ 
ijuuntities  are  annually  dried  in  the  snn  in  America,  as  well  as  in  Xonnandyt  »>^  ataitd 
l<>r  use  during  winter,  when  thcj  mav  be  stewed  or  made  into  pies.  In  »  roMtad  State 
tiiey  nre  reniurkably  wlu>le<fomo,  and,  it  U  said,  siren gthcninj(  to  a  weak  staBach.  h 
]mtrid  and  muliixnant  fevers,  when  used  with  the  juioa  of  lemODi  and  oam&ti^  t^f  IM 
conaidtfrcd  highly  elllcaciuus. 


APPLT]  CHEESECAKES. 

laaG.  Inghedtents.— 4  lb.  of  apple  piilp,  i  lb.  of  sifted  su^ar,  J  Ik 
of  butter,  4  eggs,  the  rind  and  juice  of  1  lemon. 

3Io(lc, — Pare,  core,  and  boil  sufficient  apples  to  make  1  lb.  vhcn 
cooked ;  add  to  these  the  sugar,  the  butter,  which  should  be  melted; 
the  eggs,  leaving  out  2  of  tho  whites,  and  the  grated  rind  and  juioe  oi 

1  lemon ;  stir  the  mixture  well ;  line  some  patty- 
pans with  pufT-paste,  put  in  the  mixture,  and 
bake  about  20  minutes. 
T/mc— About  20  minutes. 
Average  cost,  for  the  above  quantity,  withthf 
paste,  l8.  2d, 
Sufficient  for  about  18  or  20  cheesecakes. 
Seasonable  from  August  to  March. 

Tns  Applz.— The  most  nseAil  of  all  tbe  Britlahfridlib 
the  apple,  whieh  is  a  native  of  Britain,  and  mnj  be  foondia 
woods  and  hcdtfes,  in  thn  form  of  the  common  wild  a^d 
which  all  our  best  applet  are  merely  seminal  rarietiei,  pi^ 
dticcd  by  culture  or  particular  circnmataneea.  In 
temperate  climates  it  is  ver^  oxtensivelj  cultiTated,  s 
Encliind,  both  as  regrardsvanety  and  quantity,  it  ia  an 
ana  iil)undant.  Immense  supplies  are  aUo  imported  htm 
the  United  States  and  from  jbronce.  The  apples  px)«cia 
tho  vicinity  of  New  York  are  universallv  admitted  to  bette 
finest  of  any ;  but  unless  selected  ana  piiokt^d  nith  msl 
avpl:b  A5D  SLO?ro3f.      care,  they  are  apt  to  spoil  before  reaching  Kuj^land. 

BOILED   APPLE  DUMPLINGS. 

12^7.  Ingredients.— 6  apples,  J  lb.  of  suet-crust  No.  1215,  mgu 
to  tii!.te. 

Mode, — Fare  and  take  out  the  cores  of  the  apples  without  dindinf 
tliom ;  sweeten,  and  roll  each  apple  in  a  piece  of  crust,  made  \9 
r.eipe  No.  1211 ;  be  particular  that  the  paste  is  nicely  joined;  puttb 
rhunplings  into  iloured  cloths,  tie  them  securely,  and  put  themxati 
bulling  water.  Keep  them  boiling  from  i  to  j  hour ;  remove  Ai 
cloths,  and  send  them  hot  and  quickly  to  table.  Dumplings  bailed  is 
knitted  cloths  have  a  very  pretty  appearance  when  they  come  to  tiblfc 
The  cloths  should  \>e  ma^Q  ^c^<dx<^^  \\xs.t.  lar^  enough  to  hold  we 
dnmpling,  and  B\iou\d\»  "kii\\Xft^  vo.  ^^\\i Y\i!L\>:v^'^^'^Ni^^tT^ coirff 
cotton. 
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TYmtf.— f  to  1  honr,  or  l<mj?er  should  the  damplings  be  yery  large. 
Average  cost,  l\d,  each.    Siiffleient  for  4  persons. 
Seasonable  from  August  to  Maroh,  but  flayourless  after  the  end  of - 
January. 

Lamsbwool,  or  LiicisooL.— This  old  "Rof^dA.  b«veng«  is  oompoted  of  applM  niztd 
with  al6»  and  seasoned  with  sugar  and  spioe.  It  takes  its  oame  feom  Lamau  abkml, 
which,  ia  ancient  British,  signiQes  the  daj  of  tupplB  finait,  from  bsing  dmnk  on  the  ^pple 
feast  in  autumn.  In  France,  a  bererage,  eallea  bj  the  Parisians  raitinie,  is  made  oy 
boiling  any  given  quantity  of  new  wine|,  skimming  it  as  often  as  fresh  scum  rises,  ana» 
when  it  is  boiled  to  halfwits  bulk,  straming  it.  To  this  apples,  pared  and  out  into 
quarters,  are  added ;  the  whole  is  then  allowed  to  simmer  gently,  stirring  it  sU  the  time 
with  a  long  wooden  spoon,  till  the  apples  are  thoropghly  mixed  with  the  liquor,  and  the 
whole  forms  a  species  of  marmalade,  which  is  extremely  agreeable  to  the  taste,  oaTing  a 
slight  flaTour  ot  acidity,  like  lemon  mixed  with  lu»sj, 

BICH  BAKED  AFFIiE  PUDDING. 

I. 

1928.  IiroBEDiENTS.— 4  lb.  of  the  pulp  of  apples,  )  lb.  of  loaf 
sugar,  6  oz.  of  butter,  the  rind  of  I  lemon«  6  eggs,  puff-paste. 

Mode,—^Fee\,  core,  and  out  the  apples,  as  for  sauce ;  put  them  into 
a  stewpan,  with  only  just  sufficient  water  to  prevent  theaa  from 
burning,  and  let  them  stew  until  reduced  to  a  pulp.  Weigh  the  pulp, 
and  to  every  |  lb.  add  sifted  sugar,  grated  lemon-rind,  and  6  well- 
beaten  eggs.  Beat  these  ingredients  well  together;  then  melt  the 
butter,  stir  it  to  the  other  things,  put  a  border  of  pufif-paste  round  the 
dish,  and  bako  for  rather  more  than  ^  hour.  The  butter  should  not 
be  added  until  the  pudding  is  ready  for  the  oven* 

Time.—i  to  5  hour.    Average  cost.  Is.  lOr/. 

Sufficient  for  6  or  6  persons. 

Seasonable  from  August  to  March. 

n. 

(More  EconomtcaL) 

laag.  iNOREDrENTS.— 12  large  apples,  6  oz.  of  moist  sugar,  J  lb.  of 
butter,  4  c^$2:s,  1  pint  of  bread  crumbs. 

Mode. — Pare,  core,  and  cut  the  apples,  as  for  sauce,  and  boil 
them  until  reduced  to  a  pulp  ;  then  add  the  butter,  melted,  and  the 
e*^gs,  which  should  bo  well  whisked.  Beat  up  the  pudding  for  2  or  3 
minutes ;  butter  a  pie-dish ;  put  in  a  layer  of  bread  crumbs,  then  the 
apple,  and  then  another  layer  of  bread  crumbs ;  flake  over  these  a  few 
tiny  pieces  of  butter,  and  bake  for  about }  hour. 

Time. — About  i  hour.    Average  cost.  Is.  3d* 

Sufficient  for  5  or  6  persons. 

Seasonable  from  August  to  March. 

Note. — A  very  good  economical  pudding  may  be  made  metfJVy  '^VXi  «:^«&> 
boiled  and  tweetened,  with  the  addition  of  a  few  stripa  oi  \«nioxi-^pwSL     K 
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layer  of  bread  crumbs  should  be  placed  aboTO  and  bckMr  tha  appla^  ud  tt* 

pudding  baked  for  i  hour. 

CoNBTiTDXzrTS  ov  THS  Appls.— AH  BpplM  cont«in  ■af'sr,  malie  wcSA,  cr  thesdicf 
trolet ;  iunoiU|;e,  or  earn ;  wood j  flbr«>,  sod  WKter ;  totrether  with  some  enMUi  oa 
Wnich  their  peculiar  lUTour  depKendi.  The  hard  acid  kinds  are  onvrholesome  if  ssui 
raw ;  bat  hj  the  process  of  cooking,  a  gr^at  deal  of  this  acid  is  decomposed  and  eoft> 
Terted  into  sugar.  The  sweet  and  mellow  kinds  form  a  Taloablo  addition  to  the  damn. 
A  preat  part  of  the  acid  juice  is  converted  into  uufsar  as  the  fruit  ripeB9,  and  eren  afttr 
it  IS  gathered,  br  a  natural  procpsn,  termed  maturation ;  but,  when  apples  deeajr,  the 
rapar  is  chsngcJ  into  a  bitter  principle,  and  the  mucilage  becomes  monldj  and  offeBBv*. 
Old  cheese  has  a  remarkable  eOect  in  meliorating  the  apple  when  eaten;  pcobsb^lirasi 
the  Tolatilo  alkali  or  ammonia  of  the  cheese  neutralixing  its  add. 


BICH  SWEET  APFIiB  FTTDDnrCK 

1930.  INOIIEDIE17T8.— i  lb.  of  brcad  ommbs,  i  lb.  of  saet.  }  lb.  of 
currants,  i  lb.  of  apples,  i  lb.  of  moist  sngar,  6  egm  12  tWfA 
almonds,  i  saltspoonfid  of  gn^ated  nutmeg,  1  wineglassful  of  brandy. 

Mode, — Chop  the  suet  very  fine ;  wash  the  curranta,  dry  themv  toA 
pick  away  the  stalks  and  pieces  of  grit ;  pare,  oore,  and  chop  thft 
apple,  and  grate  the  bread  into  fine  crumbs,  and  mince  the  mlniftiM^F 
Mix  all  these  ingredients  together,  adding  the  sugar  and  nutmeg ;  best 
up  the  eggs,  omitting  the  whites  of  three ;  stir  these  to  the  pnddiBft 
and  when  all  is  well  mixed,  add  the  brandy,  and  put  the  iraddinf 
into  a  buttered  mould ;  tie  down  with  a  cloth,  put  it  into  bdliof 
water,  and  let  it  boil  for  3  hours. 

Ttme.-^Z  hours.    Average  cost,  28, 

Sufficient  for  5  or  6  persons. 

Seasonable  from  August  to  March* 

To  Fbksbbtb  Applss.— The  beet  mode  of  preserring  apples  is  to  carry  fbaii  il 
or.eo  to  the  £ruit>rooin,  where  they  should  be  put  upon  shelres,  cohered  with  wUls 
paper,  after  gently  wiping  each  of  the  fruit.  The  room  should  be  drr,  and  well  sirfd, 
but  should  not  admit  the  Hun.  The  finer  and  larger  kinds  of  fruit  should  not  be  allowM 
to  touch  each  other,  liat  should  be  kept  separate.  For  this  purpose,  a  number  of  shallev 
trays  sliould  be  provided,  supported  bj  racks  or  stands  above  each  other.  In  vuy  ccA 
frostj  weather,  means  should  be  adopted  for  warming  the  room. 


BAKED   AFFIiE   FUDDIErGK 
{Very  Good,) 

1931.  Inobediekts. — 5  moderate-sized  apples,  2  tablespoonfali  of 
finely-chopped  suet,  3  eggs,  3  tablespoonfuls  of  flour,  1  pint  of  mittt 
a  little  grated  nutmeg. 

Mode,--yLi:L  the  flour  to  a  smooth  batter  with  the  milk ;  add  til 

c?e:8»  which  should  be  well  whisked,  and  put  this  batter  into  a  weD- 

buttered  pie-dish.    Wipe  the  apples  clean,  but  do  not  pare  tboai 

cut  them  in  halves,  and  take  out  the  cores ;  lay  them  in  the  batttft 

rind  uppermost;  shake  \3tie  %vxft^  wi\Xi^\ft^^w^'t'^\iSL^«laogi»t»i 

Jittle  nutmeg  ;  bake  in  a  me^eieX»  w«a  \sst  ^ja.\«wa^  %aa3^  ^xwi. 
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when  served,  with  sifted  loaf  sugar.    This  padding  is  also  yery  good 
with  the  apples  pared,  sliced,  and  mixed  with  the  batter. 

Time. — 1  hour.    Average  eo$t,  9d. 

Sufficient  for  5  or  6  persons. 

BOHiEB  AFFI.B  FTTDDCVa 

i23Ci.  Inghslients. — Crust  No.  1216,  ajyples,  sogar  to  taste,  1  small 
teaspoonful  of  finely-minced  lemon-peel*  2  tablespoonfols  of  lemou- 
juice. 

3/b(2e.— Make  a  bntter-crust  by  recipe  No.  1213,  or  a  snet  one  by 
recipe  No.  1215,  using  for  a  moderate-sized  padding  from  2  to  1  lb.  of 
flour,  with  the  other  ingredients  in  proportion.  Batter  a  basin ;  line  it 
with  some  of  the  paste ;  pare,  core,  and  out  the  apples  into  slices,  and 
fill  the  basin  with  these ;  add  the  sugar,  the  lemon-peel  and  juice,  and 
cover  with  crust ;  pinch  the  edges  together,  flour  the  doth,  place  it 
over  the  pudding,  tie  it  securely,  and  put  it  into  plenty  of  fast«boiling 
water.  Let  it  boil  from  li  to  2i  hours,  according  to  the  sixe ;  then 
turn  it  out  of  the  basin  and  send  to  table  quickly.  Apple  puddings 
may  also  be  boiled  in  a  cloth  without  a  basin;  but,  when  made 
in  this  way,  must  be  served  without  the  least  delay,  as  the  crust 
80  soon  becomes  heavy.  Apple  pudding  is  a  very  convenient  dish  to 
have  when  the  dinner-hour  is  rather  uncertain,  as  it  does  not  spoil 
by  being  boiled  an  extra  hour ;  care,  however,  must  be  taken  to  kee,') 
it  well  covered  with  the  water  all  the  time,  and  not  to  allow  it  to  stop 
boiling. 

7Vm6.— From  li  to  2i  hours,  according  to  the  size  of  the  pndding- 
and  the  quality  of  the  apples. 

Average  cost,  lOd. 

Sufficient,  made  with  1  lb.  of  flour,  for  7  or  8  persons. 

Seasonable  from  Auqrust  to  March ;  but  the  apples  become  flavour* 
less  and  scarce  after  Pebruary. 

APPLE  TABT  OB  PIE. 

1233.  Inorediet^ts.— Puff-paste  No.  1205  or  1206,  apples;  to  every 
lb.  of  unpared  apples  allow  2  oz.  of  moist  sugar,  i  teaspoonful  of 
finely-minced  lemon-peel,  1  tablespoonful  of  lemon-juice. 

J/b^/c— Make  h  lb.  of  puff-paste  by  either  of  the  above-named  recipes, 
place  a  border  of  it  round  the  edge  of  a  pie-dish,  and  fill  it  with  apples 
pared,  cored,  and  cut  into  slices;  sweeten  with  moist  sugar,  addlVi^ 
lemon- peel  and  juice,  and  2  or  3  tablespoonfuLa  oi  wa^ec  \  co^«tmV^ 
crust,  cut  it  evenly  round  close  to  the  edge  of  t\ie  pie-dii^  «xii^\A^^ 
in  a  hot  oven  from  i  to  i  hour,  or  rather  longeT,  Bhoxxiil  ^<ft  i^^"^^ 

2s 


Cii  uoDBRv  nocaEBOLD  cookeut, 

very  large.  'Wlien  it  is  threc-parfa  done,  take  it  ont  of  Uw  oven,  pat 
tlio  ichite  of  an  egg  on  a  plate,  and,  mth  the  blftde  of  »  biife^  vkidi 
it  to  It  froth  1  brush  tbe  pie  over  with  this,  then  eprinUe  npon  it  Hmg 
biftcJ  sugar,  and  then  n  few  drops  of  water.  Pat  tha  pie  bock  into 
the  oven,  and  finish  baking',  and  he  particularly  carefiil  that  it  duet 
not  catch  or  bnm,  which  it  is  rer;  liable  to  do  after  tha  onut  is  ioed. 
Tf  made  with  a  plain  crust,  the  icing  may  bo  omitted. 

Time.— i  hour  before  tkc  crust  is  iced;  10  to  15  miautes  afterwudb 

Arerage  eott,  OfI. 

Siiftcient.—XWaw  2  lbs.  of  apples  for  a  tort  for  S  persons. 

Seasonable  from  August  to  Jlaroh ;  but  the  apples  beoome  flaTom* 
less  after  Februsiy. 

iTiAt, — Mnny  things  ore  suf^csteil  for  tho  (laTDurins  of  appla  pio;  lomanT 
3  or  3  tablespoon  fills  of  beer,  others  tho  snmo  quantity  of  aherry,  which  TtfJ 
much  improvo  tho  lasta ;  whilst  tho  oM-foahioned  luMit  ion  of  a  few  cloTci  li.  If 
many  penOll^  profcrroJ  to  anything  dso,  ns  nlso  a  fair  alicos  of  quinoe. 


Qciscs).— The 


.  jl  Corinth  oriElnidly  product 
hiittlw  plut  nu  luUfquFiiIlj 

by  pUuitiit lti  wilhitibrancli^fiDd  IfHrq,  Id  ■ 
niih  howy  nr  >wpi  fiinp,  whish  v»  rsdnoH 
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-   . Joed  lal»ink 

Quinmnn  ha  proBlablr  enltinlil 


liisnlrd  in  Ntnlipn  or  H  •laniliirdi.  A  tarj  flss-flaigHil 
mnrhuUde  mfty  Iw  pivpHrpd  from  qaincn,  and  a  ■Dull  p^ 
linanfqaiimiii  applr  pla  nDi.4i  impcomita  fisTDiR.  TM 
Vrent-b  mo  qninm  for  llHtoDTiiif  muiy  ■ukc*.  TUa  fra> 
liaa  Iho  ms'itkal>l«  pmillarltT  oT  eibaliii^t  an  (cnnMl 
nitnar,  Iak>^  tinglT  i  bat  tibm  m  any  qnanlit  j,  or  wba  ik? 
are  ifdnfJ  any  In  a  Anwn  or  clou  room,  tha  ebiHI 
aroma  brnum  an  iBlDlnsUs  ttcnrh,  iIIhoaRh  tha  fent  ■« 
l>i  iirrr>wt]T  louDili  it  ii  tbP»!iDT«  deairable  that,  aabalt 
U«  nnmp.'i  mrp  inyami  foT  krrpinE.  thn  iboald  b*  kfMk 
Bhii'h  nnildry  lull,  aulootdf  thany  of  thoraoniiMMlf 


CKEAMED   AFPIiB   TAHT. 

1334,  TuoREDrEsra.—riiir- crust  JTo.  1205  or  1206,  apples  j  toeniT 

lb.  of  pared  and  cored  apple,  allow  2  oz.  of  muist  sugar,  4  teaspoonf^ 

of  iTiiiicud  Icmon-pcel,  I  tiiblcspoonful  of  lemon  juice,  ^  pint  of  boibd 

J/ui.'e.— Moke  an  apple  tart  by  tho  preceding  recipe,  with  the  el- 
crptii  n  of  omitting  tho  icing.  When  tho  tart  is  baked,  cut  out  tit 
midiib  of  the  lid  or  crust,  leaving  a  border  all  round  the  dish.  Rl 
tip  with  a  nicclf-mado  boiled  custard,  grate  a  little  nntmeg  over  Ih 
top,  and  the  pie  is  ready  fur  table.  This  tart  is  UBQoUy  eaten  cold ;  ii 
roiher  aiiold-fas\ilQne&ii»\\,W\,,«.\.V^Q;Ame  time,  extremely  itioe> 

T/otc— J  to  5  how.     Acerage  co»t,  \».  W, 

iSnfflcieat  for  6  OI  ft  pciMUi.     SeowmaUe  Itwzl  t>A!piah\b'>k3izik 
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rcTCOTS. — Th«  ipifcotta  imUgcsoiu  to  th*  pkini  of  Armenia,  bnt  ii  now  cultiratcd 
Imoat  mwtrj  Mhnt;  tcmpeimf  or  tropical.  There  are  teveral  \arietiea.  The  ikiu 
lis  froifc  Imm  a  perftnned  BaTonr,  higtuy  eeteenied.  A  good  apricot,  when  perfecCljr 
.y  te  aa  excellent  fruit.  It  haa  been  somewhat  condemned  for  iti  laxative  qualities, 
%\am  has  poarfblf  aiiaen  from  the  fruit  having  been  eaten  unripe,  or  in  too  great 
na.  Udieate  penona  ihoold  not  eat  the  apricot  uncooked,  without  a  liberal  allowance 
^yirdaced  ragar.  The  apricot  makes  excellent  jam  and  marmalade,  and  there  aro 
»al  feraigB  preparationa  of  it  which  are  conaidercd  great  luxnrica. 

SAXED  OB  BOHiBD  ABBOWBOOT  FUDDIB'a. 

i«40.  IzroSEDiENTS.— 2  tablespoonfuls  of  arrowroot,  H  pint  of  milk, 
of  T)atter,  the  rind  of  i  lemon,  2  heaped  tablespoonfuls  of  moist 
little  grated  nutmeg. 
Mode. — ^Mix  the  arrowroot  with  as  much  cold  milk  as  will  make  it 
rt»  a  smooth  batter,  moderately  thick ;  put  the  remainder  of  the  milk 
ito  a  atewpan  with  the  lemon-peel,  and  let  it  infuse  for  about  i  hour ; 
it  boils,  strain  it  gently  to  the  batter,  stirring  it  all  the  time  to 
ii  imooth ;  then  add  the  butter ;  beat  this  well  in  until  thoroughly 
iribid,  and  sweeten  with  moist  sugar.  Put  tho  mixture  into  a  pie- 
ttikf  round  which  has  been  placed  a  border  of  paste,  grate  a  little 
tiiifff  oyer  tho  top,  and  bake  the  pudding  from  1  to  1^  hour,  in  a 
■odBratc  oven,  or  boil  it  the  same  length  of  time  in  a  well-buttcrcd 
hMin.  To  enrich  this  pudding,  stir  to  the  other  ingredients,  just 
bciwe  it  is  put  in  the  oven,  3  well- whisked  eggs,  and  add  a  table- 
■poonfnl  of  brandy.  For  a  nursery  pudding,  the  addition  of  the  latter 
^Bgitdients  will  be  found  quite  superfluous,  as  also  the  paste  round 
ttsedgc  of  the  dish. 
Tune.— 1  to  U  hour,  baked  or  boUed.  Aterage  cosU  7d. 
^^fficieni  for  5  or  G  persons.       Seasonable  at  any  time. 

__  jooT.— In  India,  and  in  tho  colonies,  bj  the  process  of  raspin((,  th<*7  cztrrct 
aTCgrtable  (Maramta  antndinaeea)  a  sediment  nearljr  reeembfiufr  tapioca.  'ILo 
4  palp  is  aifted  into  a  quantit  j  of  water,  fh>m  which  it  is  afterwards  siraiuod  uml 
•  sr.d  the  aediment  thus  prixiuccd  ii  called  arrowroot.  Its  qualities  doselj  resemble 
«f  tapioca. 


i 


A  BAOHSIiOB'B  TXJDDING. 

-  '^1.  IsoBEDlENTS.^  oz.  of  grated  bread,  4  oz.  of  currants,  4  oz, 
|**^pUs»  2  oz.  of  sugar,  3  eggs,  a  few  drops  of  essence  of  lemon,  a 
^^^  grated  nutmeg. 

^fbiZ*.— Pare,  core,  and  mince  the  apples  very  finely,  sufficient,  when 
^"'^ccd,  to  make  4  oz. ;  add  to  these  tho  currants,  which  should  bo 
'^  washed,  the  grated  bread,  and  sugar ;  whisk  the  eggs,  beat  theso 
^  ^tb  the  remaining  ingredients,  and,  when  all  is  thoroughly  mixed, 
^  the  padding  into  a  buttered  basin,  tio  it  down  with  a  cloth,  and 
*^  lor  8  hoiU¥. 

^VvM.— 8  hoon.    Average  cost,  dd, 

^mUient  krior  Spersoaa,    Seasonable  from  August  to  '^oxOn* 
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gradaally,  add  the  ounants,  and  moisten  ^th  the  eggs*  whioh  ■hmld 
bo  well  beaten.  When  all  the  ingredients  are  well  stirred  and  miTid, 
butter  a  mould  that  will  hold  the  mixture  exactly,  tie  it  down  with  a 
cloth,  put  the  pudding  into  boiling  water,  and  boil  for  5  homs  s  wbea 
turned  out,  strew  some  powdered  sugar  oyer  it»  and  serve. 

Time.^  hours.    Average  cost,  Is.  6J. 

Sufficient  for  5  or  6  persons. 

Secieonahle  at  any  time. 

BAKED    AFBICOT   FUDDINQ. 

1838.  Inobediexts. — 12  large  apricots,  2  pint  of  bre&d  crambSi 
;  pint  of  milk,  3  oz.  of  pounded  sugar,  the  yolks  of  4  eggs,  1  gkn  oi 
sherry. 

3/oc/6.— Make  the  milk  boiling  hot,  and  pour  it  on  to  the  bread 
crumbs;  when  half  cold,  add  the  sugar,  the  well- whisked  yolks ci 
the  eggs,  and  the  sherry.  Divide  the  apricots  in  half,  scald  them  vstfl 
they  are  soft,  and  break  them  up  with  a  spoon,  adding  a  few  of  tin 
kernels,  which  should  be  well  pounded  in  a  mortar ;  then,  mix  thi 
fruit  and  other  ingredients  together,  put  a  border  of  i>aste  roond  the 
dish,  fill  with  the  mixture,  and  bake  the  pudding  from  i  to  f  hour. 

Time, — \  to  j  hour.    Average  cost,  in  full  season.  Is.  6dm 

Sufficient  for  4  or  5  persons. 

JSeasonahle  in  August,  September,  and  October. 

AFBIOOT   TABT. 

1939.  iNQBEDiE^rrs.— 13  or  14  apricots,  sugar  to  taste,  puff-paste  or 
-short  crust. 

Mode, — Break  the  apricots  in  half,  take  out  the  atones,  and  pot 
them  into  a  pie-dish,  in  the  centre  of  which  place  a  very  small  cap  or 
jar,  bottom  uppermost;  sweeten  with  good  moist  sugar,  but  addoo 
water.  Line  the  edge  of  the  dish  with  paste,  put  on  the  cover,  and 
ornament  the  pie  in  any  of  the  usual  modes.  Bake  from  i  to  2  hoVi 
according  to  size ;  and  if  pufi'-paste  is  used,  glaze  it  about  10  minvtei 
before  the  pie  is  done,  and  put  it  into  the  oven  again  to  set  the  glatt'  I  ' 
Short  crust  merely  requires  a  little  sifted  sugar  sprinkled  oyer  it  be£iR  I  ^ 
being  sent  to  table. 

Time. — |  to  f  hour.    Average  cost,  in  full  season,  la;  ^ 

Sufficient  for  4  or  5  persons.  "^ 

Seasonable  in  August,  September,  and  October ;  green  ones  ratbff        ^ 
earlier.  j 

iVof«.— Green  apricots  make  Tery  good  tarts,  but  they  should  be  boQod  «6  ^ 

a  little  mgu  ttoi  wsltAt  \M&RQ\:bA^  ax«  covorod  with  the  crust; 
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ArcTCOTS.— The  aprleotii  indigenous  to  the  plidni  of  Armenia,  bnt  ii  now  cultirated 
in  almost  every  climate,  temperate  or  tropical.  There  are  leTeral  rarietiet.  The  skin 
of  this  fmit  has  a  perfamed  flaTonr,  highly  esteemed.  A  good  apricot,  when  perfectly 
ripe,  is  an  excellent  fruit.  It  has  been  somewhat  condemned  for  its  laxative  qualities, 
but  this  has  possibly  arisen  from  the  fruit  having  been  eaten  unripe,  or  in  too  great 
excess.  Delicate  persons  should  not  eat  the  apricot  uncooked,  without  a  liberal  allowance 
of  powdered  sugar.  The  apricot  makes  excellent  jam  and  marmalade,  and  there  are 
several  foreign  preparations  of  it  which  are  considered  great  luxuries. 

BAKED   OB  BOIIiED  ASBOWBOOT  TUDBING. 

1340.  Inobedients. — 2  tablespoonfuls  of  arrowroot,  li  pint  of  milk, 
1  oz.  of  butter,  the  rind  of  i  lemon,  2  heaped  tablespoonfuls  of  moist 
sugar,  a  little  grated  nutmeg. 

Mode.—TAbi  the  arrowroot  with  as  much  cold  milk  as  will  make  it 
into  a  smooth  batter,  moderately  thick ;  put  the  remainder  of  the  milk 
into  a  stewpan  with  the  lemon-peel,  and  let  it  infuse  for  about  i  hour ; 
when  it  boils,  strain  it  gently  to  the  batter,  stirring  it  all  the  time  to 
keep  it  smooth ;  then  add  the  butter ;  beat  this  well  in  until  thoroughly 
mixed,  and  sweeten  with  moist  sugar.  Put  the  mixture  into  a  pie- 
dish,  round  which  has  been  placed  a  border  of  paste,  grate  a  little 
nutmeg  over  the  top,  and  bake  the  pudding  from  1  to  Ij  hour,  in  a 
moderate  oven,  or  boil  it  the  same  length  of  time  in  a  well-buttered 
basin.  To  enrich  this  pudding,  stir  to  the  other  ingredients,  just 
before  it  is  put  in  the  oven,  3  well- whisked  eggs,  and  add  a  table- 
spoonful  of  brandy.  For  a  nursery  pudding,  the  addition  of  the  latter 
ingredients  will  be  found  quite  superfluous,  as  also  the  paste  round 
the  edge  of  the  dish. 

Time— 1  to  li  hour,  baked  or  boiled.    Acerage  cost,  7d, 

Sufficient  for  5  or  6  persons.       Seasonable  at  any  time. 

Abkowsoot.— In  India,  and  in  the  colonies,  by  the  process  of  rasping,  they  exlrnct 
from  a  TCfietable  (itaranta  amndinacea)  a  sediment  nearly  resembung  tapioca.  Iho 
grated  pulp  is  sifted  into  a  quantity  of  water,  from  which  it  is  afterwards  strained  and 
dried,  and  the  aediment  thus  produced  is  called  arrowroot.  Its  qualities  closely  resemble 
those  of  tapioca. 

A  BAOHBLOB'B  FXTDDINa. 

1941.  Inobedients.— 4  oz.  of  grated  bread,  4  oz.  of  currants,  4  oz. 
of  apples,  2  oz.  of  sugar,  3  eggs,  a  few  drops  of  essence  of  lemon,  a 
little  grated  nutmeg. 

il/aJ^.— Pore,  core,  and  mince  the  apples  very  finely,  sufficient,  when 
minced,  to  make  4  oz. ;  add  to  these  the  currants,  which  should  be 
well  washed,  the  grated  bread,  and  sugar ;  whisk  the  eggs,  beat  these 
up  with  the  remaining  ingredients,  and,  when  all  is  thoroughly  mixed, 
put  the  pudding  into  a  buttered  basin,  tie  it  down  with  a  cloth,  and 
Loll  for  3  hours. 

Time, — 3  hours.    Average  cost,  dd. 

Sufficient  for  4  or  6  persosfl.    Seasonable  from  Augua\»  t^lLdxOcu 
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BAKED  BATTBB  FUBDISra,  with  IMad  or  Wxmikk  TnOL 

1347.  Ikobedievts.— li  pint  of  milk«  4  taUeipooiifiili  of  fto^: 
3  eggs,  2  oz.  of  finely-shredded  suet,  i  lb.  of  oiirr«nti»  a  pinflli  of  ■&] 

Mode.—TAix.  the  milk,  flour,  and  eggs  to  a  Bmooth  batter;  adli 
little  Bait,  the  suet,  and  the  currants,  which  should  be  well 
picked,  and  dried ;  put  the  mixture  into  a  buttered  pie-diah«  mi  1 
in  a  moderate  oyen  for  li  hour.    When  fresh  fruits  an 
this  pudding  is  exceedingly  nice,  with  damsons,  plums,  red 
gooseberries,  or  apples ;  when  made  with  these,  the  padding : 
thickly  sprinkled  over  with  sifted  sugar.     Boiled  batter 
with  fruit,  is  made  in  the  same  manner,  by  putting  tlia  frvit  n 
buttered  basin,  and  filling  it  up  with  batter  made  in  the  abort; 
portion,  but  omitting  the  suet.    It  must  be  sent  quickly  to  taUcb  1 
^iovered  plentifully  with  sifted  sugar. 

Time, — Baked  batter  padding,  with  fruit,  1^  to  1}  hour; 
ditto,  1^  to  I'l  hour,  allowing  that  both  are  made  with  the 
proportion  of  batter.    Smaller  puddings  will  be  done  enough  in  {< 
1  hour. 

Average  cost,  lOd, 

Sufficient  for  7  or  8  persons. 

Seasonable  at  any  time,  with  dried  fruits. 


bohiED  batteb  pudding. 

1948.  Ingredients.— 3  eggs,  1  oz.  of  butter,  1  pint  of  milk,  II 
apoonfols  of  flour,  a  little  salt. 

3foc^.— Futthe  flour  into  a  basin,  and  add  sufficient  milk  to  i 
it ;  carefully  rub  down  all  the  lumps  with  a  spoon,  then  pouriii 
remainder  of  the  milk,  and  stir  in  the  butter,  which  sh(Hildtej 
Tiously  melted ;  keep  beating  the  mixture,  add  the  eggs  and  s  !■ 
of  salt,  and  when  the  batter  is  quite  smooth,  put  it  into  a  well-t 
basin,  tie  it  down  very  tightly,  and  put  it  into  boiling  water; 
the  basin  about  for  a  few  minutes  after  it  is  put  into  the 
prevent  the  flour  settling  in  any  part,  and  boil  for  li  J^^^^^v,. 
pudding  may  also  be  boiled  in  a  floured  doth  that  has  been  wtttwi 
liot  water ;  it  will  then  take  a  few  minutes  less  than  when  boW' 
basin.    Send  these  puddings  very  quickly  to  table,  and  serrt^ 
sweet  sauce,  wine  sauce,  stewed  fruit,  or  jam  of  any  kisO'* 
the  latter  is  used,  a  little  of  it  may  be  placed  round  the  diibu' 
quantities,  as  a  garnish. 

TYwic— li  "houi  in  «t  basin,  1  hour  in  a  cloth.    A verage  (^  * 

Si{ffl  :tent  to  &  ot  ^  ^twQ&.    ^eoMrndbU  ^  any  timt 


It;  and  with  nil  who  have  partaken  ot  it,  it  U  tui'capccial  faTourita.  Tiotbing 
is  of  greatar  connequoDce,  in  tho  aboTs  dirncUoiiB,  thnn  nttentloD  to  tlM  tJiae 
of  balliag,  which  Bbould  norsr  bo  Itit  than  that  mantionod. 


1445-  iKSttBMEBTa,— To  every  lb.  of  barberries  allow  J  lb.  of  lamp 
sugar :  paste. 

.3/bt/e.— Pick  tha  barberries  from  the  stalks,  and  pnt  the  fruit  iato 
&  stone  jai ;  pUc«  this  jar  in  boiling  water, 
uid  let  it  simmer  very  slowly  until  the 
fruit  issoft;  then  pnt  it  into  a  preacrving- 
pan  with  the  sugar,  and  boil  gently  for  I 
15  imnntes;lineatartlet-pan  with  paste, 
bake  it,  and,  when  the  paste  u  cold,  till 
with  the  borberrioB,  and  ornament  the  tart 
with  a  few  baked  leaves  of  paste,  cat  out,  a: 

HXme.—i  hour  to  bake  the  tort. 

Atcrage  cost,  id.  per  pint. 

Seasonable  ii 


makes  a  Tpry  a);rcpmhk>  preserve  or  jcllT,  afwdiiif>  to  tho     /  t  ^m     I  ■' 
diffcRDt  model  of  prepariAg  it.    BaTl>cmeB  an  nihj  used  aa    ^'^^r       \', 


lopper.dishf*,  paiticoltilj 
ii  b  IMcliuiel,  Ihe  tlir*e  c<j 
contnating  lo  well,  and  pro 


BAKED   BATTSS   FUBDINa. 

1146.  IN0SEDIGNTS.--Ig  pint  of  milk,  4  tablespooofnls  of  flour,  2oz. 
of  butt«r,  4  eggs,  a  little  salt. 

J/bf/e.— Mix  the  flour  with  a  small  quantity  of  cold  milk ;  make  the 
remainder  hot,  and  pour  it  on  to  the  flour,  keeping  the  mixture  irell 
stirred ;  add  the  butter,  egj^,  ani  salt ;  beat  the  whole  well,  and  pat 
the  pudding  into  a  buttered  pie-dish ;  bake  for  \  hour,  and  serve  with 
sweet  sanoe,  wine  sauce,  or  stewed  fruit.  Baked  in  small  oups,  thia 
makes  very  pretty  littlo  paddings,  and  should  be  eaten  vith  ths  b^qw  . 
cceompaniments  as  above. 

Time.— I  hoar.    Average  cost,  Sd. 
Sn^cia/ii for e m S pcnoua,    Seaima^  at  any  Umo. 
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BAKED  BATTllB  PUDDING-,  with  Dried  or  VreBh  Fmit. 

1347.  Ikobesievts.— li  pint  of  milk,  4  tablespoonfols  of  flour, 
3  Cf^gs,  2  oz.  of  finely-shredded  suet,  i  lb.  of  corrants,  a  pinoh  of  salt 

Mode. — Mix  the  milk,  flour,  and  eggs  to  a  smooth  batter;  add  a 
little  salt,  the  suet,  and  the  currants,  which  should  be  well  washed* 
picked,  and  dried ;  put  the  mixture  into  a  buttered  pie-dish,  and  babi 
in  a  moderate  oven  for  Ij  hour.  When  fresh  fruits  are  in  season, 
this  pudding  is  exceedingly  nice,  with  damsons,  plums,  red  currants, 
gooseberries,  or  apples ;  when  made  with  these,  the  pudding  must  be 
thickly  sprinkled  over  with  sifted  sugar.  Boiled  batter  podding, 
with  fruit,  is  made  in  the  same  manner,  by  putting  the  froit  into  a 
buttered  basin,  and  filling  it  up  with  batter  made  in  the  above  pro- 
portion, but  omitting  the  suet.  It  must  be  sent  quickly  to  table,  acd 
-covered  plentifully  with  sifted  sugar. 

Time, — Baked  batter  pudding,  with  fruit,  1^  to  1}  hour;  bofled 
ditto,  U  to  1*2  hour,  allowing  that  both  are  made  with  the  abon 
proportion  of  batter.  Smaller  puddings  will  be  done  enough  in  f  or 
1  hour. 

Average  cost,  lOd, 

Sufficient  for  7  or  8  persons. 

Seasonable  at  any  time,  with  dried  fruits. 

BOUiED  BATTEB  FUDDINa. 

1948.  Ingredients.— 3  eggs,  1  oz.  of  butter,  1  pint  of  milk,  StaUe* 
apoonfuls  of  flour,  a  little  salt. 

3fo(^e.— Put  the  flour  into  a  basin,  and  add  sufficient  milk  to  moisteft 
it ;  carefully  rub  down  all  the  lumps  with  a  spoon,  then  pour  in  tk 
remainder  of  the  milk,  and  stir  in  the  butter,  whioh  should  be  pre* 
Tiously  melted ;  keep  beating  the  mixture,  add  the  eggs  and  a  jiaA 
of  salt,  and  when  the  batter  is  quite  smooth,  put  it  into  a  well-buttered 
basin,  tie  it  down  very  tightly,  and  put  it  into  boiling  water;  inoff 
the  basin  about  for  a  few  minutes  after  it  is  put  into  the  water,  ti 
prevent  the  flour  settling  in  any  part,  and  boil  for  Ij  hour.    Ita 
pudding  may  also  be  boiled  in  a  floured  cloth  that  has  been  wetted  it 
hot  water ;  it  will  then  tako  a  few  minutes  less  than  when  boiled  iai 
basin.    Send  these  puddings  very  quickly  to  table,  and  serve  witk 
sweet  sauce,  wine  sauce,  stewed  fruit,  or  jam  of  any  kind:  whtf 
the  latter  is  used,  a  little  of  it  may  be  placed  round  the  dish  in  sBttB 
Quantities,  as  a  gtmi\a\i. 

TVnttf. — 1 J  hour  in  a  "bosftn,  \  Vwa  \Ti  «^  ^^HJo^    At«ro^  «ii<^  7idL 
>S'/<^-ien<  for  6  or  6  petwiSA.    Sca«mabU\>X«B.i^aMu 
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OBAKQE  BATTSB  FUDDCVa. 

1249.  Ingbbdients.— 4  eggs,  1  pint  of  milk,  H  oz.  of  loaf  sugar, 

3  tablespoonf  Ills  of  flour. 

Mode. — Make  the  batter  with  the  above  ingredients,  put  it  into  a 
well-buttered  basin,  tie  it  down  with  a  oloth,  and  boil  for  1  hour. 
As  soon  as  it  is  turned  out  of  the  basin,  put  a  small  jar  of  orange 
marmalade  all  oyer  the  top,  and  send  the  pudding  very  quickly  to 
table. 

TifM. — 1  hour.    Average  cost,  with  the  marmalade,  U,  3J. 

Sufficient  for  5  or  6  persons. 

Seasonable  at  any  time ;  but  more  suitable  for  a  winter  pudding. 

BATTRD   BBEAD   FUDDINQ. 

1850.  Inobeoients.— i  lb.  of  grated  bread,  1  pint  of  milk,  4  eggs, 

4  oz.  of  butter,  4  oz.  of  moist  sugar,  2  oz.  of  candied  peel,  6  bitter 
almonds,  1  tablespoonful  of  brandy. 

Mode, — Put  the  milk  into  a  stewpan,  with  the  bitter  almonds ;  let 
it  infuse  for  i  hour ;  bring  it  to  the  boiling  point;  strain  it  on  to  the 
bread  crumbs,  and  let  these  remain  till  cold;  then  add  the  eggs, 
which  should  be  well  whisked,  the  butter,  sugar,  and  brandy,  and 
beat  the  pudding  well  until  all  the  ingredients  are  thoroughly  mixed ; 
line  the  bottom  of  a  pie-dish  with  the  candied  peel  sliced  thin,  put  in 
the  mixture,  and  bake  for  nearly  J  hour. 

Time, — Nearly  f  hour.    Average  cost.  Is,  id* 

Sufficient  for  5  or  6  persons. 

Seasonable  at  any  time. 

Ncie, — A  few  currants  may  be  substituted  for  the  candied  peel,  and  will  be 
found  an  excellent  addition  to  this  pudding :  they  should  be  beaten  in  with 
the  mixture,  and  not  laid  at  the  bottom  of  the  pie-diah. 

VEB7  PTiATTT  BBEAD  FXTDDIira. 

1251.  Ingeedients. — Odd  pieces  of  crust  or  crumb  of  bread;  to 
every  quart  allow  i  teaspoonful  of  salt,  1  teaspoonful  of  grated  nut« 
meg,  3  oz.  of  moist  sugar,  \  lb.  of  currants,  \\  oz.  of  butter. 

3fode, — Break  the  bread  into  small  pieces,  and  pour  on  them  as 
much  boiling  water  as  will  soak  them  well.  Let  these  stand  tUl  the 
water  is  cool ;  then  press  it  out,  and  mash  the  bread  with  a  fork  until 
it  is  quite  free  from  lumps.  Measure  this  pulp,  and  to  every  quart 
stir  in  salt,  nutmeg,  sugar,  and  currants  in  the  above  proportion ; 
mix  all  well  together,  and  put  it  into  a  welUbuUAxed.  "i^Xft-^^k]^ 
Smooth  the  swrtaoe  with  the  haok  of  a  spoon,  and  pluKM  ^<d>a\x\X«c  \iv 
gmall  pieces  oyer  the  top;  bake  in  a  modmte  oven  iiot  \^\lo'QX^  vA 
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CA3I9ET  PUDDUO. 


these  in  a  fanciful  deTioe  at  the  bottom  of  the  mould,  and  fill  in  tha 

spaces  between  with  cnrronts  and  snltanaa ;  then 
add  a  few  slice?  of  sponge  cake  or  Frenbh  nil; 
drop  a  few  drops  of  melted  batter  on  these,  and 
between  each  layer  sprinkle  a  few  ooxrantL 
Proceed  in  this  manner  until  the  mould  is  neadf 
full;  then  flavour  the  milk  with  nutmeg  and  grated  lemon-rind; 
ndd  the  sugar,  and  stir  to  this  the  eggs,  which  should  be  well  beato. 
Beat  this  mixture  for  a  few  minutes ;  then  strain  it  into  the  monU, 
which  should  bo  quite  full ;  tie  a  piece  of  buttered  paper  over  i^ 
and  let  it  stand  for  2  hours ;  then  tie  it  down  with  a  oloth,  put  it  into 
boiling  water,  and  let  it  boil  slowly  for  1  hour.  In  taking  it  up,  let  it 
stand  for  a  minute  or  two  before  tho  cloth  is  romoyed ;  then  quiddj 
turn  it  out  of  tho  mould  or  basin,  and  scrre  with  sweet  sauce  sepuatdj. 
The  flavouring  of  this  pudding  may  be  varied  by  substituting  fcrtia 
lemon-rind  essence  of  vanilla  or  bitter  almonds ;  and  it  may  be  mide 
much  richer  by  using  cream ;  but  this  is  not  at  all  necessary. 
Time— 1  hour.  Average  cost,  U.  Zd, 
Sufficient  for  5  or  6  persons.    Seasonable  at  any  time 


A  PLAIN  CABINET    or    BOIIiED    BHRAJ)-AND.BUTTEB 

PXTDDINO. 

i*257>  Ingredients.— 2  oz.  of  raisins,  a  few  thin  slices  of  bread  and 
butter,  3  eggs,  1  pint  of  milk,  sugar  to  taste,  i  nutmeg. 

Mode—Butter  a  pudding-basin,  and  line  the  inside  with  a  layer  of 
raisins  that  have  been  previously  stoned ;  then  nearly  fill  the  ben 
with  slices  of  bread  and  butter  with  the  crust  cut  ofi*,  and,  in  another 
basin,  beat  the  eggs ;  add  to  them  the  milk,  sugar,  and  grated  nutmcf ; 
mix  all  well  together,  and  pour  tho  whole  on  to  the  bread  and  butter; 
let  it  stand  i  hour,  then  tie  a  floured  cloth  over  it;  boil  for  1  hour,  tad 
serve  with  sweet  sauce.  Care  must  be  taken  that  the  basin  is  quitB 
lull  before  the  cloth  is  tied  over. 

Time. — 1  hour.    Average  cost,  9d, 

Siffficient  for  5  or  6  persons.    Seasonable  at  any  time. 


CANAB7   FUBDINa. 

»«58.  iNOREniEXTS.— Tho  weight  of  3  eggs  in  sugar  and  butter,  t2tf 
weight  of  2  eggs  in  flour,  the  rind  of  1  small  lemon,  3  eggs. 

-.I/bcfc.— Melt  the  buUer  V>  a.^^Yi«ta.tc^  but  do  not  allow  it  to  oflj 
Btir  to  this  the  augar  and.  ^n.^\^-m\Tisife^  \«w\ss^-^wi3v^  vsisV  ^jctdnsllr 
dredge  in  the  flour,  keeping  l\xe  mxtaa^  ^<Ji^  t{CvTw^\  ^^^KASL*^«eB^^ 


FUDDINQS  AKD  FA8TBT.  €57 

add  tliese  to  the  padding ;  beat  all  the  ingredients  until  thoroughly 
blended,  and  pat  them  into  a  battered  mould  or  basin ;  boil  for 
2  hours,  and  serve  with  sweet  sauce. 
Titne. — 2  hours.    Average  cost,  9d, 
Sufficient  for  4  or  5  persons.    Seasonable  at  any  time. 

BAKED  OB  BOUiED  OABBOT  PITDDINa. 

i«59.  Ixgiiedie:tts.— i  lb.  of  bread  crumbs,  4  oz.  of  suet,  }  lb.  of 
stoned  raisins,  J  lb.  of  carrot,  i  lb.  of  currants,  S  oz.  of  sugar,  3  eggs, 
milk,  i  nutmeg. 

Mode, — Boil  the  carrots  until  tender  enough  to  mash  to  a  pulp ;  add 
the  remaining  ingredients,  and  moisten  with  sufficient  milk  to  make 
the  pudding  of  the  consistency  of  thick  batter.  If  to  be  boiled,  put 
the  mixture  into  a  buttered  basin,  tie  it  down  with  a  cloth,  and  boil 
for  2i  hours :  if  to  be  baked,  put  it  into  a  pie-dish,  and  bake  for  nearly 
an  hour ;  turn  it  out  of  the  dish,  strew  sifted  sugar  over  it,  and  serve. 

Time,—2i  hours  to  boil ;  1  hour  to  bake.    Average  cost.  Is,  2d, 

Sufficient  for  5  or  6  persons. 

Seasonable  from  September  to  March. 

Cavbots,  Baji  Liebig,  contain  the  same  kind  of  sugar  as  the  jaice  of  the  tngar-cane. 

BOTAIi  OOBUBQ  PUDDING. 

i36o.  Ingredients. — 1  pint  of  new  milk,  6  oz.  of  flour,  6  oz.  of 
Bugar,  6  oz.  of  butter,  6  oz.  of  currants,  6  eggs,  brandy  and  grated 
nutmeg  to  taste. 

Mode, — Mix  the  flour  to  a  smooth  batter  with  the  milk,  add  the 
remaining  ingredients  gradually,  and  when  well  mixed,  put  it  into 
four  basins  or  moulds  half  full ;  bake  for  }  hour,  turn  the  puddings 
out  on  a  dish,  and  serve  with  wine  sauce. 

Time, — f  hour.    Average  cost,  Is.  9d, 

Sufficient  for  7  or  8  persons.    Seasonable  at  any  time. 

CHEBBY  TABT. 

ia6i.  I>-0REDiENT8.— H  lb.  of  chcnies,  2  small  tablespoonfuls  of 
moist  sugar,  J  lb.  of  short  crust,  No.  1210  or  1211. 

3Iode,—YiQk  the  stalks  from  the  cherries,  put  them,  with  the  sugar, 
into  a  deep  pie- dish  just  capable  of  holding  them,  with  a  small  cup 
placed  upside  down  in  the  midst  of  them.  Make  a  short  crust  with  k  lb. 
«f  flour,  by  either  of  the  recipes  1210  or  1211 ;  lay  a\>Qt^«tTO\)aA\>Q5^ 
«dge  of  the  dish ;  pnt  on  the  cover,  and  ornament  \^e  ed%^^^Mi^s.^^^^ 
Jfiis^  oren  from  i  hour  to  40  minutes ;  atreif  ftady-loS^  VQ^V^  Q^^^% 


TO  hot  or  cold,  althongli  tho  latter  is  the  moro  nnial  modt.  It 
I  tcoaomical  to  moke  tiro  or  tbreo  torts  at  one  time,  utbe 
nga  fram  one  tnrt  answer  for  linin;  tho  edges  of  the  diilifR 
-,  and  ao  muuh  pasto  is  cot  requiri'd  as  when  they  on  midr 
Unless  for  family  use,  never  uiako  fruit  pies  ia  very  Imj 
Ei'U'ct  them,  however,  as  deep  as  possible. 
Time. — i  hour  to  40  tDtuutca. 
Acirtigc  cost,  in  full  season,  id. 
SiiJ!i<:u-)it  for  fl  or  C  pi-rsona. 
&asoiiuble  in  June,  July,  aud  Au^ost. 
A'ott. — A  lev  curniDta  odJod  to  the  ehorrlM  wiDbi 
fi-uud  to  iminrt  &  uico  piiiiuiDt  tasto  to  thom. 

Cbeuiu.— 2«)ordiw;  to  lucullui,  ih*   dmry-tcc*  ■■ 

Inuwii  in  Aain  iii  Ih.'  v«r  uf  l[>inw  mo.    ^nriitr  £Ibi« 

tiiecin  of  cti«Iic!i,  vill  inJ  eulliiMnl.  «i*t,  wUA  ■*  C» 

t'ni?ii)l»bb  fraw  nrb  oilirr  I.r  ilir  iiffettate  at  ihtii  Ink 

'  at.    TIm  FrfDi'h  dulil  frnm  chririM  >  UnM 

P«rr<H><l>rMMi}i  tlu  lIi>lwupnpH«>a 

mI>1«  Ibu  thr  rxnceT.     The  Ta«t  ■fmliiM' 

, k  leodir  uti  dclinu  aldni  IhoH  iiilh  tW 

1  sLuuld  bo  v.'iT  rifffiilljr  ni»«li(.-sli-J.    Swcctmoili,  HUH 
:t,  cntremcli,  &i:.,ufclKrTJM,  usDnlTcn&Llj  tfftimi. 


COLD   PUDDING. 

iiC,2.  IsonrnirsT3. — 1  ej-Rs,  1  pint  of  milk,  Bu^r  to  taste,  alitSfc 
Ei'iiteil  lumun-rinJ,  2  a?.,  of  raisius,  4  tablespoonfula  of  marmaladCiS 
few  slices  of  epoiiKV  fake. 

-V<.rfc'.— Sweeten  tho  milk  with  lump  suRir,  tidJ  a  little  gratJ 
lemuu-rind,  and  blir  to  thia  the  egss,  which  should  be  well  whiskdi 
liuoabufteredmoiild  with  thu  raisins,  atoned  nnd  ent  in  half;  tpaii 
tho  slices  of  cake  with  the  marmalade,  and  place  them  in  the  monldi 
then  pour  in  tho  custard,  tio  the  pudding  down  with  paper  and  ft  eloti 
ond  buil  gently  for  1  hour :  when  oJil,  turn  it  out,  and  acrre. 

Tiiii<:—1  hour.    Avernge  east,  li.  id. 

f,-ii,'fieielit  fut  6  or  e  ptraons. 

Siaswiiible  at  any  time. 

COLI.EQ33   PtTDDIBtOS, 

'-''•a-  IsoKKinnsTS,— 1  |)int  of  bread  cru;nh.',  6i>z.  of  iinely-chopH 
suet,  i  lb.  of  currants,  a  few  tliiu  siicesofMii.licd  peel,  3  or.  offOgtt 
i  nutmeg,  3  crrs,  1  tablcspoonfuli  of  brandy. 

A'wfe.—l'ut  Iho  bread  crumbs  into  a  basin;  add  the  suet,  enmA 
candied  pec\,  sugaT,  Mii  Ti>i\.Tfi(i?,  s'^'t^d,  and  stir  these  ingndiok 
until  they  ato  t\\o«)\\E'h\7  imxiA.  ^Scu.^n^'CQa  <^^K,TQsn:6A.theval- 
tUng  wit'htV.cM,omi^tmtti«'^««^^5 '^*^'*^^«* 
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then  form  the  mix  tare  into  round  balls  or  egg-shaped  pieces ;  fry  these 
in  hot  butter  or  lard,  letting  them  stew  in  it  until  thoroughly  done, 
and  turn  them  two  or  three  times,  till  of  a  fine  light  brown ;  drain 
them  on  a  piece  of  blotting-paper  before  the  fire ;  dish,  and  serve  with 
wine  sauce. 

Time, —15  to  20  minutes.    Average  cost.  Is, 
Sufficient  for  7  or  8  puddings.    Seasonable  at  any  time. 


OURBAUT   DTrMPIiINGS. 

1264.  Inobedtents.— 1  lb.  of  flour,  6  oz.  of  suet,  i  lb.  of  currants, 
rather  more  than  i  pint  of  water. 

Mode, — Chop  the  suet  finely,  mix  it  with  the  flour,  and  add  the 
currants,  which  should  be  nicely  washed,  picked,  and  dried ;  mix  the 
whole  to  a  limp  paste  with  the  water  (if  wanted  very  nice,  use  milk) ; 
divide  it  into  7  or  8  dumplings ;  tic  them  in  cloths,  and  boil  for  1}  hour. 
They  may  be  boiled  without  a  cloth :  they  should  then  be  made  into 
round  balls,  and  dropped  into  boiling  water,  and  should  be  moved 
about  at  first,  to  prevent  them  from  sticking  to  the  bottom  of  the 
saucepan.    Serve  with  a  cut  lemon,  cold  butter,  and  sifted  sugar. 

Time.— In  a  cloth,  1 J  hour ;  without,  J  hour. 

Average  cost,  9d, 

Sufficient  for  6  or  7  persons. 

Seasonable  at  any  time. 

Zabtb  CX7BB1HT3.— The  dried  fruit  which  goes  by  the  name 
of  currants  in  grocers'  shops  is  not  a  currant  really,  but  a  small 
IriAd  of  grape,  chiefly  cultivated  in  the  JMores  and  tho  Ionian 
lalandi,  Corfu,  Zante,  &o.  Those  of  Zante  are  cultivated  in  an 
immense  plain,  under  the  shelter  of  mountains,  on  the  shore  of 
the  island,  where  the  sun  has  great  power,  and  brings  them  to 
iiuitaritT.  When  gathered  and  dried  by  the  sun  and  air,  on 
in»tt,  toey  are  conveyed  to  magazines,  heaped  together,  and 
left  to  cake,  until  ready  for  shipping.  They  are  then  dug  out 
by  iron  crowbars,  trodden  into  casks,  and  exported.  The  fer* 
tfla  rale  of  "Zante  the  woody"  proJuees  about  9,000,000 lb?. 
of  eorranta  annually.  In  cakes  and  puddings  this  delicious 
little  grape  is  most  extensively  used ;  in  lact,  we  could  not  make 
mplum  pudding  without  the  currant. 


ciim  cnsiirTs. 


ISOHiED   CUBEAKT?  PUDDING. 

{Plain,  and  Economical,) 

1265.  Inoeedients.— 1  lb.  of  flour,  \  lb.  of  suet,  \  lb.  of  currants, 
milk. 

Mode, — Wash  the  currants,  dry  them  thoroughly,  and  pick  away 
^iny  stalks  or  grit ;  chop  the  suet  finely ;   mix  all  the  ingredients 
"together,  and  moisten  with  sufficient  milk  to  make  the  puddvci^VDXA  ^ 
«tiff  batter ;  tie  it  up  in  a  floured  cloth,  put  it  into  YKA^ng  iv^X^t^  ^^^c^^ 
'^jl  for  3i  hours;  serve  with  a  oat  lemon,  cdd  buUeT, «ai!3LiA!ft»^tsa%^< 


HODEsx  BOuamoLD  coonaT. 


Time.— Si  hour*.    Atertige  cost,  lOA 

Sufficient  for  T  or  8  penoua.    Seaionahle  kt  any  tl 


BI1A.CK  OF  I13:d  CUBRUTT  FUDDIHa. 

17CS.  Ikohediekts. — 1  quart  of  red  or  black  onmnts, 
irith  the  Blalks,  i  lb.  of  moist  sugar,  saet  onut  No.  1215,  or  bnttn 
crust  Xo.  1213. 

Motla. — Make,  irith  J  lb.  of  flonr,  either  a  met  cnut  or  bntter  out 
(the  former  ia  usually  miulc} ;  butter  a  buin,  and  line  it  with  puttf 
the  crtut;  put  ia  the  currants,  vhich  shonld  be  stripped  tram  tht 
etalka,  aud  Bpilnkle  tbe  augac  over  them  i  put  the  cover  of  the  pnddiii 
on;  make  the  cdgca  very  seoure,  that thejuice  doea  not eicapc;  tieit 
down  n-ith  a  floured  cloth,  put  it  into  boiling  water,  and  b^&Oi 
2i  to  3  hours.  Boiled  without  a.  basin,  allow  i  hoar  leaa.  Wa 
ulloweil  rather  a  [urge  proportion  of  sugar ;  but  we  find  frnit  pad) 
ore  EO  much  mare  juicy  and  palatable  when  u-r'fdfeefmedbefanttf 
ore  boiled,  besidea  being  more  cDonomicol.  A  few  rsspberriei 
to  red-currant  pudding  ore  a  very  nice  addition :  about  i  pint 
bo  sulBcicnt  for  the  uboTo  quantity  of  frnit.  Fruit  puddings  annr 
delicious  if,  when  they  oro  turned  out  of  the  basin,  ths  onut  ii 
browned  with  a  salamander,  or  put  into  a  very  hot  otcu  for  a  fai 
minutes  to  colonr  it :  this  makes  it  crisp  on  the  surface. 

Time. — 2}  to  3  hours ;  without  a  basin,  2  to  Ii 

Average  cost,  in  full  season,  ed 
SnHieient  for  5  or  7  persons. 
Sea»onabU  in  June,  Jnly,  and  Au;i«sc 

Criuvn.— Tlip  nlilit;  of  carr*nti,TH.bIacIi.  orwtitr.H 
lOTi^  bcrn  r^lablMUcd  in  donmtir Ftfcmomj.     Thp  jixitftt^ 


BMh.    WhiU  iiihI  Unh^alpiinjte' 
ipinii  eC  ttm  fttDntH  of  Dimr.  <• 

thf  •■nwqualituiutherediMciTi.  Bolhii^ 

nil  are  plnnut  sddilumi  In  the  ~  ~  " 

mottlf  uvd  for  coUnan , 

iina.    Ih*  iHTM  of  llie 


in  the  dfMftt,  boldl 
id  isedidu]  pinli><> 


RSD^ouiiaua'c  usd  rabfbsrbt  tast. 

1167.  IsoaiDIBHTB.— \^  V«A  "^  -SvdtsA.  mixmOk,  V  ^vnt  of  M 

berries,  8heaue4ta\AB«BW>a^^<ATii««s.wwiA'^.'fl.A»*.wi 


nniDiiros  un>  rum.  MI 

Jfoffi.— Strip  tbe  onirauta  from  the  (toUu,  and  put  them  into  a 
deep  pie-dish,  with  a  mall  oap  placed  in  ibe  midit,  bottom  upwards ; 
add  the  laspbetriea  and  ingu ;  place  a  border  of  paite  Toimd  tbe  edge 
of  the  diafa,  cover  with  orost,  omanient  iJie  edges,  and  bake  from  i  to 
i  hour :  ttiev  some  lifled  sokv  orer  before  being  tent  to  table.  This 
tart  is  more  generally  serred  cold  than  hot, 

Timt.—i  to  J  hour. 

Ateragt  cost. 

Sufficient  for  5  or  S  penons. 

SeatonahU  in  June,  July,  and  Angust. 

RuraiiBiis,— There  ire  two  MTti  of  rupbcnin.  thn  red 
■kd  tfas  vhite.  Both  (he  vi-nl  udOsToutaf  Ihubuilars 
*»r7  refteihioc,  «nd  the  beiry  ilwlf  ii  eicredinplj  wIiqIb- 

Uut  ■  UOrt  crS  culliVBHoTT-Duld  "ot  b^  re^  ™^  con! 
neirtn-,  u  bq  Mtingl-r^t,  i.°i'>o  u°Kpi.tlJy"it'«mQ*d  u'tEi 

in  luge  quuibiliefl,  growing  wild,  «nd  it  tB^erij  tDD^ht  Hfter, 
b  Uie  wooile.  hj  children.    11b  juice  it  nch  uid  uondBat, 


BA.KBP  CUSTABD  FTTDDIITO. 

I  a68.  Ikobedtbnts. — ll  pint  of  milk,  the  rind  of  \  lemon,  i  lb.  of 
moist  Ba^r,  i  eggs, 

Mode.—Vni  tbe  mUk  into  a  saucepan  with  the  nigar  and  lemon- 
rind,  and  let  this  infuse  for  about  \  bonr,  or  until  the  milk  ia  well 
flavoured ;  wbiak  the  eggs,  yolka  and  whites ;  poar  the  milk  to  iDem, 
stirring  all  the  while ;  then  have  ready  a  pie-dish,  lined  at  the  edge 
with  paste  ready  baked ;  strain  the  cnatord  into  the  dish,  grate  alittle 
nntmeg  over  the  top.  and  hake  in  a  very  thvj  OTon  for  about  1  hour, 
or  rather  longer.  The  flavour  of  this  pudding  may  be  varied  by 
■abstituting  bitter  almonds  for  the  lemon-rind;  end  it  may  be  very 
much  enriched  by  using  half  cream  and  half  milk,  and  doubling  the 
quantity  of  eggs. 

Tinie.— i  to  5  hour.    Average  co»t,  ad. 

Sii;^cient  for  5  or  6  persons.    Seawnablc  at  any  time. 

IfoCt. — This  pudding  is  umially  served  cold  with  fruit  tarU. 


BOILBD   OUBTABD  VUBTiXSa. 

ii6g.  litoBSBiBSTs.—l  pint  of  milk,  1  tableB(ooniiilt>l%»QXi^^l%^ 
Bareaziag  to  taste. 


DAU80K  TJ^T. 

tv;a.  IicaBrDiKKTS. — lipint  of  dnmEons,  j  lb.  of  mo 
of  short  or  puff  omst. 

Mode. — Put  tht  diunsoDi,  witli  the  sngsT  between  th 
pid-dub,  in  the  midst  of  which,  place  a  amall  cnpor  ju 
down;  pile  the  frait  high  in  the  middle, line  tbeedgm  I 
aliort  or  puff  cnut,  whichever  may  be  preferred ;  pn 
oroaincDt  the  edges,  and  bake  from  1  to  }  hour  in  a 
palT-crust  ia  a«cd,  about  10  minutes  before  the  pic  is  d 
of  the  oren,  brash  it  over  with  tho  white  of  an  egg  be 
with  tlio  blade  of  a  knife ;  strew  some  sifted  mgu  i 
drops  of  water,  and  put  tho  tart  back  to  finiih  baki 
cnut,  a  little  plnin  sifted  sn^ar,  sprinkled  over,  is 


reqnircd. 


Tiine.—i  to  !  hoar. 
ArcTBge  cott,  lOrf. 
Si'jpcicnt  for  5  or  D  persons. 
Seasonable  in  September  and  Octc 

DlHsoSB.— Wlwlhwror  jnm,  jprr,  pie,  i 
It  OF  pftMiTM,  the  daiafon,  o 
bmiidK  Croni  Dununi.  wbr 


iclvt  fn<m 


anndoi 


VUDDnrOB  AMD  FA8TBT.  6iS 

imd  piiddiii9<^l>asixi  with  a  portion  of  it ;  fill  the  basin  with 

ai,  sweeten  them,  and  put  on  the  lid ;  pinch  the  edg:es  of 

feofether,  that  the  joiee  does  not  escape ;  tie  over  a  floured 

the  pudding  into  boiling  water,  and  boil  from  2i  to  3  hours. 

•Si  to  8  hours.    Average  cost,  Sd, 

ii<  for  6  or  7  persons. 

ible  in  September  and  October. 

PBTiTTT  PUDDING. 

ErasEDiEKTS.-^  large  apples,  a  little  grated  nutmeg,  1  tea- 
of  minced  lemon-peel,  2  large  tablespoonfuls  of  sugar,  6  oz. 
«,  f  lb.  of  suet  crust  No.  1215. 

-Pare,  core,  and  cut  the  apples  into  slices ;  put  them  into  a 
with  the  nutmeg,  lemon-peel,  and  sugar;  stir  them  over 
itil  soft ;  then  have  ready  the  above  proportion  of  crust,  roll 
1,  spread  the  apples  over  the  paste,  sprinkle  over  tho-cur- 
the  pudding  up,  dosing  the  ends  properly,  tie  it  in  a  floured 
I  boil  for  2  hours. 
•2  hours.  Average  costt  U. 
nt  for  5  or  6  persons.    Seasonable  from  August  to  March. 

EMPBESS   PUDDING. 

fGBEDiEXXS. — i  lb.  of  rice,  2  oz.  of  butter,  8  eggs,  jam,  sof- 
Ik  to  soften  the  rice. 

-Boil  the  rice  in  tho  milk  until  very  soft ;  then  add  the  butter 
a  few  minutes  after  the  latter  ingredient  is  put  in,  and  set 
ol.    Well  beat  the  eggs,  stir  these  in,  and  line  a  dish  with 
;  put  over  this  a  layer  of  rice,  then  a  thin  layer  of  any 
.m,  then  another  layer  of  rice,  and  proceed  in  this  manner 
iish  is  full ;  and  bake  in  a  moderate  oven  for  %  hour.    This 
nay  be  eaten  hot  or  cold ;  if  the  latter,  it  will  bo  much 
by  having  a  boiled  custard  poured  over  it. 
i  hour.    Average  cost.  Is, 
^t  for  6  or  7  persons.    Seasonable  at  any  time. 

EXETER  PUDDING. 

(  Vert/  rich.) 

fOBrDiBNTS.— 10  oz.  of  bread  crumbs,  4  oz.  of  sago,  7  oz.  of 
pped  suet,  6  oz.  of  moist  sugar,  the  rind  of  i  lemon,  J  t>iiit ' 
\iggst  4  tablespoonfuls  of  cream,  4  small  sponge  caki^B,  %  V)Z. 
,  i  lb.  of  jam. 

2t  2 


C42 


UODKBN  nOTTSEHOLD  OMKEST. 


3 f ode. —FlaYonr  the  milk  by  infusing  in  it  a  littlo  lemon-rinfl  or 
cinnamon ;  whisk  the  eggs,  stir  the  flour  gradually  to  these,  and  poor 
over  them  the  milk,  and  stir  the  mixture  well.  Batter  a  basin  tint 
^vill  exactly  hold  it ;  put  in  the  custard,  and  tie  a  floured  cloth  orcr ; 
plunge  it  into  boiling  water,  and  turn  it  about  for  a  few  minntei,  to 
prevent  the  flour  from  settling  in  one  part.  Boil  it  slowly  for  |  hour ; 
turn  it  out  of  the  basin,  and  serve.  The  pudding  may  be  garnished 
with  red-currant  jelly,  and  sweet  sauce  may  be  sent  to  table  with  it 

Time. — 4  hour.    Average  cost,  7d, 

Sufficient  for  5  or  C  persons.    Seasonable  at  any  time. 


DAMSON  TABT. 

1370-  Ikgbt:diei7ts.— U  pint  of  damsons,  \  lb.  of  moist  sngar,  \  Ih 
of  short  or  puff  crust. 

Mode. — Put  the  damsons,  with  the  sugar  between  them,  into  a  deep 
pie-dish,  in  the  midst  of  which,  place  a  small  cup  or  jar  turned  npsidi 
down ;  pile  the  fruit  high  in  the  middle,  line  the  edges  of  the  dish  nitfc 
sliort  or  puff  crust,  whichever  may  be  preferred ;  put  on  the  covo; 
ornament  the  edges,  and  bake  from  i  to  )  hour  in  a  good  oven.  If 
puff- crust  is  used,  about  10  minutes  before  the  pie  is  done,  take  it  out 
of  the  oven,  brush  it  over  with  the  white  of  an  Q^g  beaten  to  a  froth 
with  tlie  blade  of  a  knife ;  strew  some  sifted  sugar  over,  and  a  kt 
drops  of  water,  and  put  the  tart  back  to  finish  baking :  with  short 
crust,  a  little  plain  sifted  sugar,  sprinkled  over,  is  all  that  will  be 
required. 

Time. — 4  to  5  hour. 

Average  cost^  lOd. 

Sufficient  for  5  or  G  persons. 

Seasonable  in  September  and  October, 

Davdkh.— Whether  for  j:im,  jcllr,  pio,  pud  din  f;,  water,  ie^ 
trine,  dried  firnit  or  preserved,  the  ddinson,  or  damateene  (ftrit 
^^8  on't^innllr  brouclit  from  Danioacus,  whence  ita  nftmp)tiiii* 
valuu>)lo.    It'  combines  sujjary  and  acid  qualities  in  happr  p* 

CortionB,  when  full  ripe.  It  in  a  fniit  casilj  cultiTatM :  aaa,! 
udtled  nine  inchen  from  tlie  (rroiind  on  vii^roas  atoclu.  it  n 
prow  BeTcml  fcr't  hi^h  iti  the  first  vear,  and  make  fine  ftaiKUrfc 
the  year  foUowinp:.  Amongst  the  list  of  the  best  sorts  <^  hskflF 
plums,  the  damtmn  stnnJfl  first,  not  only  on  acconnt  nf  »^ 
ultundancc  of  its  juice,  but  alro  on  account  of  its  soon  loftfiiiip 
]'>ooau!«e  of  the  ruugbncss  of  its  llaToar,  it  xeqoirss  s  bij* 
9A,uso:r8.  quantity  of  sugar. 


DAMSON   PITDDING. 

1371.  I>'GiiTn)iF.irta.— 14  pint  of  damsons,  {  lb.  of  moist  sugar,  |  lk« 
of  suet  or  butter  cru&t. 
Mode.—}l9^L^  a  B\i«t  cnva\.  V\"Oa.  \^.  ^'^  ^qnsx  V3  Tu^o^^v'^fiS^ 


FUODINOS  AMD  FA8TBT.  6iS 

line  a  battered  pudding-basin  with  a  portion  of  it ;  fill  tbe  basin  with 
the  damsons,  sweeten  them,  and  put  on  the  lid ;  pinch  the  edges  of 
the  crust  together,  that  the  juice  does  not  escape ;  tie  over  a  floured 
cloth,  put  the  pudding  into  boiling  water,  and  boil  from  2i  to  3  hours. 

Time, — 2i  to  3  hours.    Average  coat,  Sd, 

Sufficient  for  6  or  7  persons. 

Seasonable  in  September  and  October. 

DETiHI  PUDDING. 

137a.  Ikobedients.— 4  large  apples,  a  little  grated  nutmeg,  1  tea- 
spoonful  of  minced  lemon-peel,  2  large  tablespoonfuls  of  sugar,  6  oz. 
of  currants,  f  lb.  of  suet  crust  No.  1215. 

Mode,— Tare,  core,  and  cut  the  apples  into  slices ;  put  them  into  a 
saucepan,  with  the  nutmeg,  lemon-peel,  and  sugar ;  stir  them  over 
the  fire  until  soft ;  then  have  ready  the  above  proportion  of  crust,  roll 
it  out  thin,  spread  the  apples  over  the  paste,  sprinkle  over  the -cur- 
rants, roll  the  pudding  up,  closing  the  ends  properly,  tie  it  in  a  fioured 
cloth,  and  boil  for  2  hours. 

Time. — 2  hours.    Average  cost^  la. 

Sufficient  for  5  or  6  persons.    Seasonable  from  August  to  March. 

EMPBESS    PUDDHTG. 

1373.  iNOBsniENTS. — I  lb.  of  rice,  2  oz.  of  butter,  8  eggs,  jam,  sof- 
fioient  milk  to  soften  the  rice. 

Mode.—T^oil  the  rice  in  the  milk  until  very  soft ;  then  add  the  butter 
boil  it  for  a  few  minutes  after  the  latter  ingredient  is  put  in,  and  set 
it  by  to  cool.  Well  beat  the  eggs,  stir  these  in,  and  line  a  dish  with 
puff-paste ;  put  over  this  a  layer  of  rice,  then  a  thin  layer  of  any 
kind  of  jam,  then  another  layer  of  rice,  and  proceed  in  this  manner 
until  the  dish  is  full ;  and  bake  in  a  moderate  oven  for  J  hour.    This 

>     pudding  may  be  eaten  hot  or  cold ;  if  the  latter,  it  will  bo  much 

!     improved  by  having  a  boiled  custard  poured  over  it. 

'         Time. — 3  hour.    Average  cost,  is. 

f»        Sufficient  for  6  or  7  persons.    Seasonable  at  any  time. 


% 


I* 

.1 


) 


EXETER  PUDDING. 
(  Very  rich.) 

1274.  Ingredients.— 10  oz.  of  bread  crumbs,  4  oz.  of  sago,  7oz.  of 
Unoly-ehopped  suet,  6  oz.  of  moist  sugar,  the  rind  oH  V'smorcit  \^'«i^' 
of  rum,  7  oj^grs,  4  tahhspoonfula  of  cream,  4  emaU  BpoTi|;%  «a^L^>  ^  ^t-' 
ofraiadas,  { lb,  o£j&m, 

2t  2 


Cli 
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Mode,— Vat  tlie  bread  crumbs  into  a  basin  with  the  lago,  toet, 
sugar,  minced  lemon-peel,  rum,  and  4  eggs;  stir  these  ingredients 
well  together,  then  add  3  more  eggs  and  the  cream,  and  let  the  nux- 
t  ure  bo  well  beaten.  Then  butter  a  mould,  strew  in  a  few  biead  emmbi^ 
and  cover  the  bottom  with  a  layer  of  ratafias ;  then  put  in  a  layer  of 
the  mixture,  then  a  layer  of  sliced  sponge  cake  spread  thickly  with 
any  kind  of  jam ;  then  add  some  ratafias,  then  some  of  the  mixtnn 
and  sponge  cake,  and  so  on  until  the  mould  is  full,  taking  oare  that  a 
layer  of  the  mixture  is  on  the  top  of  the  pudding.  Bake  in  a  good 
oven  from  i  to  1  hour,  and  serve  with  the  following  sauce : — ^Pnt  3 
tablespoonfuls  of  black-currant  jelly  into  a  stewpan,  add  2  glasses  of 
sherry,  and,  when  warm,  turn  the  pudding  out  of  the  mouldt  Pom 
tho  sauce  over  it,  and  serve  hot. 

Time. — From  1  to  I5  hour.    Average  cost,  2».  Gd, 
SttJHcient  for  7  or  8  persons.    Seasonable  at  any  time. 


no   PUDDING. 
I. 

1275.  Ikoukdiexts.— 2  lbs.  of  figs,  1  lb.  of  suet,  i  lb.  of  Hour,  J  Ibt 
of  bread  crumbs,  2  eggs,  milk. 

Mode, — Cut  tbe  figs  into  small  pieces,  grate  the  bread  finely,  as! 
chop  the  suet  very  small ;  mix  these  well  together,  add  the  floor,  the 
eggs,  which  should  be  well  beaten,  and  sufficient  milk  to  form  fhft 
whole  into  a  stiff  paste ;  butter  a  mould  or  basin,  press  the  pnddiiv 
into  it  very  closely,  tie  it  down  with  a  doth,  and  boil  for  S  honrs,  « 
ruther  longer ;  turn  it  out  of  the  mould,  and  serve  with  melted  bnttOf 
wiRe-sauce,  or  cream. 

Time— 3  hours,  or  longer.    Average  cost^  28. 

Sttfficient  for  7  or  8  persons. 

Seasonable. — Suitable  for  a  winter  pudding. 


n. 


(Staffordshire  Iledpe.) 

1276.  Ikgrkdients. — 1  lb.  of  figs,  6  oz.  of  suet,  }  lb.  of  flour,  miR. 
3fode. — Chop  the  suet  finely,  mix  with  it  the  flour,  and  moke  ties* 
into  a  smooth  paste  with  milk ;  roll  it  out  to  the  thickness  of  bM 
i  inch,  out  the  figs  in  small  pieces,  and  strew  them  over  the  past*: 
roll  it  up,  make  tho  ends  secure,  tie  the  pudding  in  a  dothi  and  M^ 
it  from  1|  to  2  houxa. 
Time. — li  to  2  \iO\]cre.    Average  cwt A* *  "V^» 
Siifflcient  for  5  or  ^  v^Ttona.    SeoswoibU  ^\.  «ss^  MvoeAx 


1 
1 
1 
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— ^Pat  the  bread  orumbs  into  a  basin ;  mix  with  them  the  suet, 
bonld  be  finely  minced,  the  marmalade,  and  the  sugar ;  stir 
>  ingredients  well  together,  beat  the  eggs  to  a  froth,  moisten 
iing  witl^  these,  and  when  well  mixed,  put  it  into  a  mould  or 
.  basin ;  tie  down  with  a  floured  cloth,  and  boil  for  2  hours 
imedont,  strew  a  little  fine-sifted  sugar  over  the  top,  and  serve. 
—2  hours.  Average  cost,  lid, 
ieni  for  6  or  6  persons.    Seasonable  at  any  time. 

-The  mould  may  be  ornamentod  with  stoned  raisins^  arrange  in  any 
lattem^  before  the  mixture  is  pourcfl  in,  which  would  add  very  much 
pearance  of  the  pudding.  For  a  plainer  puddings  double  the  qmn- 
the  broad  crumbs,  and  if  the  eggs  do  not  moisten  it  sufficiently,  use 
dik. 

BASED   (K>OS£BEBB7  VTTDDINQ. 

LraBEDiEiYTS.— Gooseberries,  3  eggs,  li  oz.  of  butter,  |  pint 
I  crumbs,  sugar  to  taste. 

. — ^Putthe  gooseberries  into  a  jar,  previously  cutting  off  the 
1  tails ;  place  this  jar  in  boiling  water,  and  let  it  boil  until 
aeberries  are  soft  enough  to  pulp ;  then  beat  them  through  a 
deye,  and  to  every  pint  of  pulp  add  3  well-whisked  eggs,  1 4  oz. 
!r,  i  pint  of  bread  crumbs,  and  sugar  to  taste ;  beat  the  mixture 
it  a  border  of  pufi'-paste  round  the  edge  of  a  pie-dish,  put  in 
Iding,  bake  for  about  40  minutes,  strew  sifted  sugar  over,  and 

'.—About  40  minutes.    Average  cost,  lOd, 

cient  for  4  or  6  persons.     Seasonable  from  ilay  to  July. 


BOHiED   GOOSEBERBY  PUDDING. 

.  IxoiiEDiEXTS.— f  lb.  of  suet  crust  No.  1215,  ij  pint  of  green 

^rries,  i  lb.  of-moist  sugar. 

e. — Liuo  a  pudding-basin  with  suet  crust  'No,  1215,  rolled  out 

it  i  inch  in  thickness,  and,  with  a  pair  of  scissors,  out  off  the 

nd  tails  of  the  gooseberries;  fill  the 

irith  the  fruit,  put  in  the  sugar,  and 

with  crust.    Piuch  the  edges  of  the 

tg  together,  tie  over  it  a  floured  cloth, 

into  boiling  water,  and  boil  from  2 Ho 

s;  turn  it  out  of  the  basin,  and  serve 

.  jug  of  cream. 

«.— 21  to  3  hours.    Average  cost,  lOd, 

leiemt  for  6  or  7  persons.    Seasonable  from  May  to  3u\3. 


BOTLSO  FRUIT  PUDOIVQ. 


646  XODXRir  HOUBKHOU)  COOKEBT. 

with  a  cloth,  and  boil  for  rather  more  than  1  hour.  When  tamed  ooti 
the  brandy  and  sugar  make  a  nice  sanoe. 

Tim«. —Rather  more  than  1  hour.    Average  cost,  1«. 

Sufficient  for  4  or  6  persons.    Seasonable  at  any  time. 

DAMFFNUDEIiN,  or  QEBMAN  FUDBXETOB. 

is8o.  IxGREDiENTS.— 1  lb.  of  flour,  i  lb.  of  butter,  5  eggs,  Snnll 
tablespoonfuls  of  yeast,  2  tablespoonfols  of  finely-pounded  sngar,  nuQk, 
a  very  little  salt. 

Mode. — Put  the  fiour  into  a  basin,  make  a  hole  in  the  oentre,  inti 
"which  put  the  yeast,  and  rather  more  than  i  pint  of  warm  milk ;  nab 
this  into  a  batter  with  the  middle  of  the  flour,  and  let  the  sponge  ml 
in  a  warm  temperature.  When  sufficiently  risen,  mix  the  egga,  bottom 
sugar,  and  salt  with  a  little  more  warm  milk,  and  knead  the  whok 
well  together  with  the  hands,  beating  the  dough  until  it  is  peifectlf 
smooth,  and  it  drops  from  the  fingers.  Then  cover  the  basin  witki 
cloth,  put  it  in  a  warm  place,  and  when  the  dough  has  nicely  xiMi, 
knead  it  into  small  balls ;  butter  the  bottom  of  adeep8ante-pan,rtRf 
over  some  pounded  sugar,  and  let  the  dampfnudeln  be  laid  in,  bnftdi 
not  let  them  touch  one  another ;  then  pour  over  sufficient  nilk 
to  cover  them,  put  on  the  lid,  and  let  them  rise  to  twice  their  origiBri 
size  by  the  side  of  the  iire.  I^ow  place  them  in  the  oyen  for  a  fiff 
minutes,  to  acquire  a  nice  brown  colour,  and  serve  them  on  a  napUft 
with  custard  sauce  flavoured  with  vanilla,  or  a  compote  of  any  M 
that  may  be  preferred. 

Tifne.—i  to  i  hour  for  the  sponge  to  rise ;  10  to  15  minutes  for  tk 
puddings  to  rise ;  10  minutes  to  bake  them  in  a  brisk  oven. 

Stifficient  for  10  or  12  dampfnudeln. 

Seasonable  at  any  time. 

GINGER   PUDDING. 

laBi.  IxoREDiKNTS.— i  lb.  of  flour,  5  lb.  of  suet,  5  lb.  of  moistsQgtt 
2  large  teaspoon fuls  of  grated  ginger. 

3Iode.—Shmd  the  suet  very  tine,  mix  it  with  the  flour,  sngar,  td 
{dinger ;  stir  all  well  together ;  butter  a  basin,  and  put  the  mixture il 
th't/ :  tie  a  cloth  over,  and  boil  for  3  hours. 

Timc—Z  hours.    Average  cost,  Qd. 

Sufficient  for  5  or  G  persons.    Seasonable  at  any  time. 

GOIiDEN    PTTDDING. 
marmalade,  k  ^*  o^  a^xgax*  4  e^%^. 
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Mode, — ^Put  the  bread  crambs  into  a  basin ;  mix  with  them  the  suet, 
which  should  be  finely  minced,  the  marmalade,  and  the  sugar ;  stir 
all  these  ingredients  well  together,  beat  the  eggs  to  a  froth,  moisten 
the  pudding  witl^  these,  and  when  well  mixed,  put  it  into  a  mould  or 
buttered  basin ;  tie  down  with  a  floured  cloth,  and  boil  for  2  hours 
When  turned  out,  strew  a  little  fine-sifted  sugar  over  the  top,  and  serve. 
2\me, — 2  hours.  Average  cost,  lid, 
^Jifficient  for  5  or  6  persons.    Seasonable  at  any  time. 

Note. — ^The  mould  may  be  ornamentod  with  stoned  raisins,  arranged  in  any 
fanciful  pattern,  before  the  mixture  is  poured  in,  which  would  add  very  much 
to  the  appearance  of  the  pudding.  For  a  plainer  pudding,  double  the  qixm- 
titiea  of  the  broad  crumbs,  and  if  the  eggs  do  not  moisten  it  sufficiently,  ubo 
a  littlo  milk. 

BAKED  OOOSEBEBBT  FUDDUfg. 

1283.  Ikobediei^ts.— Gooseberries,  3  eggs,  li  oz.  of  butter,  }  pint 
of  bread  crumbs,  sugar  to  taste. 

Mode, — ^Putthe  gooseberries  into  a  jar,  previously  cutting  off  the 
tops  and  tails ;  place  this  jar  in  boiling  water,  and  let  it  boil  until 
the  gooseberries  are  soft  enough  to  pulp ;  then  beat  them  through  a 
coarse  sieve,  and  to  every  pint  of  pulp  add  3  well- whisked  eggs,  14  oz. 
of  butter,  J  pint  of  bread  crumbs,  and  sugar  to  taste ;  beat  the  mixture 
well,  put  a  border  of  pufi'-poste  round  the  edge  of  a  pie-dish,  put  in 
the  pudding,  bake  for  about  40  minutes,  strew  sifted  sugar  over,  and 
serve. 

jTiwc— About  40  minutes.    Average  cost,  IQd, 

Sufficient  for  4  or  6  persons.    Seasonable  from  May  to  July. 


BOUiED   GOOSEBERBY  PUDDING. 

1284.  iNGui-rDiEKTS.— J  lb.  of  suet  crust  No.  1215, 1|  pint  of  green 
gooseberries,  i  lb.  of«moist  sugar. 

Mode. — Line  a  pudding-basin  with  suet  orost  No.  1215,  rolled  out 
to  about  i  inch  in  thickness,  and,  with  a  pair  of  scissors,  out  off  the 
tops  and  tails  of  the  gooseberries;  fill  the 
basin  with  the  fruit,  put  in  the  sugar,  and 
cover  with  crust.  Pinch  the  edges  of  the 
pudding  together,  tie  over  it  a  floured  cloth, 
put  it  into  boiling  water,  and  boil  from  2^  to 
3  hours ;  turn  it  out  of  the  basin,  and  serve 
with  a  jug  of  cream. 

Time,—2i  to  3  houra.    Average  eost^  lOcL 

Sii^cieftt  for  6  or  7  persona.    Seasonable  from  "Siiay  \jo  3xili « 
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GOOSEBEBBY  TABT. 
1285.  IxGRBDiEirrs.— li  pint  of  gooseberries,  }  lb.  of  short  orast 
No.  1211,  5  lb.  of  moist  sugar. 

3Io(le,— With  a  pair  of  scissors  cut  oiF  the  tops  and  tula  of  the 
gooseberries ;  put  them  into  a  deep  pie-dish,  pile  the  fruit  high  in  the 
centre,  and  put  in  the  sugar ;  line  the  edge  of  the  dish  with  shoct 
crust,  put  on  the  cover,  and  ornament  the  edges  of  the  tart ;  hake  in 
a  good  oven  for  about  f  hour,  and  before  being  sent  to  table,  strev 
over  it  some  fine-sifted  sugar.  A  jug  of  cream,  or  a  dish  of  boiled  or 
baked  custards,  should  always  accompany  this  dish. 

Time. — J  hour. 
Avcracfe  cost,  dd. 
Sufficient  for  6  or  G  persons. 
Seasonable  from  May  to  July. 

GooBXBKRSXBS.— The  red  nnd  the*  vhite  are  iho  twopifah 
oipal  variotiCiS  of  Kt)oseberrie«.  Tlie  red  are  xathsr  ttt 
more  acid ;  bat,  wlii^n  corered  Ttith  vrhito  aupir,  a 
wholcaome,  becaiisc  the  suj^r  neutralises   their 


Bed  gooseberries  make  an  excellent  jellr,  ivhich  is  UditHi 
refreshing;,  bat  not  very  nourishinc.  It  is  good forfaffilM 
and  plethoric  persons,  and  to  inruids  ij^neraUj  ivlio  imI 
liffht  and  digestible  food.    It  is  a  fruit  from  which; 
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dishes  mif^ht  be  made.    All  sorts  of  gooseberries  are 

"■   country  especially,  t 
fruit  so  universallj  in  favour.  In  Scotland,  there  is 


thsra 


ratttw 


able  when  stewed,  and,  in  this  country  esj 

fruit  so  universallj  in  favour.   In  Scotlan< ^ 

a  cottafre-garden  without  its  ffooseberry-boah.  Bervral  gfttt 
species  are  cultivated  with  the  nicest  care. 


HAIiP-PAY  PUDDING. 

ia86.  Ingredients. — I  Ih.  of  suet,  i  lb.  of  currants,  i  lb.  of  raisin 
i  lb.  of  Hour,  J  lb.  of  bread  crumbs,  2  tablespoonfuls  of  treoole,  i  pial 
of  milk. 

JlTocftf.— Chop  the  suet  finely;  mix  with  it  the  onrrants,  wldflk 
should  be  nicely  washed  and  dried,  the  raisins,  which  ahanld  tt 
stoned,  the  flour,  bread  crumbs,  and  treacle ;  moisten  with  the  milk 
beat  up  the  ingredients  until  all  are  thoroughly  mixed,  put  them  iflli 
a  buttered  basin,  and  boil  the  pudding  for  3^  hours. 

Time.—Zi  hours.    Average  cost,  Sd, 

Sufficient  for  5  or  6  persons.    Seasonable  at  any  time. 

HEBODOTUS  PitDDINO. 
1^87.  Inohsdixnts.— i  lb.  of  bread  crumbs,  i  lb.  of  good  figi,  €» 
of  suet,  6  oz.  of  moist  sugar,  i  saltspoonful  of  salt,  3  egga,  nvAM 
to  taste. 

Mode, — ^Minoe  the  ts^xs^  «ii!^  ^\5&  ^^t^  ^<i^^  \  ^iL  ^Jba  raoKadat 
ingredienta,  taldng  cas«  l^i^V.  ^i!tv^  «^^  «x&  ^^  ^^r^ 


mistnte  for  &  &w  nunntM,  pat  it  into  a  bnttered  mould,  tie  it  doira 
with  a  floured  oloth,  and  boil  the  pudding  for  fi  hours.  Seire  with 
wine  sauce. 

Time. — S  hours.    Average  coit,  lad. 

Siffficteitt  for  S  or  3  persons.    Seatonabh  at  any  tima. 

HUNTHB'B    PUD  DING. 

1933.  iNOSEBiEirre.— 1  lb.  of  raisins,  1  lb.  orcnrmiits,  1  lb.  of  soet, 
t  lb.  of  bread  cmmbs,  J  lb.  of  moist  sugar,  8  eggs,  1  tablespoonful  of 
iiour,  i  lb.  oF  mixed  candied  peel,  I  glass  of  brandy,  10  dropa  of 
caeenoe  of  lemon,  10  drops  of  essence  of  almonds,  i  natmcg,  3  blades 
of  maoe,  6  cloves. 

^o^e.— Stone  and  shred  the  raisins  rather  small,  chop  the  anet 
finely,  and  rub  the  bread  until  all  lumps  tie  well  broken ;  poond  the 
spice  to  powder,  out  the  candied  peel  into  thin  shreds,  and  mir  all 
tJtesa  ingredients  well  together,  adding  the  sugar.  Beat  the  eggs  to  a 
strong  froth,  and  as  they  are  beaten,  drop  into  them  the  esaenoe  of 
lemra  and  essence  of  almonds ;  stir  these  to  the  dry  ingredi^ts,  mix 
well,  and  add  the  brandy.  Tie  the  pudding  firmly  in  a  cloth,  and  boil 
it  for  6  hours  at  the  least :  7  or  8  hours  would  be  still  better  for  it 
Serve  with  boiled  eustard,  or  red^currant  jelly,  or  brandy  sauce. 

Time.—O  to  S  hours.    Average  coit,  Zi.  6d. 

Sufficient  for  9  inr  10  persons.    Seaionable  in  winter. 


ICED    PUDDINQ. 

{Parisian  lUcipt.) 

laSg.  IxanEDiEHTa. — J  lb.  of  sweet  almonds,  3  oz.  of  bitter  ones, 
2  lb.  of  sugar,  8  eggs,  1}  pint  of  milk. 

2fotIe.— Blanch  and  dry  the  almonds  thoroughly  in  K  cloth,  then 
pound  them  in  a  mortar  until  re- 
duoed  to  a  smooth  paste ;  add  to 
these  the  well-beaten  eggs,  the 
■agar,  and  milk;  stir  these  in* 
gredicnts  over  the  fire  until  they 
thicken,  bat  do  not  allow  them 
to  boil ;  then  strain  and  put  the 
mixture  into  the  freezing-pot; 
snrround  it  with  ice,  and  freeze 
it  as  directed  in  recipe  1290. 
When  quite  frozen,  fill  an  iced- 
-podding  mould,  pat  <m  tho  lid, 
madkeeptbtFrdiingia  ice  until 
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required  for  tablo ;  then  turn  it  out  on  the  diah,  and  garnish  it  vift 
a  compote  of  anv  fniit  that  may  be  preferred,  pouring  a  little  om  tlw 
top  of  the  puddingr.  This  pudding  may  be  flayoored  with  YiiuUlt 
Cura^oa,  or  Maraschino. 

I'lmc, — i  hour  to  freeze  the  mixture. 

cVtf«ow«6/(?.— Served  all  the  year  round. 

ICED    APPLE    PITDDINa. 
(FrencJ^  Recipe,  after  Carimt.) 

1390.  Inobedirnts. — 2  dozen  apples,  a  small  pot  of  apricot-jaa, 
\  lb.  of  sug-ar,  1  Seville  orange,  \  pint  of  preserved  eherries,  }  Ik  d 
raisins,  1  oz.  of  citron,  2  oz.  of  almonds,  1  gill  of  Cura9oai  1  gill d 
Maraschino,  1  pint  of  cream. 
Jl/bc^e;.— Peel,  core,  and  cut  the  apples  into  quarters,  and  siiUMl 
tlicm  over  the  lire  until  soft ;  then  mix  with  them  flu 
apricot-jam  and  the  sugar,  on  which  the  rind  of  the  oraaii 
sliould  be  previously  rubbed;  work  all  these  ingredienti 
through  a  sieve,  and  put  them  into  the  freezing-pot.  Stow 
the  raisins,  and  simmer  them  in  a  little  syrup  for  a  frw 
minutes ;  add  these,  with  the  sliced  ci- 
tron, the  almonds  cut  in  dice,  and  the 
Ci'crrios  drained  from  their  syrup,  to  tho 
iiiirredients  in  the  freezing-pot ;  put  in 
the  Cura^i.a  and  Maraschino,  and  freeze 
apain ;  add  as  much  whipped  cream  as 
will  be  required,  freeze  again,  and  fill 
the  mould.  Put  the  lid  on,  and  plunge 
the  mould  into  the  ice-pot ;  Cuver  it  with 
a  wet  cloth  and  pounded  ice  and  saltpetre, 
wliere  it  should  remain  until  wanted  for 
table.  Turn  tho  pudding  out  of  the  mould 
on  to  a  clean  and  neatly-folded  napkin, 
and  serve,  as  sauce,  a  little  iced  whipiJtd 
cream,  in  a  sauce-tureen  or  glass  dibh. 

hour  to  freeze  the  mixture. 
Seasonable  from  August  to  March. 

Method  of  icorking  the  freezing  Apparatus. — Put  into  the  wxSr 

pail  some  pounded  ice,  upon  which  strew  some  saltpetre ;  then  & 

the  powter  freezing-pot  upon  this,  and  surround  it  entirely  with  vn 

and  saltpetre.  "Wipe  \]hft  q«ww  wA  fe^^«^  ^1  \.\vft  ^jot,  pour  in  the  pM« 

paration,  and  cloae  tiie\\3L\  ^  <\\3LMT\A"t  oil  T4.\i.\kaTa  ^Vu^x^'^ti^^aaniaff 

the  frcezing-pfin  trom  nv^a^  ^  '^^^'^^  ^^  ^^^'^  '"^^  ^vKX^«»\«B»ik'* 


ICB- 
tPi.TTLB. 

Time. 
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be  firm  ronnd  the  6ide8  of  the  pot*  stir  it  aboat  with  the  elioe  or 
spattle,  that  the  preparation  may  be  equally  oongealed.  Close  the 
lid  again,  keep  working  from  right  to  left,  and,  from  time  to  time, 
remove  the  mixture  from  the  sides,  that  it  may  be  smooth ;  and  when 
perfectly  frozen,  it  is  ready  to  put  in  the  mould ;  the  mould  should 
then  be  placed  in  the  ice  again,  where  it  should  remain  until  wanted 
for  table. 

ROLT-POI.T  JAM  PUDDHJTO. 

lagi.  Ingbedients.— }  lb  of  suet-crust  No.  1215,  i  lb.  of  any  kind 
of  jam.  Jt 

Mode, — ^Make  a  nice  light  suet-crust  by  recipe  No.  1215,  and  roll  it 
out  to  the  thickness  of  about  i  inch.  Spread  the  jam  equally  oyer  it, 
leaving  a  small  margin  of  paste  without  any,  where  the  pudding  joins. 
RoU  it  up,  fasten  the  ends  securely,  and  tie  it  in  a  floured  cloth ;  put 
the  pudding  into  boiling  water,  and  boil  for  2  hours.  Mincemeat  or 
marmalade  may  be  substituted  for  the  jam,  and  makes  excellent 
puddings. 

Time. — 2  hours.    Average  costt  9dL 

Sufficient  for  5  or  6  persons. 

Seasonable, — Suitable  for  winter  puddings,  when  fresh  fruit  is  not 
obtainable. 

LEMON   CHEESECAKES. 

129a.  Ingredients.— J  lb.  of  butter,  1  lb.  of  loaf  sugar,  6  eggs,  the 
rind  of  2  lemons  and  the  juice  of  3. 

Mode, — Put  all  the  ingredients  into  a  stewpan,  carefully  grating 
the  lemon-rind  and  straining  the  juice.  Keep  stirring  the  mixture 
over  the  fire  until  the  sugar  is  dissolved,  and  it  begins  to  thicken  : 
when  of  the  consistency  of  honey,  it  is  done  ;  then  put  it  into  small 
jars,  and  keep  in  a  dry  place.  This  mixture  wiU  remain  good  3  or  4 
months.  When  made  into  cheesecakes,  add  a  few  pounded  almonds, 
or  candied  peel,  or  grated  sweet  biscuit ;  line  some  patty-pans  with 
good  puff-paste,  rather  more  than  half  fill  them  with  the  mixture,  and 
bake  for  about  i  hour  in  a  good  brisk  oven. 

Time,— I  hour.    Average  cost,  U.  id. 

Sufficient  for  24  cheesecakes.    Seasonable  at  any  time. 

LEMON   MINCEMEAT. 
1293.  Ingredients. ~2  large  lemons,  6  largo  apples,  ilb.  of  suet, 
1  lb.  of  currants,  ^  lb.  of  sugar,  2  oz.  of  candied  lemon-peel,  1  QZ«  qI 
citron,  mixed  spice  to  taste. 

Mode.— Tare  the  lemons,  squeeze  them,  and  "boil  Wi^  "^wX  tbdSSl 
tender  enough  to  mash.    Add  to  the  mashed  lemoiL-i^l  \^ci  «v\^«^» 
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which  Bhould  he  pored,  cored,  and  minced;  the  chopped  snet.  enrranli, 
sug^ar,  sliced  peel,  and  spice.  Strain  the  lemon-juioe  to  these  ingi^ 
dients,  stir  the  mixture  well,  and  put  it  in  a  jar  with  a  cloieIy->fittnK 
lid.  Stir  occasionally,  and  in  a  week  or  10  days  the  xnincemettviU 
be  ready  for  nsc. 

Average  cost,  2ff. 

Sufficient  for  18  lar^  or  24  small  pics. 

Seasonahle.'—'}A.2^Lfy  this  about  the  beginning  of  Decern  Dcr. 

IiEMON  DUMFLIiraS. 

1994.  iNGREDiEirrs.— J  lb.  of  grated  bread,  I  lb.  n  chopped  net, 
i  lb.  of  moist  sugar,  2  eggs,  1  largo  lemon. 

Mode, — Mix  tlie  broad,  suet,  and  moist  sngar  well  together,  addiiK 
the  lemon-pccl,  which  should  bo  very  finely  minced.     Moisten  with 

the  eggs  and  strained  lemon-juioe;  stirweDi 
and  put  the  mixture  into  small  buttered  eopi. 
Tie  them  down  and  boil  for  \  hour.  Tni 
them  out  on  a  dish,  strew  sifted  augar  ORf 
them,  and  serve  with  wine  sauce. 
Time. — J  hour.  Average  cost,  7cL 
Sufficient  for  6  dumplings.    Seasonable  at  any  time. 

BAKED  IiEMON  FUDDINQ. 


truosr  DuuPLi^GS. 


1295.  iKGnEDiENTS.-— The  yolks  of  4  eggs,  4  oz.  of  poimdedso^ 
1  lemon,  J  lb.  of  butter,  puff-crust. 

Mode, — Beat  the  eggs  to  a  froth ;  mix  with  them  the  sugar  a:i 
warmed  butter ;  stir  these  ingredients  well  together,  putting  in  tj 
grated  rind  and  strained  juice  of  the  lemon-peel.  Line  a  shallow  difl 
with  puff-paste ;  put  in  the  mixture,  and  bake  in  a  moderate  ortf 
for  40  minutes ;  turn  the  pudding  out  of  the  dish,  strew  over  it  a!d 
sugar,  and  serve. 

Time— 40  minutes.    Average  cost,  lOd, 

Sufficient  for  5  or  6  persons.    Seasonable  at  any  time. 

II. 

1396.  Ikoredievts.— 10  oz.  of  bread  crumbs,  2  pints  of  mil^fi  ^tf- 
of  butter,  1  lemon,  i  lb.  of  pounded  sugar,  4  eggs,  1  tablespooofBl^ 
brandy. 

Mode, — ^Bring  l\ie  m\WL\A^^<^\^^Lv[i%^int,  stir  in  the  butter,  O^ 
pour  these  hot  ov«  ^^"bt^^  ctvm^^\  ^^'^^  va^&^x  v^^^ec^  fiailr 
minced  lemon-'peel  •,  "Vicat  \\ift  <i^^>^\i^^'^'«'C^^^\a.^w>a^*^>»A 
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to  the  otiicr  io^cdtcnti;  put  a  pasta  nnmd  the  diib,  and  bile  for 
%  hour. 

Tim*.— J  hour.    Average  cost.  It.  2d 

SuSicient  for  6  or  T  persons. 

Seaionahle  at  any  timo. 

LiuoH.— ThB  lemon  ii  •  iKiely  of  the  oilron.  Tli(Jnio» 
or  Uiii  fruit  nukn  oan  of  our  moil  popatu-  moA  refmliiiiE 
bpvorAgps — lemonkdo,  which  u  genllj  tlirmilKtiDr  uid  coot 
ing,  taA  tofin  iiuenrhn  Ibe  thint.     It  mi/  b«  frcFl;  pu- 


•ounter-poison 

in. 
(  rtrj  rich.) 

1307.  iKcnEBiENTS.— The  rind  and  juice  of  2  large  lemons,  1  lb.  of 
loaf  sufTor,  \  pint  of  oream,  the  yolks  of  S  eggs,  2  oz.  of  olmondi,  i  Ih. 
of  butter,  melted. 

JUbtfe.— Mix  the  ponnded  ragar  vith  the  cream,  and  add  the  yolks 
of  cgga  and  the  butter,  vhioh  should  be  previously  warmed.  Dlanoh 
Knd  pound  the  almonds,  and  put  these,  with  the  grated  lind  and 
strained  juice  of  the  lemons,  to  the  other  ingredients.  Stir  all  well 
together ;  line  a  digh  with  puiT-poste,  put  in  the  mixture,  and  bake 
far  1  hour. 

Time. — 1  hour.    Average  cost,  2*. 

Sufficient  for  G  or  7  persons.    Seasonable  at  any  time. 

IIOIX.BD   I.EUON   FTTDDINO. 

lagB.  Ihgkeiiiekts.— 1  lb.  of  chopped  auet,  J  lb.  of  bread  onimhs, 
S  amall  lemons,  6  oz.  of  moist  augar,  \  lb.  of  flour,  2  eggs,  milk. 

Mode. — "His.  the  snet,  bread  cnimbs,  sugar,  and  flonr  well  together, 
adding  the  lemon-peel,  nhich  should  be  very  finely  minced,  and  the 
Joice,  which  should  be  strained.  TVliea  these  ingredients  are  well 
mixed,  moisten  with  the  e^s  and  sulhcient  milk  to  make  the  pudding 
of  the  consistency  of  thick  batter  i  put  it  into  a  well-buttered  mould, 
and  boil  for  34  hours ;  tarn  it  out,  strew  sifted  sugar  over,  and  serve 
'with  wine  sauce,  or  not,  at  pleasure. 

JVjne.— 3j  hours.    Average  eoil,  U. 

Sxfficient  for  7  or  3  persons.    SeatonaUe  at  any  time. 
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PLAIN  LEMON  FUDDINa. 

1999-  iNGBEDnrxTs.— f  lb.  of  flour,  0  oz.  of  lard  or  dripping,  fte 
juice  of  1  large  lemon,  1  teaspoonful  of  flour,  sugar. 

Mode. — Make  the  above  proportions  of  flour  and  lard  into  a  moodi 
paste,  and  roll  it  out  to  the  thickness  of  about  i  inch.  Sqlieen  fiv 
lemon-juice,  strain  it  into  a  cup,  stir  the  flour  into  it,  and  ai  moA 
moist  sugar  as  will  make  it  into  a  stiff  and  thick  paste ;  spread 
mixture  oyer  the  paste,  roll  it  up,  secure  the  ends,  and  tie  the 
in  a  floured  doth.    Boil  for  2  hours. 

Time. — 2  hours.    Average  cost,  7d, 

Sufficient  for  5  or  6  persons.    Seasonable  at  any  time. 


MANCHESTEB  PUDDING  (to  eat  Cold). 

1300.  Ikgeediekts.— 3  oz.  of  grated  bread,  i  pint  of  milk,  a  strip 
of  lemon-pecI,  4  eggs,  2  oz.  of  butter,  sugar  to  taste,  puflf-paste,  jaoi 
3  tablespoonf uls  of  brandy. 

Jtfbcfe?.— Flavour  the  milk  with  lemon-peel,  by  infusing  it  fa 
tho  milk  for  i  hour;  then  strain  it  on  to  the  bread  crumbs, tad 
boil  it  for  2  or  3  minutes ;  add  the  eggs,  leaving  out  the  whites  of  t 
the  butter,  sugar,  and  brandy;  stir  all  these  ingredients  welltogetiiBi 
cover  a  pic-dish  with  puff-paste,  and  at  the  bottom  put  a  thick  li|ff 
of  any  kind  of  jam ;  pour  the  above  mixture,  cold,  on  the  jam,  id 
bake  the  pudding  for  an  hour.  Serve  cold,  with  a  little  sifted  snstf 
sprinkled  over. 

Time. — 1  hour.    Average  cost,  Is. 

Sufficient  for  6  or  6  persons.    Seasonable  at  any  time. 


SWEET  MACAEONI  PUDDING. 

1301.  Ikgbedients. — 2^  oz.  of  macaroni,  2  pints  of  milk,  theiiri 
of  i  lemon,  3  eggs,  sugar  and  grated  nutmeg  to  taste,  2  tablespoonfiib 
of  brandy. 

Mode. — ^Put  the  macaroni,  with  a  pint  of  the  milk,  into  a  sauoeptf 
with  the  lemon-peel,  and  let  it  simmer  gently  until  the  macanmiii 
tender ;  then  put  it  into  a  pie-dish  without  the  peel ;  mix  the  ofttf 
pint  of  milk  with  the  eggs ;  stir  these  well  together,  adding  Ul 
sugar  and  brandy,  and  pour  the  mixture  over  the  macaronL  Gfttt^ 
little  nutmeg  over  tho  top,  and  bake  in  a  moderate  oven  for  |  hW- 
To  make  this  pudiiing  \qoV  mc,^^  o^  \\astc  should  be  laid  zonndtiit 
edges  of  the  dish,  and,  iot  \qli\^Vs^  ^\;^i^t  ^\\it^^:^T^^^tnAniitlsii* 
may  bo  placed  on.  Wie  matcaioxA'.  VolVXiv^  ^*^^  ^^>\.K>Ev^\stw^« 


Tiine.~%  hour  to  ummer 
puiiJing. 
Ai-eraffl  cost,  lid. 
Sufficient  for  6  or  6  penona. 
Seatonalle  at  aor  time. 
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unmeT  tte  dulcotoiu  ;  |  hour  to  bate  the 


MAHNA   EBOUP   FVDVINa. 

■  301.  Ltobbmevtb. — 3  tableapoonfuU  of  manna  kroap,  12  bitter 
almonds,  I  pint  of  milk,  eogar  to  taste,  3  e^^B' 

Mode. — Elanch  and  pound  the  almonds  in  a  mortar  (  mix  them 
iritb  the  munno^  kroup  1  poor  OTer  tbeae  a  pint  of  boiling  niilk,  aod 
let  them  steep  for  about  i  hour.  When  nearly  cold,  add  sugar  and 
the  wcll-beatcn  ei;i;s ;  mix  all  well  together ;  pat  the  podding  into  a 
buttered  dish,  and  bake  for  j  hour. 

Time. — J  hour.    Average  coil, 

SiiJ^eient  for  4  or  S  persoas.     Seaionable  at  any  time. 

M»rsi  Kmip,  Srhobi,  or  8«ll0IJ!i*,  «« thir*  mmei  eivm  to  »  flonr  iii»a»  frotn 
pii>uuu  Mbcst  iDd  rice.  Tha  prejnratoii  ii  irhite  ^bcn  it  ii  mulo  anlj  of  tbne  tnalp- 
rialii  tbenUoncclour  which  It  uiuBltj  hu,  iaprodnMd  bra  portion  of  ftadtonmidyollu 

mnt  or  Tri;«1able  Bonps.    Ai  ft  fodd,  it  ib  ligbt,  putritioiii,  wholetn&a,  taiS  ettUj 
dig? Jtod-    Tb*  best  prFpAratit>D  it  bron^bt  [rom  Arftbift,  uid,  atat  to  tbftt,  fr^  IU17. 

MANSFIELD  PUDDING. 

>303.  iBaBEDiENTS— The  crumb  of  2  rolls,  1  pint  of  milk,  sugar 
to  taste,  4  pgga,  2  tablespoonfuls  of  brandy,  6  oz.  of  chopped  suet,  2 
tablf spoonfuls  of  Hour,  i  lb.  of  currants,  i  teaspoonful  of  grated 
nutmeg,  2  tableapoonfuls  of  cream. 

Mode. — Sllcs  the  roll  Tery  thin,  and  pour  npon  it  a  pint  of  boiling 
milk  ;  let  it  remiiia  covered  close  for  i  hour,  then  boat  it  up  with  a 
fork,  and  a  tree  ten  with  molat  sugar;  stir  in  the  chopped  snct,  flour, 
carrants,  and  nutmeg.  Mix  these  ingredients  well  tJ^ether,  moisten 
with  the  eg!;s,  brandy,  and  cream;  beat  the  mixture  for  2  or  3 
minutes,  put  it  into  a  buttered  dish  or  mould,  and  bake  in  amoderate 
oren  for  1;  hour.    Turn  it  out,  strew  sifted  sugar  ovet,  ftud  ««t^«. 

Time. — ij  hour.    Average  colt,  l».  Zd, 

Si0cie>iifoT  G  or  7  pewoflA     SeaianabU  at  BUy  time. 
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MABIiBOBOUOH  FXTDDHrG. 

1304.  Ingeediexts. — J  lb.  of  butter,  J  lb.  of  powdered  luap 
sugar,  4  egtss,  pufT-posto,  a  layer  of  any  kind  of  jam. 

Modc—HQot  the  butter  to  a  cream,  stir  in  the  powdered  sugar, 
whisk  tho  eggs,  and  add  these  to  the  ol^er  ingredients.  When  theH 
arc  well  mixed,  line  a  dish  with  puff- paste,  spread  over  a  layer  of  isy 
l:ind  of  jam  that  may  bo  preferred,  pour  in  the  mixtore,  and  bab 
tlie  pudding  for  rather  more  than  i  hour. 

Time—  Rather  more  than  i  hour.    Average  cost,  Is. 

Si{jfficie?it  for  5  or  6  persons.    Seasonable  at  any  time. 


MAHMAT.ADB    AND    VEBMICEIiLI 

1305.  iKGnEDiENTS.— 1  breakfastoupful  of  vermicelli,  2  tablespcofi- 
fuls  of  marmalade,  i  lb.  of  raisins,  sugar  to  taste,  3  eggs,  milk. 

Jlode, — Pour  some  boiliDg  milk  on  the  yermicelli,  and  let  it  remua 
covered  for  10  minutes ;  then  mix  with  it  the  marmalade,  stoned  raiflSN 
sugar,  and  beaten  eggs.  Stir  all  well  together,  put  the  mixture  into 
a  buttered  mould,  boil  for  1^  hour,  and  serve  with  custard  saoce. 

Time. — U  hour.    Average  cost.  Is, 

Sufficient  for  5  or  6  persons.    Seasonable  at  any  time. 


MABROAV   DITMFIilNGS,  to  serve  with  Boost  Meat,  in 

Soup,  with  Salad,  &o, 

{Germa:i  Recipe.) 

1306.  Ikoredients. — 1  oz.  of  beef  marrow,  1  oz.  of  batter,  Segg* 
2  penny  rolls,  1  tcaspoonf  ul  of  minced  onion,  1  teaspoonfol  of  miuc^ 
parsley,  salt  and  grated  nutmeg  to  taste. 

J[/b<7c.— Btat  tho  marrow  and  butter  together  to  a  cream ;  well  wbii^ 
the  eggs,  and  add  these  to  the  other  ingredients.  "When  they  are  wB 
stirred,  put  in  the  rolls,  wliich  should  previously  be  well  soaked  B 
boiling  milk,  strained,  and  beaten  up  with  a  fork.  Add  the  lemsi^ 
iug  ingredients,  omitting  the  minced  onion  where  tho  flavour  is  T«J 
much  disliked,  and  form  the  mixture  into  small  round  dompIxBI^ 
Drop  these  into  boiling  broth,  and  let  them  simmer  for  aboat  ^ 
minutes  or  \  hour.  They  may  be  served  in  soup,  with  roast  mesf^t'  j 
with  salad,  as  in  Germany,  where  they  ore  more  frequently  sent  ti 
tabic  than  in  this  country.    They  are  very  good. 

Tmie.— 20  minutes  to  \  hour.    Average  cost,  Gd. 

Si(jfficient  for  7  or  8  dumplings.    Seasonable  at  any  time. 
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•^hentlie  icing  looks  crisp,  they  are  done.  Arrange  them,  piled  high 
in  the  oentze,  on  a  white  napkin,  and  garnish  the  dish,  and  in  between 
tte  tartleti,  with  itrips  of  bright  jellj,  or  very  firmly-made  preserve. 

Tlune.— 20  minntes  to  bake  the  tartlets ;  6  minntes  after  being  iced. 

Average  cost^  exdusive  of  the  paste,  U. 

Sufffleient  to  fill  10  or  12  tartlets.     Seasonable  at  any  time. 

JTdcL — The  fdng  may  bo  omitted  on  the  top  of  the  tartlots,  and  a  spoonful 
^tny  kind  of  prescr>*o  put  at  the  bottom  of  tho  custard  instead :  this  varies 
,  the  flaTonr  and  appearance  of  this  dish. 

AIiMOND    FItOWEBS. 

1S16L  IvGBEDiEirrs.— Faff-paste  Xo.  1205 ;  to  every  i  lb.  of  paste 

8  Qz.  of  almonds,  sifted  sugar,  the  white  of  an  egg. 
Mede, — ^BoU  the  paste  out  to  the  thickness  of  i  inch,  and,  with  a 
fluted  cutter,  stamp  out  as  many  pieces  as  may  be  required. 
the  paste  up  again,  roll  it  out,  and,  with  a  smaller  cutter, 
ont  some  pieces  the  size  of  a  shilling.    Brush  the  larger  pieces 
with  the  white  of  an  egg^  and  place  one  of  the  smaller  pieces  on 
Blanch  and  cut  the  almonds  into  strips  lengthwise ;  press  them 
into  the  paste  closely  round  the  rings ;  and  when  they  are  all 
sift  over  some  pounded  sugar,  and  bake  for  about  i  hour  or 
ninutes.    Garnish  between  the  almonds  with  strips  of  apple  jelly > 
]dace  in  the  centre  of  the  ring  a  small  quantity  of  strawberry 
;  pile  them  high  on  the  dish,  and  serve. 
Tme. — i  hour  or  20  minutes. 
SefflcienU — 18  or  20  for  a  dish.    Seasonable  at  any  time. 

FIiTTTED  BOLIiS. 

1317*  Ikgrkdiekts. — Puff-paste,  the  white  of  an  eggt  sifted  sugar, 

or  preserve. 
Moii, — ^Make  some  good  puff-paste  by  recipe  No.  1205  (trimmings 
very  well  for  little  dishes  of  this  sort) ;  roll  it  out  to  the 
of  i  inch,  and,  with  a  round  fluted  paste-cutter,  stamp  out 
\j  round  pieces  as  may  be  required ;  brush  over  the  upper  side 
I  the  white  of  an  egg ;  roll  up  the  pieces,  pressing  the  paste  lightly 
where  it  joins ;  place  tho  rolls  on  a  baking-sheet,  and  bake 
•boBt^honr.    A  few  minutes  before  they  are  done,  brush  them 
the  white  of  an  egg ;  strew  over  sifted  sugar,  put  tlicm  back 
the  oven ;  and  when  the  icing  is  firm  and  of  a  pale  brown  colour, 
ne  done.    Place  a  strip  of  jelly  or  preserve  across  oaob.  xoW,  ^v&\i 
high  on  a  napkin,  and  serve  cold. 
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taste,  and  put  the  mizture  into  a  pie-dish  previoosly  lined  with  puff- 
paste.  Bake  for  rather  more  than  i  hour ;  torn  it  oat  of  tho  diilii 
btrew  sifted  sugar  over,  and  servo. 

Time. — Bather  more  than  i  hour. 

Average  cost,  Is,  6d, 

Sufficient  for  3  or  4  persons. 

Seasonable  from  November  to  May. 

SEVTLIiE  ORANGE  PUDDING. 

1314*.  I2TGIIEDIENTS. — 4  Seville  oranges,  6  oz.  of  fresh  bntter,  12 
almonds,  i  lb.  of  sifted  sugar,  the  juice  of  1  lemon,  8  eggs. 

Mode. — Boil  the  oranges  and  chop  them  finely,  taking  oat  all  the 
pips.  Put  the  butter,  the  almonds,  blanched  and  chopped*  and  ths 
sugar,  into  a  saucepan,  to  which  odd  the  orango  pulp  and  the  lemon- 
juice.  Put  it  on  a  hot  plate  to  warm,  mixing  all  together  until  the 
butter  is  thoroughly  melted.  Turn  the  mixture  out,  lot  it  get  ooU, 
then  add  the  eggs,  which  shoidd  be  well  whipped.  Put  all  into  s 
baking-dish,  bordered  with  puff  paste,  and  bake  from  i  hoar  to  40 
minutes,  according  to  the  heat  of  the  oven. 

Time, — i  hour  to  40  minutes. 

Seasonable  from  November  to  May. 


6MALL  DISHES  OP  WASTRY  FOR  ENTREMETS,  SUPPES- 

DISHES,  &o. 

FANCHONNETTE8,  or  OX78TABD  TABTIiBTS. 

i3'5.  Inoeedients.— For  tho  custard,  4  eggs,  J  pint  of  milk.  So. 
of  butter,  2  oz.  of  pounded  sugar,  3  dessertspoonfuls  of  floor,  flftvooriiv 
to  taste ;  the  whites  of  2  eggs,  2  oz.  of  pounded  sugar. 

Mode,— Well  beat  the  eggs ;  stir  to  them  the  milk,  the  batter,  iriikl 
should  be  beaten  to  a  cream,  the  sugar,  and  flour ;  mix  these  i1lgl^ 
clients  well  together,  put  them  into  a  very  dean  sauoepan,  and  1«^ 
them  to  tho  simmering  point,  but  do  not  allow  them  to  boiL  flafotf 
with  essence  of  vanilla,  biltcr  almonds,  lemon,  grated  chooolate^tf 
any  flavouring  ingredient  that  may  be  preferred.  Line  tome  road 
tartlet-pans  with  good  puff-paste;  fill  them  with  the  oastaid,  ai* 
bake  in  a  moderate  oven  for  about  20  minutes  ;  then  take  them  Mt 
of  the  pans ;  let  them  cool,  and  in  the  mean  time  whisk  the  wbilni' 
the  eggs  to  a  stiff  froth ;  stir  into  this  the  pounded  Bogar,  aiid  wftmi 
smoothly  over  the  tartlets  a  little  of  this  mixture.  Pat  them  in  fki 
even,  again  to  aet  the  ifiing^  but  be  particukr  that  they  do  aol  Monli 
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T^hen  the  icing  looks  orisp,  they  are  done.  Arrange  them,  piled  high 
in  the  centre,  on  a  white  napkin,  and  garnish  the  dish,  and  in  between 
the  tartlets,  with  strips  of  bright  jelly,  or  Tory  firmly-made  preserve. 

Tifiie, — 20  minutes  to  bake  the  tartlets ;  6  minutes  after  being  iced. 

Average  cost,  exclusive  of  the  paste,  l8. 

Sufficient  to  fill  10  or  12  tartlets.     SeaionMe  at  any  time. 

Note.—ThQ  icing  may  bo  omitted  on  tho  top  of  the  tartlets,  and  a  spoonful 
of  any  kind  of  preserve  put  at  the  bottom  of  tho  custard  instead :  this  varies 
both  the  flavour  and  appearance  of  this  dish. 

AIiMOND    FIiOWEBS. 

1316.  lN0SEDi£NTS.~Puff-pa8te  No.  1205;  to  every  i  lb.  of  paste 
allow  3  oz.  of  almonds,  sifted  sugar,  the  white  of  an  egg. 

Mode. — ^RoU  the  paste  out  to  the  thickness  of  \  inch,  and,  with  a 
round  fiuted  cutter,  stamp  out  as  many  pieces  as  may  be  required. 
Work  the  paste  up  again,  roll  it  out,  and,  with  a  smaller  cutter, 
stamp  out  some  pieces  the  size  of  a  shilling.  Brush  the  larger  pieces 
oyer  with  the  white  of  an  egg^  and  place  one  of  the  smaller  pieces  on 
each.  Blanch  and  cut  the  almonds  into  strips  lengthwise ;  press  them 
slanting  into  the  paste  closely  round  the  rings ;  and  when  they  are  all 
completed,  sift  over  some  pounded  sugar,  and  bake  for  about  \  hour  or 
20  minutes.  Garnish  between  the  almonds  with  strips  of  apple  jelly, 
and  place  in  the  centre  of  the  ring  a  small  quantity  of  stiawberry 
jam ;  pile  them  high  on  the  dish,  and  serve. 

Time, — \  hour  or  20  minutes. 

Si\fficient,— IS  or  20  for  a  dish.    Seasonable  at  any  time. 

FIiUTED  BOLLS. 

1317.  Ingredients. — PuflT-paste,  the  white  of  an  egg,  sifted  sugar, 
Jelly  or  preserve. 

Mode, — Make  some  good  puff-paste  by  recipe  No.  1205  (trimmings 
answer  very  well  for  little  dishes  of  this  sort) ;  roll  it  out  to  the 
thickness  of  k  inch,  and,  with  a  round  fluted  paste-cutter,  stamp  out 
as  many  round  pieces  as  may  be  required ;  brush  over  the  upper  side 
with  the  white  of  an  egg ;  roll  up  the  pieces,  pressing  the  paste  lightly 
together  where  it  joins ;  place  tho  roUs  on  a  baking-sheet,  and  bake 
for  about  i  hour.  A  few  minutes  before  they  are  done,  brush  them 
over  with  the  white  of  an  egg ;  strew  over  sifted  sugar,  put  them  back 
in  the  oven ;  and  when  the  icing  is  firm  and  of  a  pale  brown  colour, 
they  are  done.  Place  a  strip  of  jelly  or  preserve  across  each  roll,  dish 
them  high  on  a  napkin,  and  serve  cold. 
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Tifne.—l  hour  before  being  iced ;  5  to  10  minutet  after. 
Average  cost,  1«.  Zd. 

Sufficient— \  lb.  of  pnff-paste  for  8  dishes. 
Seasonable  at  any  time. 

FA8TBY  SASDWICHES. 

1318.  Ingbedients.— Foff-paste,  jam  of  any  kind,  the  white  of  an 
egg:,  sifted  sugar. 

Made.—YHoW  the  paste  ont  thin ;  put  half  of  it  on  a  bakinf-aheei  or 
tin,  and  spread  cquidly  over  it  apricot,  greengage,  or  any  preserre  tliat 
may  be  preferred.  Lay  over  this  prescrre  another  thin  paste ;  press  the 
edges  together  all  round ;  and  mark  the  paste  in  lines  with  a  knife  oa 
the  surface,  to  show  where  to  cut  it  when  baked.  Bake  from  20 
minutes  to  i  hour ;  and,  a  short  time  before  being  done,  take  (be 
pastry  out  of  the  oven,  brush  it  over  with  the  white  of  an  egg,  sift 
over  pounded  sugar,  and  put  it  back  in  the  oven  to  ooloiir.  THitt 
cold,  cut  it  into  strips ;  pile  these  on  a  dish  pyramidically,  and  aem. 
These  strips,  cut  about  2  inches  long,  piled  in  circular  rows,  audi 
plateful  of  flavoured  whipped  cream  poured  in  the  middle,  make  1 
very  pretty  dish. 

TYme.— 20  minutes  to  \  hour.    Average  cost,  with  i  lb.  of  paste,  U 

Si{fficient—i  lb.  of  paste  wiU  make  2  dishes  of  sandwiches 

Seasonable  at  any  time. 

FETITES   BOUCHEES. 

1319.  Inoredients. — 6  oz.  of  sweet  almonds,  i  lb.  of  sifted  tsagUt 
the  rind  of  i  lemon,  the  white  of  1  egg,  puff- paste. 

Mode. — Blanch  the  almonds,  and  chop  them  fine ;  mb  the  sugar  os 
the  Icmon-rind,  and  pound  it  in  a  mortar ;  mix  this  with  the  alnundi 
and  the  white  of  the  egg.  Roll  some  pufl-paste  out ;  cut  it  in  any  shapt 
that  may  be  preferred,  such  as  diamonds,  rings,  ovals,  &o.,  and  spmd 
the  abovo  mixture  over  the  paste.  Bake  the  bouchecs  in  on  oreOttd 
too  hot,  and  serve  cold. 

Time. — J  hour,  or  rather  more.    Average  cost.  Is. 

Sufficient  for  i  lb.  of  pufi'-paste.    Seasonable  at  any  time. 


POIiISH    TAHTIiETS. 

13^0.  Ikgbedients. — ^PufF-paste,  tho  white  of  an  egg,  poinded 
sngar. 

Mode. — Boll  some  goo(\.  pu(S-i^a&te  out  thin,  and  cut  it  into  2i*i]idk 
ffquares ;  brush  eaob.  &<\u&tq  qts^t  V\^^^^NR\C\\«^  ^^1  «;^«<^^  then  UA 
down  the  comers,  ao  tYiat  l^e^  '^  t^^^*^  '^^  '^^  m\^^^  'iA 
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paste  ;  slightly  press  the  two  pieces  together,  brash  them  over  with 
the  egg,  sift  over  sugar,  and  bake  in  a  nice  quick  oven  for  about  i  hour. 
When  they  are  done,  make  a  little  hole  in  the  middle  of  the  paste, 
and  fill  it  np  with  apricot  jam,  marmalade,  or  red-currant  jelly. 
Pile  them  high  in  the  centre  of  a  dish,  on  a  napkin,  and  garnish 
with  the  same  preserve  the  tartlets  are  filled  with. 

Time,— I  hour  or  20  minutes. 

Average  cost,  with  4  lb.  of  pufT-paste,  1*. 

Sufficient  for  2  dishes  of  pastry.    Seasonable  at  any  time. 

Note, — It  should  be  borne  in  mind,  that,  for  all  dishes  of  small  pastry,  such 
as  the  preceding,  trimmings  of  puff-paste,  loft  from  larger  tarts,  answer  as 
well  as  making  the  paste  expressly. 

PUITS  d'AMOUB.  op   PUPP-PASTB    RIUrGS. 

i3ai.  Ingkedients. — Puff-paste  No.  1205,  the  white  of  an  egg, 
sifted  loaf  sugar. 

Mode, — Make  some  good  puff-paste  by  recipe  No.  1205  ;  roll  it  out 
to  the  thickness  of  about  i  inch,  and,  with  a  round  fluted  paste- 
cutter,  stamp  out  as  many  pieces  as  may  be  required ;  then  work  the 
paste  up  again,  and  roll  it  out  to  the  same  thickness,  and  with  a  smaller 
cntter,  stamp  out  suiHcient  pieces  to  correspond  with  the  larger  ones. 
Again  stamp  out  the  centre  of  these  smaller  rings ;  brush  over  the 
others  with  the  white  of  an  egg,  place  a  small  ring  on  the  top  of  every 
largo  circular  piece  of  paste,  egg  over  the  tops,  and  bake  from  15  to 
20  minutes.  Sift  over  sugar,  put  them  back  in  the  oven  to  colour 
them ;  then  fill  the  rings  with  preserve  of  any  bright  colour.  Dish 
them  high  on  a  napkin,  and  serve.  So  many  pretty  dishes  of  pastry 
may  be  made  by  stamping  puff-paste  out  with  fancy  cutters,  and 
filling  the  pieces,  when  baked,  with  jelly  or  preserve,  that  our  space 
will  not  allow  us  to  give  a  separate  recipe  for  each  of  them  ;  but, 
as  they  arc  all  made  from  one  paste,  and  only  the  shape  and  garnish- 
ing varied,  perhaps  it  is  not  necessary,  and  by  exercising  a  little 
ingenuity,  variety  may  always  be  obtained.  Half-moons,  leaves, 
diamonds,  stars,  shamrocks,  rings,  &c.,  are  the  most  appropriate 
shapes  for  fancy  pastry. 

Time. — 16  to  25  minutes.    Average  cost,  with  i  lb.  of  paste,  1«. 

Si{fficient  for  2  dibhcs  of  pastry.    Seasonable  at  any  time* 

PAHADISB    PUDDUrO. 
133a.  iNOBKniENTs.— 3  eggs,  3  apples,  ^Ib.  of  bre^  <snnc^%k  ^  ^x» 
of  sugar,  3  oz.  of  currants,  salt  and  grated  nutmeg  to\A&\j^^\*&L^T£^^ 
of  i  lemon,  i  wineglass ful  of  brandy. 


i 
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Ifode^—Vaie,  core,  and  minoe  the  apples  into  small  pieces*  and  mix 
them  with  the  other  dry  ingredients ;  beat  up  the  eggs*  moistea  the 
mixture  with  these,  and  beat  it  well ;  stir  in  the  braxidy,  and  pat 
the  pudding  into  a  buttered  mould ;  tie  it  down,  with  a  ebtht  boil 
for  li  hour,  and  serve  with  sweet  sauce. 

Tiwie.— li  hour.    Average  cost.  Is. 

Sufficient  for  4  or  5  persons. 

PEASE    PUDDING. 

1333.  Inobedients. — H  pint  of  split  peas,  2  oz.  of  batter,  2  eggs, 
pepper  and  salt  to  taste. 

3fode.—V\xt  the  peas  to  soak  over-night,  in  rain-water,  and  float 
off  any  that  are  wormeaten  or  discoloured.  Tie  them  loosely  in  1 
clean  cloth,  leaving  a  little  room  for  them  to  swell,  and  put  them  on 
to  boil  in  cold  rain-water,  allowing  2|  hours  after  the  water  hii 
simmered  up.  When  the  peas  are  tender,  take  them  up  and  dnin; 
rub  them  through  a  colander  with  a  wooden  spoon ;  add  the  butter, 
eggs,  pepper,  and  salt ;  beat  all  well  together  for  a  few  minntes,  until 
the  ingredients  are  well  incorporated ;  then  tie  them  tightly  in  1 
floured  cloth ;  boil  the  pudding  for  another  hour,  turn  it  on  to  tiie 
dish,  and  serve  very  hot.  This  pudding  should  always  be  sentti 
table  with  boiled  leg  of  pork,  and  is  an  exceedingly  nice  acoompui* 
mcnt  to  boiled  beef. 

Time,— 21  hours  to  boil  the  peas,  tied  loosely  in  the  cloth ;  1  hoar 
for  the  pudding. 

Average  cost,  6d, 

Sufficient  for  7  or  8  persons. 

Seasonable  from  September  to  March* 


•       BAKED    PIiXTM-PUDDINQ. 

13-24.  Ingredients.— 2  lbs.  of  flour,  1  lb.  of  currants,  1  lb.  rf 
raisins,  1  lb.  of  suet,  2  eggs,  1  pint  of  milk,  a  few  slices  of  candied 
peel. 

Mode.—Chop  the  suet  finely ;   mix  with  it  the  flour,  curxantik 

stoned  raisins,  and  candied  peel ;  moisten  with  the  well-beaten  egg& 

and  add  sufficient  milk  to  make  the  pudding  of  the  oonsistency  of 

very  thick  batter.    Put  it  into  a  buttered  dish,  and  bake  in  a  good 

oven  from  2^  to  2^  hours ;  turn  it  out,  strew  sifted  sugar  over,  and 

Berve.     For  a  Tery  p\«xa  ^udditi^^  use  only  half  the  qoautity  of 

^Tiit,  omit  the  e^^,  an^%\]i)D^\A\Ai\^i£cO^^T^-&\&^\.^T^^     Theabon 

ingredients  make  a  laxg^  iamAi  v'^'^^'^^n  ^^"^  ^  %T&s^tsu^>tti^'^ 


wnld  ba  ftiand  omple;  bat  it  moat  be  baked  qmta  1) 
—Jjagt  puddiiVi  3t  to  Si  houn :  half  -  -  -'^ 

inillbr9or  lOperwoa.  ^^    \'<3S 


of  t^i<u  li*T«  meh  flu 
,  tnd  bftlMmk,  bat  the 
witlijiiien  of  ur  Idndi 
tlf ,  U0T  oCkoD  briog  CD  D 
nristu*  of  grm  sKd  (of  nliiu ;  lb* 
■t  mcMblf  diud  for  ooJiiiHy  porpovn,  i 
•  uoia  iiDili  *n  imm  fa  UiUgs.  and  olltd 
M  flniit  at  tH  uSla  niiini  cams  troni  Prorn..  .. 
BiMtatHiiitdoriUinttaaMoFBoqaenlni  thry 
trf  "ud  Ttrr  mwt.  Thi>  Hrt  litmlj-— —  ■-- 
i>  mart  wailUiT.    Tha  dried  Mnlig*,  or 
UA  eoma  to  thit  ccontCT  puked  in  iinui  vuirs, 
pracrred  in  bQci-beh  Hv  TjthiLblB  Id  Ihf  IT  nmlily  I 
-  of  ■  rich  DnioiiT,  ataen  new,  joicj,  mnd  or  •  drcf 


SXOBLUSSrr   PIinsC-FirDSIIiai   mftdo  wiUumt  Begs. 
I^tOBEDiENTS.— }  lb.  of  flonr,  0  oz.  of  raisins,  6  oz.  of  onr- 
Ib.  of  chopped  met,  1  lb.  of  brovD  sogaT,  i  lb.  of  nuuhed 
lb.  of  mashed  potatoes,  1  tableapooaful  of  tnade,  1  oz.  of 

lemon-peel,  1  oz.of  candied  citron. 

— Mix  the  floor,  oaminta,  aast,  and  sagnr  well  togother; 

tdr  the  above  proportions  of  moalied  oarrot  and  potato,  which 

the  other  iogredientt ;  add  the  treacle  and  lemon-peel ;  bat 
liqaid  in  tbe  mixture,  or  it  will  be  spoiled.  Tie  it  loosel; 
th,  or,  if  put  in  a  basin,  do  not  quite  fill  it,  as  the  pnddinft 
have  toom  to  swell,  and  boil  it  for  4  hours.  Serrv  with 
saoce.  This  pndding  is  better  for  being  mixed  over>night. 
—4  honra.  Arerage  coit,  It.  ed. 
iejU  for  6  or  7  pvnoaM.    SctuonabU  in  winter. 

AJ3  UITBIVAUJBD  FLUU-PtmDUIO. 

IiTBEETiiEiTB.— li  lb.  of  mtucotel  raisins,  ij  lb.  of  oommts, 
ioltana  raiiini,  2  lbs.  of  the  finest  moist  sngo^,  2  lbs.  of  bread 
IS  tggt,  2  lbs.  of  finelr-chopped  suet,  6  oz.  of  mixed  candied 
e  rind  of  2  lemons,  1  oz.  of  KTOnnd  nutmeg,  1  oz.  of  ground 
n,  i  oz.  of  pounded  bitter  almonds,  ^  pint  of  brandf. 
— Stona  and  cut  np  the  raisins,  bat  do  not  chop  them ;  wash 
tbe  cnmints,  and  cut  tbe  candied  peel  into  thin  slioea.  lil\x. 
irf  Ingredienta  well  together,  and  moiatea  wiQx  ^  «iea. 


6G0 


UODEIUr  BOUBEHOID  COOKEBT. 


wliicli  blioald  be  well  beaten  and  strained,  to  the  padding ;  btir  in  Ur 
brandy,  and,  wht;n  ail  is  thoroughly  mixed,  well  butter  u^d  Jlvur  j 
stout  new  pudding-cloth ;  put  in  the  pudding,  tie  it  down  very  tigltiT 
and  closely,  boil  from  6  to  S  hours,  and  serve  with  brandy-sanci.  A 
fuw  sweet  almonds,  blanched  and  cut  in  strips,  and  stuck  on  the  pud- 
ding, ornament  it  prettily.  This  quantity  may  be  divided  and  bcilii 
in  buttered  moulds.  For  small  families  this  is  the  most  desirable  tij, 
as  the  above  will  be  found  to  make  a  pudding  of  rather  large  diii^tHsi^iA^ 

Time.— 6  to  8  hours.    Average  cost,  7s.  6rf. 

Seasonable  in  winter.    Sufficient  for  12  or  11  penions. 

Note. — The  muscatel  raisins  ciui  bo  purchased  at  a  cheap  rate  K'>o  ,=.;!= 
bunches) :  they  aro  tlicn  Kcarccly  Iiighor  in  prico  than  the  ordii.;iry  r-iiii^; 
and  inijiart  a  much  riehor  flavour  to  the  pudding. 


ScLTAXi.  GaiPB.— Wo  have  elsewhere  5tat*d  tha:  ••-? 
Mack  prapo  grown  in  Corinth  ntJ  W.v  I■.^;.ia.■.  Ir'o'  '.:■  * 
di'iod,  llio  common  eurr:int  cf  ll.i'  lt-  .•■.  i.-*  s":   V' :  ... »  *'•    '■  ^1 
yolKtw  prapo,  i;ro«ii  in  tho  sa..:.'  ]''.:k-  >,  i>  •    .i-  •-  ■    -"^ 
tbriM  Iho  lihsi  t  variety,  :iik1  is  XXxwl  wh.i  \\  jr-.>:  ^  -  ::. .  '- -* 
rcviiiu.    It  hu3  boi'n  callid  !:riUtatia  lr.':.\  ii«  .1  .....:■  >-  -• 
ai.ii  tmi'iiio  i!rowlh  :  tho  I:iic*it  are  lb-?  •  •::  ^:.i_\7-i.  T:  J-*'* 
\\i'\  -ut;jv'i«:;t  lliivour  nul  •fi:.;-jrj'  pr-i;-r:i.?;  \>  -r.--  -1  '-'"* 
\nuW,\v.2,-i  aii'l  culics,  bat  th(y  lire  jin;..!:*:./ m..  ..."  .oi.rs. 
th.it  is  to  sny,  for  introducing  ia  toM.'-.ny  v.w'a  \..,i  :/ .  i ■:• 
o^^'.l^  ;i"i:..",  vr  Mii^i-atcli.     lu  wl.;:.-  ii. '.-■  ^-.  .r^-    •■>■" 
wIuTi'  llie  ViL.:<.-LitJ  laust  be  i:ri-'r%    1,    t..e   M  .■.   :  : 
^'.l■■l:U  \,(i  Uiv\l.     Cut  tho  p:-''./.    :    ■■  ..  ".o  ■:':".-  ;:..    . 
.■.■.••. *c  ::»  t]x.:  »  I'll; -:;■.■;  ::  h^^•■.^;   !"  r  -r  '-r  ^  -.      :  ■ 

MuM.-:i1i''.'   liiil   h:'li'  :::il;;iT[..5   urj  cu   -« ii-i.-   _ -■  - 

general  iMiri^-.-ii. 


LvLTa:;a  (.i:j.r2. 


A  PiiAIIJ    CnivISTIIAS   rU3DIl\G   TOT,   CIZIL 

13-27.  lNf;]ii:i)ir:NTs. — 1  lb.  of  li=^'.ir,  I  ii).  I'l'  1  :   .•  \  Kvr- 
<o\iK.i\  vai:  Mil',  i  lb.  of  cunv.uts,  .-;  lb.  01  ■^r;ur,  o  «.r  4  i  :^j-. 
c.iTniii  J  1 1(  i,  1  Uasi*. oil  luli.!l]U)\\  litre  uiiHs}.it:o,  I  >:\\\-\.  .: 

J/('(/f.— L(.t  the  Mut  bo  liraly  clupptd,  the  ra:  ::i.<  -.■ ; 
oui'iaiits  Will  wa^.iitd,  piiked,  and  cried.  :ili:v  th  »3v»; 
d.y  iuf^rc'diciftr^,  and  stir  all  well  lojathtr;  i.i.it  u\A  t.: 
t:">  the  pudiiiuL%  stir  these  in,  and  add  just  suli-.i  r*;  ::i;..: 
mixpro;  erly.  Tic  it  up  in  a  \vc:l-iluurcil  ciolh,  put  it  i::t'j  1. 
and  boil  f(;r  .'it  lea-t  5  hour.-.  Stvo  with  a  spiiu'«:t  li  lly  \'- 
miildlo  of  tlio  piiddiuj:,  and  a  liLtio  pounded  sujjar  s;  r::.Xi. 

2V);ie.— i)  Uouri.     Aivraije  cost,  Is.  [}ti. 

Sufficient  loi  Vi  ot  \^  OiM\.CiiM\i»    Siiamnable  at  C  Li i>:i:. :.. 


^  ■  •  >  *  ■ 


■ .  I  ■    * 


■    .      ■••      .«  »-  ■ 


■  «  . 


•    .  •.        •    ■■ 


■.     t-J 


■.•\^ 


:  .v.  •■ 
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pDDDniaa  asd  pism. 


tick!  Id  >  boriwitol  ntuUDn,  ud  Hub  dried  in  lb* 


1  down  tlie  bread  ioto  fine  OTDmba. 


OHBIBTMAS   FZiUU-PUDDISa. 

1318.  iNOREiiiEirrs.— 1|  lb.  of  raiaiiu,  i  lb.  of  cnmnU.  4  lb.  of 
mixed  peel,  |  lb.  of  bread  crambs,  f  lb.  of  anct,  8  egg»,  1  wiDeglMsfal 
of  brandy. 

Mode.— Stone  and  cut  tbe  raisins  in  IulLtcb,  bnt  do  not  chop  them ; 
wub,  pick,  and  dry  the  currants,  and  mince  the  suet  finely ;  ont  the 
candied  peel  into  thin  slices,  and  grate  down  the  bread  into  fine  OTDmba. 
When  all  these  dry  ingredients  ai 
prepared,  mii  them  well  together^ 
then  moisten  the  miiture  with  the 
cggB,  which  should  be  well  boaten, 
and  the  brandy  1  stir  well,  that  every- 
thinsmaybe  Tcr;  thoroog-bly  blended, 
and  prea  the  pudding  into  a  buttered   ■ 
mould;  tie  it  down  tightly  with  a  ^ 
fionred  cloth,  and  boil  for  fi  or  6  horns. 
It  may  be  boiled  in  a  cloth  without  a         — "  —  —  —  — .— 

monld,  and  will  require  the  same  timo  allowed  for  cooking.  As 
Christmas  puddings  are  ntnally  made  a  few  days  before  they  are 
required  for  table,  when  the  pudding  is  taken  out  of  tbe  pot,  hang  it 
up  immediately,  and  put  a  plate  or  sanccr  undenemtli  to  catch  the 
water  that  may  drain  from  it.  The  day  it  is  to  be  eaten,  plonge  it 
into  boiling  water,  and  keep  it  boiling  for  at  least  2  honn ;  tbtn  turn 
it  ont  of  the  mould,  and  serve  with  hTandy-saneo,  On  fliiiiliisii  iliiji 
a  sprig  of  holly  is  usually  placed  in  the  middle  of  t}ie  podding,  and 
about  a  wineglatsful  of  brandy  poured  round  it,  which,  at  the  moment 
of  serving,  u  lighted,  and  the  pudding  thus  brought  to  table  encircled 

Time.— 6  or  C  hours  the  first  time  of  boiling;  2  hours  the  day  it  is 
to  be  served. 

Average  emt,  4». 

Sufficient  tor  a  quart  mould  for  7  or  8  persona. 

Si-asnnahle  on  the  25th  of  December,  and  on  varions  festive  occasions 
till  March. 

Nott. — Fire  or  xii  of  thcie  pudclings  ihcnild  be  miulo  at  oiui  time,  b&\^«| 


Iul»  Ihui  lliml  fi.ini  uine.  The  nlrbmnl  brnndir  i>r  L'u 
BHnt  of  Chaieiilf,  nn,\  tbit  bicwelit  froa  Ao^Bre,  Kom  I 
Mpa  iud«  from  vhitfl  wint.  Lika  otbcr  ipbiti  bruidT 
dbllUcdi  bj  mm  kx^DK.  bomw,  o-ine.  sroteUT,  to 
niitt«r  GonlHiwd  is  it,  il  ncqnim  ft  ilijEbt  eoloar,  wbivh  i^ 
ii  cukt.  and  l»  Dudp  of  tbe  nqniKd  InUDiitj  bf  tb*  ■ddil 
oolauiiDB  millFi.  Wbd  if  called  BrUM  inxif  it  out,  JE 
Ulna,  u  ws  biTO  Hid,  of  a  ipb^t  diitlHed  from  iciiu ;  1>u( 
malt  apirll,  ailb  tbu  addilion  of  r.iiMnl  acida  and  wioui 
oxactcompoailionlwiniiknccecrrt.  lEii  diitilled  aoinanha 
ml  bnnilT  innKlj  al  all.  Ttas  bnidia  imported  ioti 
Jturdeanx,  HoeheUa,  and  Cofioac, 


A  POUND  PLUM-PtnjDr 

1399.  lHexBDisi(T8.— 1  lb.  of  suet,  1  lb.  of  ci 

raisini,  B  egKs,  i  grated  nutmeg,  2  oz.  of  slice 

ipoonfnl  of  groimd  giuKO'i  1  lb.  of  bread  ernmt 

Mode.— Chop  the  soet  finelr ;  mix  with  it  th< 
theEe  well  tiigeth 
beaten  egp  and 
Beat  up  the  mill 
the  aboTo  propo 
foQiidsnfGaientl4 
ij^  ooasisteDCf,  a  I 


rUDDIKOS  AHD  PASTBT. 


used  as  an  antidote  to  the  wutchineel  poUon.  The  candied  peel  is  prepared  in  the  Mme 
maoner  aa  orange  or  lemon-peel ;  that  is  to  say,  the  peel  is  boiled  in  trater  until  qnito 
soft,  and  then  suspended  in  concentrated  syrup  (in  the  cold),  after  which  it  is  either 
dried  in  a  current  of  warm  air,  or  in  a  store,  at  a  heat  not  ezceeduig  120^  Fahrenheit. 
The  syrup  must  be  kept  fully  saturated  with  sugar  by  rcbofling  it  once  or  twice  during 
the  process.  It  may  be  dusted  with  powdered  lump  sugar,  if  necessary.  The  citron  Q 
supposed  to  be  the  Median,  Assyrian,  or  Persian  apple  of  the  Oreek^  It  is  deecribed 
br  Kisso  as  haring  a  majestic  appearance,  its  shining  Icares  and  roar  flowers  being 
succeeded  by  fruit  whose  beauty  and  size  astonish  the  obserrer,  whust  their  odour 
gratifies  his  senses.  In  China  there  is  an  enormous  rariety,  bat  the  citron  is  oultiTated  in 
all  oraage-growing  countries. 


FLUM-FUDDrN^G  OF  FBESH  FBUIT. 

1330.  Ingredients.— fib.  of  suet  crust  No.  1215,  li  pint  of  Orleans 
or  any  other  kind  of  plum,  i  lb.  of  moist  sugar. 

Mode, — Line  a  pudding-basin  with  suet  crust  rolled  out  to  the 
thickness  of  about  i  inch ;  fill  the  basin  with  the  fruit,  put  in  the 
sugar,  and  coyer  with  orust.  Fold  the  edges  oyer,  and  pinch  them 
together,  to  prevent  the  juice  escaping.  Tie  over  a  fioured  doth,  put 
the  pudding  into  boiling  water,  and  boil  from  2  to  21  hours.  Turn  it 
out  of  the  basin,  and  senre  quickly. 

Time. — 2  to  2i  hours. 

Average  cost^  lOdL 

Sufficient  for  6  or  7  persons. 

Seasonable,  with  yarious  kinds  of  plums,  from 
the  beginning  of  August  to  the  beginning  of 
October. 

Plitxs. — Almost  all  the  rarieties  of  the  cultirated  plum  are 
agreeable  and  refreshing :  it  is  not  a  nourishing  fruit,  and  if 
indulged  in  to  excess,  when  unripe,  is  almost  certain  to  cause- 
diarrhcea  and  cholera.  "Weak  and  delicate  persons  had  better 
abstain  from  plums  altogether.  The  modes  of  preparing  plums 
are  as  numerous  as  the  varieties  of  the  fruit.  The  objections 
raised  against  raw  plums  do  not  apply  to  the  cooked  fruity 
which  eren  the  invahd  may  eat  in  moderation.  ?Luy 


FLUM  TABT. 

1331.  iNOBEDiEirrs.— i  lb.  of  good  short  crust  No.  1211,  li  pint  of 
plums,  i  lb.  of  moist  sugar. 

Mode, — Line  the  edges  of  a  deep  tart-dish  with  crust  made  by  recipe 
No.  1211 ;  fill  the  dish  with  plums,  and  place  a  small  cup  or  jar,  upside 
down,  in  the  midst  of  them.  Put  in  the 
sugar,  coyer  the  pie  with  crust,  ornament 
the  edges,  and  bake  in  a  good  oyen  from 
J  to  5  hour.  When  puflf-crust  is  pre- 
ferred to  short  crust,  use  that  made  by 
recipe  No.  1206,  and  glaze  the  top  by  broaMns  vt  o\et  m^^^'^'Vs^ 


nUlCCABff. 
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VOTATO-PASTT  riX. 


of  an  egg  beaten  to  a  stiff  froth  with  a  knife;  ipriiiUBew 
sifted  sngar,  and  put  the  pie  in  the  oven  to  eet  tiieifaia. 
Time,-^  to  f  hour.    Average  eaet,  U,  ^ 

Sf^fflciefU  for  5  or  6  persons.  ^ 

Seaeonable,  with  various  kinds  of  phuns^  from  tiha  bt|Mi 
August  to  the  beginning  of  Ootobcr. 

POTATO  FA8T7. 

1333.  LroBEDiSNTS.— li  lb.  of  rump-steak  or  mutton  eiitkfcib1> 
and  saltto  taste,  |  pint  of  weak  broth  or  grayy,  loz.of  butttt«fl 
potatoes. 

Jfo(2e.— Place  the  meat,  out  in  small  pieees,  at  the  bottcm  < 
pan;  season  it  with  pepper  and  salt»  and  add  the  gravy  sail 

broken  into  small  pieees.   Fat  i 
perforated  plate,  with  its  Viln 
screwed  on,  and  fill  up  the  wbok 
to  the  top  of  the  tube  with  1 
mashed  pototoes  mixed  with  1 
milk,  and  finish  the  surface  of  i 
any  ornamental  manner.    If  es 
baked,  the  potatoes  will  be  c 
with  a  delicate  brown  crust,  rel 
all  the  savoury  steam  rising  from  the  meat.    Send  it  to  tsibi 
comes  from  the  oven,  with  a  napkin  folded  round  it. 
Time. — 40  to  60  minutes.    Average  co$t^  %e. 
Sufficient  for  4  or  5  persons.    Seasonable  at  any  time. 

POTATO  PUDDING. 

1333*  Inoredients.— i  lb.  of  mashed  potatoes,  2  oz«  of 
2  ^ggs,  i  pint  of  milk,  3  tablespoonfuls  of  sherry,  i  saltspofi 
salt,  the  juice  and  rind  of  1  small  lemon,  2  oz.  of  sugrar. 

Mode, — Boil  sufllcicnt  potatoes  to  make  i  lb.  when  mashed; 
these  the  butter,  eggs,  milk,  sherry,  lemon-juice,  and  sugar; 
the  lemon-peel  very  finely,  and  beat  all  the  ingredients  well  to| 
Put  the  pudding  into  a  buttered  pie-dish,  and  bake  for  rathe 
than  i  hour.  To  enrich  it,  add  a  few  pounded  almonds,  and  ii 
the  quantity  of  eggs  and  butter. 

Time,—^  hour,  or  rather  longer.    Average  cost,  Sd, 

Sufficient  for  6  or  6  persons.    Seasonable  at  any  tima. 

TO  lOE   OB  GLAZB  PA8TB7. 
1334*  To  g\az(^  "^^i^trY,  which  is  the  usual  method  adopted  tn 
or  raised  pies,  \>i«Q]yL  va  ^*^>  m\«s^\a  \2ci%  vdk  from  the  wUti 


ice  pastry,  which  is  the  usual  method  adopted  for  fruit 
r^rt  dishes  of  pastry,  put  tlie  wliite  of  an  c?-?  on  a  plate, 
^  lladc  of  a  knife  beat  it  to  a  sliL'"  froth.  When  the  pastry 
kcd,  brush  it  over  with  this,  and  sift  over  some  pounded 
it  back  into  the  oven  to  set  the  glaze,  and,  in  a  few 
will  be  done.  Great  care  should  be  taken  that  the  paste 
tch  or  bum  in  the  oven,  which  it  is  very  liable  to  do  after 
laid  on. 
.—Allow  1  egg  and  1 J  oz.  of  sugar  to  glaze  8  tarts. 


f 


COMABQX7B8  FUDDINQ. 

{ExceUenJt.) 

rcREBiByTS. — 5  eggs,  3  tablespoonfuls  of  flour,  2  table- 
powdered  sugar,  rind  of  1  lemon,  i  pint  of  cream,  different 
«erve. 

teat  the  whites  and  yolks  of  the  eggs  ercparately,  and  put 
ifferent  basins ;  stir  the  flour,  sugar,  and  lemon-peel  into 
whip  the  cream  very  thick  and  put  it  on  a  sieve  to  harden ; 
with  the  whites  of  the  eggs,  to  the  other  ingredients,  and 
ixture  into  little  deep  saucers  just  before  putting  into  the 
B  about  I  an  hour.    When  they  arc  taken  out,  a  very  thin 
ierent  kiuds  of  preserve  should  be  put  upon  each,  and  they 
iled  one  above  another.    A  little  whipped  cream  placed 
.'re  on  the  pudding  as  a  garnish  would  be  found  to  improve 
nee  of  this  dish, 
.bout  1  an  hour. 
?/)«/,  i«.  9 J. 
for  4  or  5  persons. 
^e  at  any  time. 


BAKED  BAISIN  FUDDING. 
(Plain  and  Economical.) 

>BEDIENT8. — 1  lb.  of  flour,  J  lb.  of  stoned  raisins,  J  lb.  of 
h  of  salt,  1  oz.  of  sugar,  a  little  grated  nutmeg,  milk. 
liop  the  suet  finely ;  stone  the  raisins  and  cut  them  in 
:  these  with  the  suet,  add  the  salt,  sugar,  and  grated  nutmeg, 
a  ilia  whole  with  sufficient  milk  to  make  it  of  the  ^u- 
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sistcnoy  of  thiok  batter.  Put  the  pudding  into  a  battered  pie-dish, 
and  bake  for  1}  hour,  or  rather  longer.  Turn  it  out  of  the  dish,  ttrev 
eifted  sugar  over,  and  serve.  This  is  a  very  plain  reeipe,  and  suitable 
where  thero  is  a  family  of  children.  It,  of  course,  can  be  much  im- 
proved by  the  addition  of  candied  peel,  currants,  and  rather  a  largei 
proportion  of  suet :  a  few  eggs  would  also  make  the  pudding  richer. 
Time, — ij  hour.  Average  cost,  9d, 
Sufficient  for  7  or  8  persons.    Seasonable  in  winter. 

iKTBODUCTToir  OF  SuQAS. — Sngw*  was  first  known  u  s  drag,  and  osed  hj  the  apoCke* 
cariei,  and  ^ith  tbem  was  a  most  important  article.  At  its  first  appearance,  some  sakl 
it  was  heating ;  others,  that  it  injnred  the  chest ;  others,  that  it  disposed  persons  to 
apoplexy ;  the  truth,  however,  soon  conquered  these  fancies,  and  the  use  oiwagtr  has 
increased  erery  day,  and  there  is  no  hoosehold  in  the  civilized  world  which  ean  do 
witbont  it. 

BOILED   RATSnr  PUDDING. 

(Plain,  and  Economical.) 

1337.  iNonBDiENTS. — 1  lb.  of  flour,  i  lb.  of  stoned  raisins,  i  lb.  of 
chopped  suet,  J  soltspoonful  of  salt,  milk. 

Mode.'^After  having  stoned  the  raisins  and  chopped  the  suet  finely* 
mix  them  with  the  Hour,  add  the  salt,  and  when  these  dry  ingredients 
are  thoroughly  mixed,  moisten  the  pudding  with  sufficient  milk  to 
make  it  into  rather  a  stiff  paste.  Tie  it  up  in  a  floured  cloth,  put  it 
into  boiling  water,  and  boil  for  4  hours :  serve  with  sifted  sugar.  This 
pudding  may,  also,  bo  made  in  a  long  shape,  the  same  as  a  rolled  jam- 
pudding,  and  will  then  not  require  so  long  boiling ;— 21  hours  would 
then  be  quite  sufficient 

Time, — ^Made  round,  4  hours  ;  in  a  long  shape,  2^  hours. 

Average  co$t^  dd. 

Student  for  8  or  9  persons.    Seasonable  in  winter. 


BOILED    BHUBABB    FIJDDINa. 

1338.  lyGBEDiENTS.— 4  or  6  sticks  of  fine  rhubarb,  J  lb.  of  moist 
sugar,  J  lb.  of  suet-crust  No.  1215. 

Mode, — Make  a  suet-crust  with  J  lb.  of  flour,  by  recipe  No.  1215,  and 
line  a  buttered  basin  with  it.  Wash  and  wipe  the  rhubarb,  and,  if  old, 
string  it — that  is  to  say,  pare  off  the  outside  skin.  Cut  it  into  inch 
lengths,  fill  the  basin  with  it,  put  in  the  sugar,  and  cover  with  cmst 
Pinch  the  edges  of  the  pudding  together,  tie  over  it  a  floured  cloth, 
put  it  into  boiling  water,  and  boil  from  2  to  2^  hours.  Turn  it  out  of 
the  basin,  and  serve  with  a  jug  of  cream  and  sifted  sugar. 

2\'mc.'-2  to  2}  hours.    Average  cost,  7d. 

Stfficient  for  6  oi  1  penoii&«    ^^oxonable  in  spring. 


tmaatm  ixb  paobt. 


BHUBABB      TABT. 

1339.  InoBXHiEirrs.— i  lb.  of  pnff-parte  JSo.  1206,  a1»at  C  ttioki  of 
luge  rhubarb,  J  lb.  of  moist  engor. 

Mode. — Hake  a  pnff-onut  by  reoip«  So,  120S ;  line  iixe  edge*  of  a 
deep  pie-dieh  with  it,  and  waab,  vipe,  and  ont  the  rhubarb  into  pieces 
about  1  inch  long.  Bbould  it  be  old  and  tongh,  string  it,  that  i»  to 
say,  pare  off  the  outside  skin.  Pile  the  fmit  bigh  in  the  dish,  aa  it 
■hiinka  very  much  in  the  cooking ;  put  in  the  Kig:ar,  oover  with  cnut. 
ornament  the  edg^,  and  bake  the  tart  in  a  well-heatedoren  &om  t  to 
I  hour.  If  wonted  very  nice,  brush  it  over  with  the  white  of  an  egg 
heaten  to  a  stiff  froth,  then  sprinkle  on  it  some  rifted  ni gar,  and  put  it 
in  the  oven  just  to  set  the  glaze :  this  should  be  done  when  the  tart  ii 
nearly  baked.  A  small  quantity  of  letson-joice,  and  a  little  of  tho 
peel  minced,  arc  by  many  persona  oonaidercd  an  improvement  to  ths 
flavour  of  rhubarb  tart. 

TVnw. — i  to  3  hour.    Average  cott,  Sd. 

SnSicient  for  1  or  5  persons. 

Statimabl«  in  spring. 

Bkubiu,— Thli  ii  one  of  Ibt 
•    that    ire    pot  icli 
__  ..    ,  .r.Li.clj  utile  km 

nritUh  gvL— r    - 
wbieh,  peeled  uid 


■ing  blanched. 


BAISED  PZB  OF  FOULTBT  OB  GAUB. 

luo.  Ihobbsibktb.— To  every  lb.  of  fionr  allow  lib.  of  butter, 
i  pint  of  water,  the  yolks  of  2  eggs,  i  teaapoonfol  of  salt  [these  aro 
for  the  orost} ;  1  large  fowl  or  pheasant,  a  few  slices  of  veal  outlet, 
a  few  slices  of  dresaed  ham,  forcemeat,  seasoning  of  nutmeg,  allspice, 
pepper  and  salt,  gravy. 

.^oif«.— Make  a  stiff  short  cmat  with  fhe  above  proportion  ol  - 
butter,  fioUT,  water,  and  eggs,  and  work  it  up  very  smoothly ;  butter 
aroised-piemould,  as  shown  in  No.  1190,  and  line  it  with  the  paste, 
Provioualy  to  making  the  crust,  bone  the  fowl,  or  whatever  Hrd  is 
intended  to  bo  used,  lay  it,  breast  downwards,  upon  a  oloth,  and 
Geason  the  inside  well  with  pounded  maoe,  allspice,  popper,  and 
salt ;  then  spread  over  it  a  layer  of  forcemeat,  then  &  la-ja  qI  «»wiiw& 
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Teal,  and  then  ace  of  ham,  and  ttien  [inotbeT  layer  of  forcemeat,  and 
roll  the  fowl  over,  making:  the  skin  meet  at  the  back.  Line  the  pis 
with  forcemeat,  put  in  the  fowl,  and  fill  np  the  cavities  trilh  alieea  of 
■eosoned  vcai  and  ham  and  forcemeat ;  net  the  edges  of  the  pie,  pnt 
on  the  cover,  pinch  the  edges  together  with  the  paste-pinoera,  and 
decorate  it  with  leaves ;  hruMh  it  ovn 
with  beaten  yolk  of  egg,  and  bate  in 
a  moderate  oren  for  4  honrs.  In  the 
mean  time,  make  a  good  strong  graTT 
from  the  boces,  pour  it  throngh  a  fim- 
'  nel  into  the  hole  at  the  top ;  cover  dkii 
bote  with  a  small  leaf,  and  the  pic^ 
trhen  cold,  will  be  ready  for  oae.  Let 
it  be  remembered  that  the  gravy  mnst  be  considerably  redooed 
before  it  is  poured  into  the  pie,  as,  when  cold,  it  should  form  a  firm 
jell;,  and  not  be  the  least  degree  in  a  liquid  state.  This  reoipe  is 
suitable  for  all  kinds  of  poultry  or  game,  using  one  or  moiv  bitdi, 
■coording  to  the  size  of  the  pie  intended  to  be  made  ]  bnt  the  birds 
must  alvays  be  boned.  TrufSes,  mushrooms,  &e.,  added  to  this  pie, 
make  it  much  nicer;  and,  to  enrich  it,  lord  the  fieshy  parts  of  the 
pooltty  or  game  with  thin  strips  of  bacon.  This  method  of  forming 
raJMd  pies  in  a  mould  is  generally  called  a  limbah,  and  baa  tlta 
advanta^  of  being  more  easily  made  than  one  where  the  paste  is 
raised  by  the  bonds ;  tho  crnst,  besides,  being  eatable.  [See  ooloored 
plata  N  1.) 

Time.— Largo  pie,  4  honrs.    Arerage  cost,  C«.  erf. 
Seatonahle,  with  poultry,  all  the  year;  with  game,  frcim  Septembet 
to  March. 

IIAI3ED  PIE  OP  VEAL  AND  HAU. 
1341.  IxoBEDiENTS.— 3or4lbs.  ofvealcnttots,  afewslicesof  bacon 
or  ham,  seasoning  of  pepper,  salt,  nutmeg,  and  allspice,  forcemeat 
No.  416, 2  lbs.  of  hot-water  paste  Ko.  1217,  i  pint  of  good  strong  gtavy, 
JUixfe.— To  raise  the  crust  for  a  pie  with  the  hands  is  a  very  dif* 
fionlt  task,  and  can  only  be  accomplished  by  skilled  and  experienotd 
cooks.  The  procces  should  be  seen  to  be  satisfactorily  learnt,  and 
plenty  of  practice  given  to  the  making  of  raised  pies,  as  by  tbat 
means  only  will  success  bo  insured.  Make  a  hot-water  paste  by 
reoipe  No.  I21T,  and  from  tbo  mass  raise  the  pie  with  the  hands;  if 
this  cannot  be  accomplished,  cut  out  pieces  for  the  top  and  bottooii 
and  a  long  piece  for  the  sides ;  fasten  the  bottom  and  side-pieca 
together  by  means  of  e^,  and  pinch  the  edges  well  together;  then 
iine  thepievithEoTcemcsLtnaifi^KcipeNo.  lis,  pnt  in  alsjetof 


Ni.    i/yer  ine  seasoning  piace  a  layer  oi  siicca  oacon  or  cooi^ea 
ind  then  a  layer  of  forcemeat,  veal  seasoning:,    and    bacon, 

on  until  the  meat  riits  to  about  an  inch  above-  tlie  pabto  ; 

care  to  linish  with  a  layer  of  forcemeat,  to  till  all  tho 
9  of  the  pie,  and  to  lay  in  the  meat  firmly  and  oompactly. 
the  top  edge  of  the  pie  with  beaten  egg,  pat  on  the  cover,  press 
pes*  and  pinch  them  round  with  paste-pincers.  Make  a  hole  in 
Idk  of  the  lid,  and  ornament  the  pie  with  leaves,  which  should 
k  on  with  the  white  of  an  egg ;  then  brush  it  all  over  with  the 

yolk  of  an  egg,  and  bake  the  pie  in  an  oven  with  a  soaking 
om  3  to  4  hours.  To  ascertain  when  it  is  done,  run  a  sharp- 
i  knife  or  skewer  throngh  the  hole  at  the  top  into  the  middle  of 
V  and  if  the  meat  feels  tender,  it  is  sufficiently  baked.  Have 
iboiit  i  pint  of  very  strong  gravy,  pour  it  through  a  funnel 
e  hole  at  the  top,  stop  up  the  hole  with  a  small  leaf  of  baked 
ind  put  the  pic  away  until  wanted  for  use.  Should  it  acquire 
leh  colour  in  the  baking,  cover  it  with  white  paper,  as  tho 
dionld  not  in  the  least  degree  be  burnt.  Mushrooms,  trufiie8» 
my  other  ingredients,  may  be  added  to  enrich  the  flavour  of 
iesy  and  the  very  fleshy  parts  of  the  meat  may  bo  larded.  These 
e  more  frequently  served  cold  than  hot,  and  form  excellent 
for  oold  suppers  or  breakfasts.  The  cover  of  the  pie  is  some- 
arefully  removed,  leaving  the  perfect  edges,  and  the  top  deco- 
fith  square  pieces  of  very  bright  aspio  jelly :  this  has  an 
ingly  pretty  effect. 

(.—About  4  hours.    Average  cost,  65.  6d. 
cient  for  a  very  large  pic.    Seasonable  from  March  to  October. 


BAKE3D   BICE  PUDDINO. 


I. 


IvoBEDiKKTS.— 1  small  teacupful  of  rice,  4  eggs,  1  pint  of 
I  Of.  of  fresh  butter,  2  oz.  of  beef  marrow,  i  lb.  of  currants, 
ipoonfols  of  brandy,  nutmeg,  i  lb.  of  sugar,  the  rind  of  i  lemon. 
e.— Put  the  lemon-rind  and  milk  into  a  stewpan,  and  let  it 
till  the  milk  is  well  flavoured  with  the  lemon ;  in  the  mean 
Mnl  the  rioe  until  tender  in  water,  with  a  very  small  quantity 
and,  when  done,  let  it  be  thoroughly  drained.  Beat  the  eggs, 
them  the  milk,  which  should  be  strained,  tho  butter,  marrow, 
a,  and  remaining  ingredients;  add  the  rice,  and  mixaW.'^AV 
r.    line  the  edges  of  the  dish  with  puff-paste,  put  in  W\Q  ^xsA- 

a  «.  €3 

•t    A     »d 
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ding,  and  bake  for  about  i  hour  in  a  slow  oven.  Slices  of  candied-peel 
may  be  added  at  pleasure,  or  Sultana  raisins  may  be  sabstitated  for 
the  currants. 

Time, — 3  hour.    Average  cost,  Is,  2d. 

Sufficient  for  5  or  6  persons. 

Seasonable, — Suitable  for  a  winter  pudding,  when  fresh  frnits  aio 
not  obtainable. 


craios,  though  soft,  sbonld  be  as  httle  broken  and  as  dry  as  possible.  The  water  iawhidi 
It  is  dressed  should  only  simmer,  and  not  boil  hard.  Vorr  little  water  should  be  used,  as 
the  grains  absorb  a  f;rcat  deal,  and,  consequently,  swell  much ;  and  if  ther  take  up  too 
much  at  first,  it  is  difficult  to  get  rid  of  it.  Baking  it  in  puddings  is  the  oest  mode  of 
preparing  it. 

n. 

{Plain  and  £conomieal ;  a  nice  Pudding  for  Children.) 

1343.  Ikgbgdients.— 1  teacupful  of  rice,  2  tablespoonfuls  of  moist 
sugar,  1  quart  of  milk,  i  oz.  of  butter  or  2  small  tablespoonfuls  of 
chopped  suet,  i  teaspoonful  of  grated  nutmeg. 

3fode, — Wash  the  rice,  put  it  into  a  pie-dish  with  the  sugar,  pour 
in  the  milk,  and  stir  these  ingredients  well  together ;  then  add  the 
butter  out  up  into  very  small  pieces,  or,  instead  of  this,  the  above  pro- 
portion of  finely-minced  suet ;  grate  a  little  nutmeg  over  the  top,  and 
bake  the  pudding,  in  a  moderate  oven,  from  li  to  2  hours.  As  the  rioe 
is  not  previously  cooked,  care  must  be  taken  that  the  pudding  be  very 
slowly  baked,  to  give  plenty  of  time  for  the  rice  to  swell,  and  for  it 
to  be  very  thoroughly  done. 

Time, — ij  to  2  hours.    Average  cost,  7d, 

Sufficient  for  5  or  6  children.    Seasonable  at  any  time. 

PLAIN  BOHiED   RICE  PUDDHTO. 

1344.  Inoeedients. — k  lb.  of  rice. 

Mode, — ^Wash  the  rice,  tie  it  in  a  pudding- cloth,  allowing  room  for 
the  rioe  to  swell,  and  put  it  into  a  saucepan  of  cold  water ;  boil  it 
gently  for  2  hours,  and  if,  after  a  time,  the  cloth  seems  tied  too  loosely, 
take  the  rice  up  and  tighten  the  cloth.  Serve  with  sweet  melted 
butter,  or  cold  butter  and  sug^ar,  or  stewed  fruit,  jam,  or  marmalade ; 
any  of  which  accompaniments  are  suitable  for  plain  boiled  rioe. 
Time,'^2  hours  after  the  water  boils.  Average  cost,  2d, 
Sufficient  for  4  or  5  persons.    Seasonable  at  any  time. 

BOILED  BICE  PUDDING. 
I. 

t34!}.  XNGBEDiESTS.—i  \\).  oi  TVi^,  \\  "^VsA  Qf  new  milk,  S  oii  «f 


iuiu>i2;g8  jlsd  pabtbt.  €n 

4  tgn  I  MltspoonfQl  of  salt,  4  large  tablcspoonfnls  of  moist 

KVOBzing  to  taate. 

— Stew  the  rice  Tery  gently  in  the  above  proportion  of  new 

icU  when  it  is  tender,  poor  it  into  a  basin ;  stir  in  the  butter, 

it  itand  to  oool ;  then  beat  the  eggs,  add  these  to  the  rice 

»  augar,  ealt,  and  any  flavouring  that  may  be  approved,  such 

eg,  powdered  cinnamon,  grated  lemon-peel,  essence  of  bitter 

,  or  vanilla.    When  all  is  well  stirred,  put  the  pudding  into  a 

.  basin,  tie  it  down  with  a  cloth,  plunge  it  into  boiling  water» 

tot  li  hour. 

— li  hour.    Average  cost,  U, 

'etU  for  6  or  6  persons.    Seasonable  at  any  time. 

n  ov  BiCB. — Of  the  rarictios  of  rice  brought  to  onr  market,  that  from  Bengal 
if  tho  speeiea  denominated  cargo  rice,  and  is  of  a  coarse  reddish^brown  cast, 
irlj  sweet  and  large-grained ;  it  does  not  readilr  separate  from  the  husk,  but. 
red  bj  the  natires  to  all  the  others.  Patna  rice 'is  more  esteemed  in  Europe^ 
rerr  superior  qualitj ;  it  is  imall'graincd,  rather  long  and  wiry,  andiaremark- 
.  The  Carolina  rice  ia  considered  as  tho  best,  and  is  likewise  the  deacMt  in 

I 

n. 

{With  Dried  or  Frah  Fruit  /  a  nice  dish  for  the  Nursery.) 

Ihobedients.— J  lb.  of  rice,  1  pint  of  any  kind  of  fresh  fmit 

r  be  preferred,  or  ( lb.  of  raisins  or  currants. 

—"Wash  the  rice,  tie  it  in  a  cloth,  allowing  room  for  it  to 

d  put  it  into  a  saucepan  of  cold  water ;  let  it  boil  for  an  hour, 

e  it  up,  untie  the  cloth,  stir  in  the  fruit,  and  tic  it  up  again 

'  tight,  and  put  it  into  the  water  for  the  remainder  of  the 

k>il  for  another  hour,  or  rather  longer,  and  serve  with  sweet 

'  mode  with  dried  fruit,  and  with  plain  sifted  sugar  and  a 

am  or  milk,  if  made  with  fresh  fruit. 

—1  hour  to  boil  the  rice  without  the  fruit ;  1  hour,  or  longer, 

ds. 

ge  cost,  6d, 

'ent  for  6  or  7  children.    Seasonable  at  any  time. 

This  pudding  is  very  good  mode  with  apples :  thoy  should  be  pared, 

1  cut  into  thin  slices. 

BOHiED   mCE   FOB  CITBBIES,  &e. 

[roBEDiSNTS. — i  lb.  of  rice,  water,  salt. 
—Pick,  wash,  and  soak  the  rice  in  plenty  of  cold  water ;  then 
dy  a  saucepan  of  boiling  water,  drop  the  rice  into  it,  and 
boiling  quickly,  with  tho  lid  uncovered,  until  it  is  tender, 
loft.  Take  it  up,  drain  it,  and  put  it  on  a  dish.  beCot^  \3^ 
7 :  do  not  handle  it  much  mth  a  spoon,  but  shake  it  %y)Ou\»«b 
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little  with  two  forks,  that  it  may  all  be  equally  dried,  and  strew  ovei 
a  little  salt.  It  is  now  ready  to  senre,  and  may  be  heaped  lightly  on 
a  dish  by  itself,  or  be  laid  round  the  dish  as  a  border,  with  a  onrry 
or  fricassee  in  the  centre.  Some  cooks  smooth  the  rice  with  the  back 
of  a  spoon,  and  then  brush  it  over  with  the  yolk  of  an  egg^  and  set 
it  in  the  oven  to  colour ;  but  the  rice  well  boiled,  white,  dry*  and 
with  every  grain  distinct,  is  by  far  the  more  preferable  mode  of  dressing 
it.  During  tho  process  of  boiling,  the  rice  should  be  attentively 
watched,  that  it  be  not  overdone,  as,  if  this  is  the  case,  it  will  have  a 
mashed  and  soft  appearance. 

Time— 15  to  25  minutes,  according  to  the  quality  of  the  rice. 

Average  coat,  SdL 

Sufficient  for  a  large  dish  of  curry.    Seasonable  at  any  time. 

Bics,  in  the  natiTo  rough  state,  with  the  hxuik  on,  is  called  paddy ^  both  in  Indift  tad 
America,  and  it  will  keep  better,  and  for  a  much  lon(;er  time,  in  this  state,  than  after 
the  husk  has  been  rcmoTed  ;  besides  which,  prepared  rice  is  apt  to  beconke  dirtj  fron 
mbbing  about  in  the  Tojace  on  board  ship,  and  in  the  warchonsca.  It  is  aometimei 
bronffht  to  Fnfrland  in  the  shape  of  paddy,  and  tho  busk  detached  here.  Paddj  ptji 
less  duty  than  shelled  rice. 

TO  BOIL  BICE  FOB  CUBBIES,  &o. 
{Soyer'i  Recipe.) 

1 348.  Ingbedients. — 1  lb.  of  the  best  Carolina  rice,  2  qoarta  ot 
water,  \\  oz.  of  butter,  a  little  salt. 

Mode, — Wash  the  rice  well  in  two  waters ;  make  2  quarts  of  water 
boiling,  and  throw  the  rice  into  it ;  boil  it  until  three- parts  done,  then 
drain  it  on  a  sieve.  Butter  the  bottom  and  sides  of  a  stewpan,  put  in 
the  rice,  place  the  lid  on  tightly,  and  set  it  by  the  side  of  the  fire 
until  the  rice  is  perfectly  tender,  occasionally  shaking  the  pan  to  pre- 
vent its  sticking.  Prepared  thus,  every  grain  should  be  separate  and 
white.  Either  dish  it  separately,  or  place  it  round  the  curry  as  a 
border. 

Time, — 15  to  25  minutes.    Average  cost,  7d, 

Sufficient  for  2  moderate-sized  curries.    Seasonable  at  any  time. 

BUTTEBED   BICE. 

1349.  lyGREDiEi^TS.— 5  lb.  of  rice,  ij  pint  of  rnlk,  2  oz.  of  butter, 
sugar  to  taste,  grated  nutmeg  or  pounded  cinnamon. 

Mode, — Wash  and  pick  the  rice,  drain  and  put  it  into  a  tanoepan 
with  the  milk ;  let  it  swell  gradually,  and,  when  tender,  pour  off  tte 
milk ;  stir  in  the  butter,  sugar,  and  nutmeg  or  cinnamon,  and,  when 
the  butter  is  thoroughly  melted,  and  the  whole  is  quite  hot,  aerfti 

jiiiterthe  milk  is  poured  off,  be  particular  that  the  rice  does  luvt  hant 

ito  prevent  this,  do  not  ce«fie  %\Axtvii^  \\i« 
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Time, " About  }  hour  to  swell  the  rice.    Average  east,  Id. 
Sufficient  for  4  or  5  persons.    Seasonable  at  any  time. 

EiCB  was  held  in  creat  esteem  by  the  ancients :  they  considered  it  as  s  Terr  beneficial 
food  for  the  chest ;  therefore  it  was  recommended  in  eases  of  consumption,  ana  to  pwtont 
iuLject  to  spitting  of  blood. 


SAVOUBT  CASSEBOIiE  OF  BIOS, 
Or  Bice  Border,  for  Bogouts,  Fricassees,  &c  (an  Entree). 

1350-  Ingredients.— li  lb.  of  rice,  3  pints  of  weak  stock  or  broth, 
2  slices  of  fat  ham,  1  teaspoonfnl  of  salt. 

Mode. — A  casserole  of  rice,  when  made  in  a  mould,  is  not  snch  a 
difficult  operation  as  when  it  is  moulded  by  the  hand.  It  is  an  elegant 
and  inexpensive  entree,  as  the  remains  of  cold  fish,  flesh,  or  fowl  may 
be  served  as  ragoiits,  fricassees,  &c.,  in- 
closed in  the  casserole.  It  requires  great 
nicety  in  its  preparation,  the  principal 
thing  to  attend  to  being  the  boiling  of  the 
rice,  as,  if  this  is  not  sufiioiently  cooked, 
the  casserole,  when  moulded,  will  have  a  rough  appearance,  which 
would  entirely  spoil  it.  After  having  washed  the  rice  in  two  or  three 
waters,  drain  it  well,  and  put  it  into  a  stewpan  with  the  stock,  ham, 
and  salt ;  cover  the  pan  closely,  and  let  the  rice  gradually  swell  over 
a  slow  lire,  occasionally  stirring,  to  prevent  its  sticking.  "When  it 
is  quite  soft,  strain  it,  pick  out  the  pieces  of  ham,  and,  with  the 
back  of  a  large  wooden  spoon,  mash  the  rice  to  a  perfectly  smooth 
paste.  Then  well  grease  a  mould  (moulds  are  made  purposely  for 
rice  borders),  and  turn  it  upside  down  for  a  minute  or  two,  to  drain 
away  the  fat,  should  there  be  too  much ;  put  some  rice  all  round 
the  bottom  and  sides  of  it ;  place  a  piece  of  soft  bread  in  the  middle,, 
and  cover  it  with  rice ;  press  it  in  equally  with  tho  spoon,  and  let 
it  cool.  Then  dip  tho  mould  into  hot  water,  turn  the  casserole  care- 
fully on  to  a  dish,  mark  where  the  lid  is  to  bo  formed  on  tho  top,  by 
making  an  incision  with  the  point  of  a  knife  about  an  inch  from  tho 
edge  all  round,  and  put  it  into  a  very  hot  oven.  Brush  it  over  with  a 
little  clarified  butter,  and  bake  about  i  hour,  or  rather  longer ;  then 
carefully  remove  tho  lid,  which  will  be  formed  by  the  incision  having 
been  made  all  round,  and  remove  the  bread,  in  small  pieces,  with  the 
point  of  a  penknife,  being  careful  not  to  injure  the  casserole.  Fill  the 
centre  with  the  ragoiit  or  fricassee,  which  should  be  made  thic 


V . 


put  on  the  cover,  glaze  it,  place  it  in  the  oven  to  set  the  glaze,  and 
serve  as  hot  as  possible.    The  casserole  should  not  be  emptied.  \nc^- 
much,  as  it  is  liable  to  crack  from  the  weig^it  of  '?i\i\jA«7«\ik'^'Q^.^^\ 


i 
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and  in  baking  it,  lot  the  oven  be  very  hot,  or  the  caMerde  will 
probably  break. 

2\'me. — About  J  hour  to  swell  the  rice. 

Student  for  2  moderate- sized  casseroles. 

Seasonable  at  any  time. 

8WEBT  OASSEBOIiE  OF  BICE   (an  Ifaitremets)* 

1351.  lNaiiia)i£5Ts.~U  lb.  of  rice,  3  pints  of  milk,  sngar  to  taste^ 
flavouring  of  bitter  almonds,  3  oz.  of  butter,  the  yolks  of  3  eggs. 

3fode. — This  is  made  in  precisely  the  same  manner  as  a  savouxy 
casserole,  only  substituting  the  milk  and  sugar  for  the  stock  and  salt 
Pat  the  milk  into  a  stewpan,  with  sufficient  essence  of  bitter  almonds 
to  flavour  it  well ;  then  add  the  rice,  which  should  be  washed,  pioked, 
and  drained,  and  let  it  swell  gradually  in  the  milk  oyer  a  alow  fire. 
When  it  is  tender,  stir  in  the  sugar,  butter,  and  yolks  of  eggs ;  butter 
a  mould,  press  in  the  rice,  and  proceed  in  exactly  the  same  manner  as 
in  recipe  No.  1850.  When  the  casserole  is  ready,  fill  it  with  a  compdts ' 
of  any  fruit  that  may  be  preferred,  or  with  melted  apricot-jam,  and 
servo. 

Time.— From  J  to  1  hour  to  swell  the  rice,  i  to  i  hour  to  bake  the 
casserole. 

Average  cost,  exclusive  of  the  compote  or  jam.  Is,  9d. 
.  Sufficient  for  2  casseroles.    Seasonable  at  any  timo. 

^^BENCK  BICE  FUDDrN^Gh,  or  QATEAU  DB   BIZ. 

*i  35a.  Ingredients.— To  every  J  lb.  of  rice  allow  1  quart  of  milk,  the 
'rind  of  1  lemon,  i  teaspoonful  of  salt,  sugar  to  taste,  4  oz.  of  butter, 
6 eggs,  breadcrumbs. 

Mode.—Vxit  the  milk  into  a  stewpan  with  the  lemon-rind,  and  let 
it  infuse  for  i  hour,  or  until  the  former  is  well  flavoured ;  then  take 
out  the  peel ;  have  ready  the  rice  washed,  picked,  and  drained ;  pot 
it  into  the  milk,  and  let  it  gradually  swell  over  a  very  slow  fire. 
Stir  in  the  butter,  salt,  and  sugar,  and  when  properly  sweetened,  add 
«tho  yolks  of  the  eggs,  and  then  the  whites,  both  of  which  should  be 
"well  beaten,  and  added  separately  to  the  rice.  Butter  a  mould, 
«>trcw  in  some  fine  bread  crumbs,  and  let  them  bo  spread  equally 
over  it ;  then  carefully  pour  in  the  rice,  and  bake  the  pudding  la 
a  slow  oven  for  1  hour.  Turn  it  out  of  the  mould,  and  garnish  tht 
dish  with  preserved  cherries,  or  any  bright-coloured  jelly  or  jam* 
This  pudding  would  be  exceedingly  nice,  flavoured  with  esscscoof 
raoilla. 
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TVme.— 2  to  1  hour  for  the  rioe  to  swell ;  to  be  baked  1  hoar  in  a 
slow  oyen. 
Average  cost,  Is,  Sd. 
Student  for  5  or  6  persons.    SeasondtHe  at  any  time. 

BAKED   OB  BOUiED   GBOT7ND  BIOB  PUDBOfGI. 

1363.  IiTGBEDiEKTS.— 2  pints  of  milk,  6  tablespoonfols  of  ground 
rice,  sugar  to  taste,  4  eggs,  flayouring  of  lemon-rind,  nutmeg,  bitter 
almonds  or  bay-leaf. 

Mode,—'2vLi  l|  pint  of  the  milk  into  a  stewpan,  with  any  of  the 
above  flavourings,  and  bring  it  to  the  boiling-point,  and,  with  the 
other  i  pint  of  milk,  mix  the  ground  rioe  to  a  smooth  batter ;  strain 
the  boiling  milk  to  this,  and  stir  over  the  Are  until  the  mixture  is 
tolerably  thick ;  then  pour  it  into  a  basin,  leave  it  uncovered,  and 
when  nearly  or  quite  oold,  sweeten  it  to  taste,  and  add  the  eggs,  which 
should  be  previously  well  beaten,  with  a  little  salt.  Put  the  pudding 
into  a  well-buttered  basin,  tie  it  down  with  a  doth,  plunge  it  into 
boiling  water,  and  boil  for  li  hour.  For  a  baked  pudding,  proceed 
in  precisely  the  same  manner,  only  using  half  the  above  proportion  of 
ground  rice,  with  the  same  quantity  of  all  the  other  ingredients :  an 
hour  will  bake  the  pudding  in  a  moderate  oven.  Stewed  fruit,  or 
preserves,  or  marmalade,  maybe  served  with  either  the  boiled  or  baked 
pudding,  and  will  be  found  an  improvement. 

Time. — Ih  hour  to  boil,  1  hour  to  bake.    Average  cost,  lOd. 

St^ient  for  5  or  6  persons.    Seasonable  at  any  time. 

ICED  BICE  PUDDINO. 

1354*  Inouediskts. — 6  oz.  of  rioe,  1  quart  of  milk,  i  Ibw  of  sugar, 
the  yolks  of  6  eggs,  1  small  teaspoonful  of  essence  of  vanilla* 

JLTo^f^.— Put  the  rice  into  a  stewpan,  with  the  milk  and  sugar,  and 

let  these  simmer  over  a  gentle  Are  until  the  rioe  is  suiHoiently  soft  to 

break  up  into  a  smooth  mass,  and  should  the  milk  dry  away  too  much, 

a  little  more  may  be  added.    Stir  the  rice  occasionally,  to  prevent  its 

burning,  then  beat  it  to  a  smooth  mixture ;  add  the  yolks  of  the  eggs, 

which  should  be  well  whisked,  and  the  vanilla  (should  this  flavouring 

cot  be  liked,  essence  of  bitter  almonds  may  bo  substituted  for  it) ;  put 

this  rico  custard  into  the  freezing-pot,  and  proceed  as  directed  in 

recipe  No.  1200.    When  wanted  for  table,  turn  the  pudding  out  of  the 

mould,  and  pour  over  the  top,  and  round  it,  a  compote  of  oranges, 

or  any  other  fruit  that  may  be  preferred,  taking  care  that  the 

tiavouring  in  the  pudding  harmonizes  well  with  the  fruit  that  U 

aerved  with  it. 
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Time, — k  hour  to  freeze  the  mixture. 

Average  coat,  15.  Gd. ;  exclusive  of  the  compute.  Is.  4dL 

Seasonable, — Served  all  the  year  round. 

MINIATUBE  KICE   PUDDINaS. 

1355.  Ingredients.— J  lb.  of  rice,  14  pint  of  milk,  2  oz.  of  fresh 
butter,  4  eggs,  sugar  to  taste ;  flavouring  of  lemon-peel,  bitter  ftlwiffniUs 
or  vanilla ;  a  few  strips  of  candied  peeL 

Mode, — Let  the  rice  swell  in  1  pint  of  the  milk  over  a  slow  fin, 
putting  with  it  a  strip  of  lemon-peel ;  stir  to  it  the  butter  and  the 
other  i  pint  of  milk,  and  let  the  mixture  oool.  Then  add  the  wdl- 
beaten  eggs,  and  a  few  drops  of  essence  of  almonds  or  essenoe  of 
vanilla,  whichever  may  be  preferred;  butter  well  some  small  oupi 
or  moulds,  line  them  with  a  few  pieces  of  candied  peel  sliced  very 
thin,  All  them  three  parts  full,  and  bake  for  about  40  minutes ;  ton 
them  out  of  the  cups  on  to  a  white  d'oyley,  and  serve  with  sweet  sauea 
The  flavouring  and  candied  peel  might  bo  omitted,  and  stewed  fruit 
gr  preserve  served  instead,  with  these  puddings. 

Time.—iO  minutes.    Average  cost,  U. 

JSn:Oicient  for  6  puddings.    Scasonahlc  at  any  tirne^ 

AKROWBOOT   SAUCE  FOB  PUDDINGS. 

1356.  Ingredients.— 2  small  tcaspoonfuls  of  arrowroot,  4  dessert- 
spoonfuls of  pounded  sugar,  the  juice  of  1  lemon,  J  teaspoonful  of 
grated  nutmeg,  i  pint  of  water. 

Mode. — Mix  the  arrowroot  smoothly  with  the  water ;  put  this  into 
a  stewpan ;  add  tho  sugar,  strained  lemon -juice,  and  grated  nutmeg. 
Stir  these  ingredients  over  the  fire  until  they  boil,  when  the  sanoe  ia 
ready  for  use.  A  small  quantity  of  wine,  or  any  liqueur,  would  very 
much  improve  tho  flavour  of  this  sauce :  it  is  usually  served  with 
bread,  rice,  custard,  or  any  dry  pudding  that  is  not  very  rich- 

I^me. — Altogether,  15  minutes.    Average  cost,  id, 

Si(ffictent  for  6  or  7  persons. 

0HBBB7   8AUCI:  FOB   SWEET  FUDDIKaS. 

(German  Recipe.) 

1357.  Ingkediextb. — 1  lb.  of  cherries,  1  tablespoonful  of  flour,  lo«. 
of  butter,  i  pint  of  water,  1  wincglassful  of  port  wine,  a  little  gnted 
lemon-rind,  4  pounded  cloves,  2  tablespoonfuls  of  lemon-juice,  sugar 
to  taste. 

JVoefc— Stone  the  cherries,  and  iwund  the  kernels  in  a  mortar  to  i 
nnooth  paste ;  put  t\ie  \iu\\.cT  vsjA  V^wjct  v\\a  ^  saucepan ;  stir  then 
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OTer  the  fire  until  of  a  pale  brown ;  then  add  the  ohenies,  the  ponnded 
kernels,  the  wine,  and  the  water.  Simmer  these  gently  for  i  hour,  or 
until  the  cherries  are  quite  cooked*  and  rub  the  whole  through  a  hair 
nere ;  add  the  remaining  ingredients,  let  the  sauce  boil  for  another 
6  minutes,  and  serve.  This  is  a  delicious  sauce  to  serre  with  boiled 
batter  pudding,  and  when  thus  used,  should  be  sent  to  table  poured 
over  the  pudding. 

Time.— 20  minutes  to  i  hour.    Average  cost^  U,  2d. 

Sufficient  for  4  or  6  persons.    Seasonable  in  June,  July,  and  August. 

IiEMOIf   SAUCE  FOB  SWEET  FUDDINGS. 

1358.  Ingbedients.— The  rind  and  juice  of  1  lemon,  1  tablespoonful 
of  Hour,  1  oz.  of  butter,  1  large  wineglassfol  of  sherry,  1  wineglassful 
oi  water,  sugar  to  taste,  the  yolks  of  4  eggs. 

Mode,— Rub  the  rind  of  the  lemon  on  to  some  lumps  of  sugar; 
squeeze  out  the  juice,  and  strain  it ;  put  the  butter  and  flour  into  a 
saucepan,  stir  them  over  the  fire,  and  when  of  a  pale  brown,  add  the 
wine,  water,  and  strained  lemon- juice.  Crush  the  lumps  of  sugar  that 
were  rubbed  on  the  lemon ;  stir  these  into  the  sauce,  which  should  be 
very  sweet.  When  these  ingredients  are  well  mixed,  and  the  sugar 
is  melted,  put  in  the  beaten  yolks  of  4  eggs ;  keep  stirring  the  sauce 
until  it  thickens,  when  serve.  Do  not,  on  any  account,  allow  it  to 
boil,  or  it  will  curdle,  and  be  entirely  spoiled. 

Time. — Altogether,  15  minutes.    Average  cost^  1».  2d. 

^Sufficient  for  7  or  8  persons. 

SOYER'S    SAUCE    FOR  FIiXTM-FUDDINa. 

1359.  I>'GBEi)iENT8.— The  yolks  of  3  eggs,  1  tablespoonful  of  pow- 
dered sugar,  1  gill  of  milk,  a  very  little  grated  lemon-rind,  2  small 
wineglassfuls  of  brandy. 

itft^^c— Separate  the  yolks  from  the  whites  of  S  eggs,  and  put  the 
former  into  a  stewpan ;  add  the  sugar,  milk,  and  grated  lemon-rind, 
and  stir  over  the  fire  until  the  mixture  thickens ;  but  do  not  allow  it 
to  boil,  ii'ut  in  the  brandy ;  let  the  sauce  stand  by  the  side  of  the 
fire,  to  get  quite  hot ;  keep  stirring  it,  and  serve  in  a  boat  or  tureen 
separately,  or  pour  it  over  the  pudding. 

Time. — Altogether,  10  minutes.    Average  cost,  1«, 

Sufficient  for  6  or  7  persons. 

SWEET   SAUCE  FOR  FUDDZNGS. 

1360.  Ingredients.—^  pint  of  melted  butter  made  with  milk,  3 
heaped  teaspoonfuls  of  pounded  sugar,  flavouring  of  grated  lemon- 
rind,  or  nutmeg,  or  cinnamon. 


CS4  MODEBN  nOUBSnOU)  OOOXIBT. 

ilfo(/e.— Make  |  pint  of  melted  batter  by  recipe  Ko.  380,  omittiii^ 
the  salt ;  stir  in  the  sugar,  add  a  little  grated  lemon-rind,  natmeg,  or 
powdered  cinnamon,  and  serve.  Freyiously  to  making  the  melted 
batter,  tho  milk  can  be  flavoured  with  bitter  almonda*  by  i«ft»wig 
about  half  a  dozen  of  them  in  it  for  about  i  hour ;  the  milk  ahoaU 
then  be  strained  before  it  is  added  to  the  other  ingn^edients.  Ikii 
simple  sauce  may  be  served  for  children  with  rice,  batter^  or  hmd 
pudding. 

Time— Altogether,  15  minutes.    Average  cosU  4dl 

Sufficient  for  6  or  7  persons. 

VANUiLA  CI7STABD   SAUCE,  to  sorve  with  Puddings. 

1361.  Inobedients.— I  pint  of  milk,  2  eggs,  2  oz.of  sugar,  lOdn^i 
of  essence  of  vanilla. 

Mode, — Beat  the  eggs,  sweeten  the  milk;  stir  these  ingredieati 
well  together,  and  flavour  them  with  essence  of  vanilla,  regolatiBg 
tho  proportion  of  this  latter  ingredient  by  the  strength  of  the  essence^ 
,  tho  size  of  the  eggs,  &c.  Put  the  mixture  into  a  small  jug,  place  thii 
jug  in  a  saucepan  of  boiling  water,  and  stir  the  sauce  one  way  antQit 
thickens ;  but  do  not  allow  it  to  boil,  or  it  will  instantly  curdle.  Serrc 
in  a  boat  or  tureen  separately,  with  plum,  bread,  or  any  kind  of  dj; 
pudding.  Essence  of  bitter  almonds  or  lemon-rind  may  be  substituted 
ftr  the  vanilla,  when  they  are  more  in  accordance  with  the  fLavoimBl 
of  tho  pudding  witli  which  the  sauce  is  intended  to  be  served. 

Time, — To  be  stirred  in  the  jug  from  8  to  10  minutes. 

Average  cost,  4.(1. 

Sufficient  for  4  or  6  persons. 

AN  EXCELLENT  WINE   SAUCE  FOB  PUDDINGS. 

1 362.  Ingredients.— The  yolks  of  4  eggs,  1  teaspoonful  of  flonr, 
2  oz.  of  pounded  sugar,  2  oz.  of  fresh  butter,  \  soltspoonfol  of  iilt^ 
i  pint  of  sherry  or  Madeira. 

Mode. — Put  the  butter  and  flour  into  a  saucepan,  and  stir  them 
over  the  fire  until  the  former  thickens ;  then  add  the  sugar,  salt,  is^ 
wine,  and  mix  these  ingredients  well  together.  Separate  the  yoDu 
from  the  whites  of  4  eggs ;  beat  up  the  former,  and  sUr  them  hriiklj 
to  the  sauce;  let  it  remain  over  the  fire  until  it  is  on  the  point  of 
simmering;  but  do  not  allow  it  to  boil,  or  it  will  instantly  cnrdk. 
This  sauce  is  delicious  with  plum,  marrow,  or  bread  puddings;  but 
should  be  served  separately,  and  not  poured  over  the  pudding. 

Time.— From  6  to  7  minutes  to  thicken  the  butter;  about  5  minatei 
to  stir  the  sauce  over  the  fire. 

Average  co9t^  Is.  lOd.    SviJlciewt  iat  7  or  8  persons. 
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WINB  OB  BBANDY  SAUCB  POB  PUDDTNaa. 

1363.  iNOBEDisirrs. — i  pint  of  melted  batter  No.  377i  8  lieaped 
teaspoonf  uls  of  pounded  sugar ;  1  large  wineglanf ol  of  port  or  sherry, 
or  2  of  a  small  glassful  of  brandy. 

Mode, — Make  i  pint  of  melted  butter  by  reeipe  No.  377,  omitting 
the  salt;  then  stir  in  the  sugar  and  wine  or  spirit  in  the  above  pro* 
portion,  and  bring  the  sauce  to  the  point  of  boiling.  Serve  in  a  boat 
or  tureen  separately,  and,  if  liked,  pour  a  little  of  it  over  the  pudding. 
To  convert  this  into  punch  sauce,  add  to  the  sherry  and  brandy  a 
amall  wineglassful  of  rum  and  the  juice  and  grated  rind  of  |  lemon. 
Liqueurs,  such  as  Maraschino  or  Curagoa,  substituted  for  the  brandy* 
make  excellent  sauces. 

Time.— Altogether,  15  minutes.    Average  cost,  Sd, 

Sufficient  for  6  or  7  persons. 


WINS   SAUOB  FOB  PUDDINGS. 

1364.  iNOKEDiEirrs. — \  pint  of  sherry,  J  pint  of  water,  the  yolks  of 
5  eggs,  2  oz.  of  pounded  sugar,  |  teaspoonful  of  minced  lemon-peel« 
a  few  pieces  of  candied  citron  cut  thin. 

Mode, — Separate  the  yolks  from  the  whites  of  5  eggs ;  beat  them, 
and  put  them  into  a  very  clean  saucepan  (if  at  hand,  a  lined  one  is 
best) ;  add  all  the  other  ingredients,  place  them  over  a  sharp  fire,  and 
keep  stirring  until  the  sauce  begins  to  thicken ;  then  take  it  off  and 
serve.  If  it  is  allowed  to  boil,  it  will  be  spoiled,  as  it  will  immediately 
curdle. 

Ttme.— To  be  stirred  over  the  fire  3  or  4  minutes ;  but  it  must  not  boil. 

Average  cost,  2». 

Sufficient  iat  a  large  pudding ;  allow  half  this  quantity  for  a  mode- 
rate-sized one. 

Seasonable  at  any  time. 

OPEN  TABT  OP  STBAWBEERY  OB  ANY  OTHEB  KIND 

OP  PBESEBVS. 

1365.  iNGKEDrENTS.— Trimmings  of  puff-paste,  any  kind  of  jam. 
iUToc/d.— Batter  a  tart-pan  of  the  shape  shown  in  the  engraving  * 


OPSX  TA5T.  OPSV*TASX  XOVU). 

roll  out  the  paste  to  the  thiokness  of  i  an  inch,  and  linid  ^^^  ^^SLm^ 
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it ;  prick  a  few  holes  at  the  bottom  with  a  fork*  and  bake  the  tart  b 
a  brisk  oven  from  10  to  15  minutes.  Let  the  paste  oool  a  little ;  fha 
fill  it  with  preserve,  plaee  a  few  stars  or  leaves  on  it,  whiob  hare  bea 
previously  cut  out  of  the  paste  and  baked,  and  the  tart  is  readjfbr 
table.  By  making:  it  in  this  manner,  both  the  fiavonr  and  odhnirrf 
the  jam  are  preserved,  which  would  otherwise  be  lost,  were  it  bekid 
in  the  oven  on  the  paste ;  and,  besides,  so  much  jam  is  not  required. 

Time. — 10  to  15  minutes.    Average  cost,  8rf. 

SufUcienU—l  tart  for  3  persons.    Seasonable  at  any  time. 


STBATmsiiBT. — ^The  name  of  this  faronrite  fruit  is  said  to  be  deriredfrom  i 
miitom  of  puttinf;  atraw  beneath  the  fruit  when  it  bef^n  to  ripen,  whieh  it ' 
to  keep  it  moist  and  clean.  The  strawberry  belongs  to  temperate  and  rather  coIddiaaMI 
and  no  fruit  of  these  Intitiidei,  that  ripens  without  the  aia  of  artificial  heat,  it  at  aOcoa* 
parable  with  it  in  point  ot  tiavour.  The  strawberry  is  widely  diAuedf  being  foariii 
most  Dart*  of  the  world,  rarttouiarlv  in  Rurope  and  America. 


QUICKIiY-MADE   PUDDn^^GS. 

1366.  lNGEEi)iENTS.~i lb.  of  butter,  i  lb.  of  sifted  sugar,  Jib. of 
flour,  1  pint  of  milk,  6  e^rffs,  a  little  grated  lemon-rind. 

Mode, — Make  the  milk  hot ;  stir  in  the  butter,  and  let  it  ood 
before  the  other  ingredients  are  added  to  it ;  then  stir  in  the  tagfii 
flour,  and  eggs,  wkioh  shoula  be  well  whisked,  and  omit  the  whites 
of  2 ;  flavour  with  a  little  grated  lemon-rina,  and  beat  the  mixtot 
welL  Butter  somo  small  cups,  rath«r  more  than  half  fill  theSi  ^ 
bake  from  20  minutes  to  i  hour,  according  to  tL^  size  of  the  puddingii 
and  serve  with  fruit,  custard  or  wiuo  sauce,  a  little  of  which  majbt 
poured  over  them. 

Time. — 20  minutes  to  k  h3ur.    Average  cost.  Is,  2d» 

Sufficient  for  6  pudjings     tS^ason^hle  at  any  time. 


SAGO   PUUDiyG. 

1367.  Ingredients.— U  pint  of  milk,  3  tallespoonfuls  of  sago,  ^ 
rind  of  i  lemon,  &07.  of  sugar,  4  eggs,  \\  oz.  of  butter,  grated  nutSMl 
pufl'-paste. 

Mode, — Put  tae  milk  and  lomon-rind  into  a  stewpan,  plaee  it  W 
the  side  of  the  fire,  and  let  it  lemain  until  the  milk  is  well  flavonn' 
with  the  lemon ;  then  strain  it,  mix  with  it  the  sago  and  sugtti  ^ 
simmer  gently  for  about  15  minutes.  Lot  the  mixture  cool  a  little, tf' 
stir  to  it  the  eggs,  which  should  bo  well  beaten,  and  the  butter.  lii* 
the  edges  of  a  pie-dish  with  puff-paste,  pour  in  the  pudding,  gnte' 
little  nutmeg  over  the  top,  and  bake  from  *|  to  1  hour. 

Time.—^  to  1  hour,  or  longer  if  the  ovcu  is  very  slow. 

Average  co8<,  1«. 

Si{fficient  for  6  01 0  p^tBOi^.    S«\;j&(ma\»U  ^t  any  time. 
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Jl,'^oie,—Th»  above  pudding  may  be  bofled  instead  of  baked ;  bafc  then  tJSow 

2  extra  taUespoonfulB  of  sago,  and  boil  the  pudding  in  a  battered  basin  from 

H  to  1)  hour. 

Bago.— Sago  is  thepiih  of  a  species  of  pslm  (Cyeot  pininalit).  Its  form  is  tbst  of  a 
small  ronnd  grain,  l^ere  are  two  aorta  of  aago,— the  white  and  the  rellow;  bat  their 
properties  are  the  same.  Bt^  absorbs  the  liquid  in  which  it  is  cooked,  becomes  trans- 
parent and  soft,  and  retains  its  original  shspe.  Its  alimentary  properties  are  the  same 
as  those  of  tapioca  and  arrowroot. 

SAGO   SAITCB  FOB  SWEBT  FUDDINaS. 

1368.  Ingbedients,— 1  tablespoonful  of  sago,  J  pint  of  water,  J  pint 
of  port  or  sherry,  the  rind  and  juice  of  1  small  lemon,  sngar  to  taste; 
when  the  flavonr  is  liked,  a  ifttle  ponndcd  cinnamon. 

Mode, — Wash  the  sago  in  two  or  three  waters ;  then  put  it  into  a 
saucepan,  with  the  water  and  lemon-peel;  let  it  aimmer  gently  by 
the  side  of  the  fire  for  10  minutes ;  then  take  out  the  lemon-peel,  add 
the  remaining  ingredients,  give  one  boil,  and  serve.  Be  particular 
to  strain  the  lemon- juice  before  adding  it  to  the  sauce.  This,  on  trial, 
will  be  found  a  delicious  accompaniment  to  various  boiled  puddings, 
such  as  those  made  of  bread,  raisins,  rice,  &o. 

Tijne. — 10  minutes.    Average  cost,  9d, 

Sufficient  for  7  or  8  persons. 

BAKED   SEMOIiHa'A  FXTDDINa. 

1369*  Ii76EEDiENT8.~3  oz.  of  scmollna,  li  pint  of  mSk^  i  lb.  of 

sugar,  12  bitter  almonds,  3  oz.  of  butter,  4  eggs. 

Mode. — Flavour  the  milk  with  the  bitter  almonds,  by  infusing  them 
in  it  by  the  side  of  the  tire  for  about  i  hour ;  then  strain  it,  and  mix 
with  it  the  semolina,  sugar,  and  butter.  Stir  these  ingredients  over 
the  fire  for  a  few  minutes ;  then  take  them  off,  and  gradually  mix  in 
the  eggs,  which  should  be  well  beaten.  Butter  a  pie-dish,  line  the 
edges  with  puff-paste,  put  in  the  pudding,  and  bake  in  rather  a  slow 
oven  from  40  to  50  minutes.  Serve  with  custard  sauce  or  stewed  fruit, 
a  little  of  which  may  be  poured  over  the  pudding. 
Tijne. — 40  to  50  minutes.  Average  cost,  1«.  2d, 
Sufficient  for  5  or  6  persons.    Seasonable  at  any  time. 

SsMOLiiTA. — After  Termioelli,  semolina  is  the  most  nsefhl  inj^redient  that  can  be  used 
for  thickenin(i^  soups,  meat  or  vet^ctable,  of  rich  or  simple  oualitj.  Semohnais  softeningr, 
light,  wholesome,  easy  of  dit^estion,  and  a<lapted  to  the  inrant,  the  aged,  and  the  invalid. 
That  of  a  clear  jellow  colour,  well  dried  and  newlj  made,  is  the  fittest  for  use 

TAPIOCA  puDDiura. 

1370.  Ingredients. — 3  oz.  of  tapioca,  1  quart  ol  milk,  2  oz.  of 
butter,  i  lb.  of  sugar,  4  eggs,  flavouring  of  vanilla,  grated  lemon-rind, 
or  bitter  almonds. 
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Mode.—V^azh.  the  tapioca,  and  let  it  stew  gently  in  the  milk  1^  ti» 
Bide  of  the  fire  for  i  hour,  occasionally  stirring  it ;  then  let  it  eool  a 
little ;  mix  with  it  the  batter,  sugar,  and  eggs,  which  shonld  be  wdl 
beaten,  and  flavour  with  either  of  the  above  ingredientSt  patting  in 
about  12  drops  of  the  essence  of  almonds  or  vanilla*  whichever  is  pn» 
ferrcd.  Butter  a  pic-dish,  and  line  the  edges  with  puff-paste;  pnt 
in  the  pudding,  and  bake  in  a  moderate  oven  for  an  hoar.  If  the 
pudding  is  boiled,  add  a  little  more  tapioca,  and  boil  it  in  a  buttered 
basin  li  hour. 
Ttme.—l  hour  to  bake,  li  hour  to  boil.  Average  eost^  U,  -^cL 
Sufficient  for  5  or  6  persons.    Seasonable  at  any  time. 


Tapioca.— Ti^ioea  k  recommended  to  tbe  oooTalcscent,  m  being  tmty  of  _ 

It  xnar  be  used  in  soup  or  broth,  or  mixed  with  millc  or  water,  and  batter.  It  it  < 

Ibod  lor  either  the  healthy  or  nek,  for  the  reaaon  that  it  it  00  qaioUlf  digestod  «lttMI 
fatigue  to  the  stomach. 

TABTIiETS. 

i37>-  Ingredients.— Trimmings  of  puff-paste,  any  jam  or  numi- 
lade  that  may  be  preferred. 

Jifode.—JloYL  out  the  paste  to  the  thickness  of  about  4  inch ;  hntbr 
some  small  round  patty-pans,  line  them  with  it,  and  cut  off  the  wapa- 
fluous  paste  close  to  the  edge  of  the  pan.   Put  a  small  piece  of  bnad 

into  each  tartlet  (this  is  to  keep  them  in  ahape), 
and  bake  in  a  brisk  oven  for  about  10  minntOk 
or  rather  longer.  When  they  arc  done,  and  in 
of  a  nice  colour,  take  the  pieces  of  bread  ont 
sxsn  ov  TASTLET8.  carcfully,  and  replace  them  by  a  spoonful  of 
jam  or  marmalade.  Dish  them  high  on  a  white  d'oyloy,  piled  Idfjk 
in  the  centre,  and  serve. 
Time, — 10  to  15  minutes.  Average  cost.  Id.  each. 
St{fflcient.-~l  lb.  of  paste  will  make  2  dishes  of  tartleti. 
Setuonable  at  any  time. 


BOLIiED  TBEAOIiB  FXTDDINQ. 

1379.  Ingbediekts.— 1  lb.  of  suet  crust  No.  1215,  I  lb.  of  tretcfe 
i  teaspoonful  of  grated  ginger. 

Jlfo^.— Make,  with  1  lb.  of  flour,  a  suet  crust  by  reoipe  Ko.  ISUi 
roll  it  out  to  the  thickness  of  i  inch,  and  spread  the  treade  tqpJil 
over  it,  leaving  a  small  margin  where  the  paste  joins ;  oloae  the  fti^ 
securely,  tie  the  pudding  in  a  floured  cloth,  plunge  it  into  boiM 
water,  and  boil  for  2  hours.  We  have  inserted  this  pudding*  htiti 
economical,  and  a  favourite  one  with  children ;  it  is,  of  oonne^  dlf 
foitable  for  a  nanei7»  ox  \^i^  ^bin.  family  dinner.  Made  with  eltf' 
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instead  of  a  snet  orast,  it  would  be  very  niee  baked,  and  would  be 
sufficiently  done  in  from  li  to  2  honn. 

Time, — Boiled  pudding,  2  hours ;  baked  pudding,  li  to  2  honn. 

Average  cost,  7d, 

Sufficient  foot  5  or  6  persons.    Seasonable  at  any  time. 

MiSAT  OB  SAUSAGZ]  BOIiIiS. 

1373.  Inobedients.~1  lb.  of  puff-paste  No.  1206,  8ausage*meat 
No.  837,  the  yolk  of  1  egg. 

Mode,— Make  1  lb.  of  puff-paste  by  recipe  No.  1206 ;  roll  it  out  to  the 
thickness  of  about  i  inch,  or  rather  less,  and  diyide  it  into  8, 10,  or 
12  squares,  according  to  the  size  the  rolls  are  intended  to  be.  Place 
some  sausage-meat  on  one-half  of  each  square,  wet  the  edges  of  the 
.paste,  and  fold  it  over  the  meat ;  slightly  press  the  edges  together,  and 
trim  them  neatly  with  a  knife.  Brush  the  rolls  over  with  the  yolk  of 
an  egg,  and  bake  them  in  a  well-heated  oven  for  about  h  hour,  or 
longer  should  they  be  very  large.  The  remains  of  cold  chicken  and 
ham,  minced  and  seasoned,  as  also  cold  veal  or  beef,  make  very  good 
rolls. 

Time,—^  hour,  or  longer  if  the  rolls  are  large. 

Average  cost.  Is.  6d. 

Sufficient, — 1  lb.  of  paste  for  10  or  12  rolls. 

Seasonable,  with  sausage-meat,  from  September  to  March  or  April. 

SOMEBSETSHIBB     PUDDINaS. 

1374.  Inobedient8.~3  eggs,  their  weight  in  flour,  pounded  sugar 
and  butter,  flavouring  of  grated  lemon-rind,  bitter  almonds,  or  essence 
of  vanilla. 

ilfoc^e.— Carefully  weigh  the  various  ingredients,  by  pUcing  on 
one  side  of  the  scales  the  eggs,  and  on  the  other  the  flour ;  then  the 
sugar,  and  then  the  butter.  Warm  the  butter,  and  with  the  hands 
beat  it  to  a  cream ;  gradually  dredge  in  the  flour  and  pounded  sugar, 
and  keep  stirring  and  beating  the  mixture  without  ceasing  until  it  is 
perfectly  smooth.  Then  add  the  eggs,  which  should  be  well  whisked, 
and  either  of  the  above  flavourings  that  may  be  preferred ;  butter 
some  small  cups,  rather  more  than  half-fill  them,  and  bake  in  a 
brisk  oven  for  about  i  hour.  Turn  them  out,  dish  them  on  a  napkin, 
and  serve  custard  or  wine-sauce  wilih  them.  A  pretty  little  supper- 
dish  may  be  made  of  these  puddings  cold,  by  cutting  out  a  portion 
of  the  inside  with  the  point  of  a  knife,  and  putting  into  the 
cavity  a  little  whipped  cream  or  delicate  preserve,  such  as  apricot^ 
greengage,  or  very  bright  marmalade.     The  paste  lot  \)d«»^  v^^* 

2  r 
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dings  requires  a  great  deal  of  mixiiig,  as  tiia  man  it  is  beatn^ 

the  better  will  the  pnddinn  be.    When  served  ecdd,  thej  an  nsmUj 
aalled  gateaux  d  la  Madeleine. 

Time.^^  hour.    Average  eott,  l(k/. 

Stufficient  for  6  or  7  paddings.    Seasonable  at  any  time. 

SUET  PUDDHTG.  to  serve  vriih  Boast  Meiit. 

1375.  IifOREDiBirrs. — 1  lb.  of  flour,  6  oz.  of  finely-chopped  soet, 
i  saltspoonful  of  salt,  i  saltspoonful  of  pepper,  i  pint  of  milk  or  water. 

Mode, — Chop  the  suet  very  finely,  after  £reeing  it  from  skin,  and 
mix  it  well  with  the  flour ;  add  the  salt  and  pepper  (this  latter  ingre- 
dient may  be  omitted  if  the  flayonr  is  not  liked),  and  make  the  whole 
into  a  smooth  paste  with  the  above  proportion  of  milk  or  water.  Tie 
the  pudding  in  a  floured  doth,  or  pat  it  into  a  buttered  basin,  and 
boil  from  2i  to  3  hours.  To  enrioh  it,  substitute  3  beaten  eggs  fa 
•ome  of  the  milk  or  water,  and  increase  the  proportion  of  suet. 

Jhne. — 2i  to  8  hours.    Average  coet,  6d. 

Sufficient  for  5  or  6  persons.    Seasonable  at  any  time. 

Note, — ^Whon  thero  is  a  joint  roasting  or  baking,  this  pudding  mayboboiM 
in  alongshapo,  and  then  cut  into  slices  a  few  minutes  beforo  dinner  is  served : 
those  slices  should  be  laid  in  the  dripping-pan  for  a  minute  or  two,  and  tken 
browned  before  the  fire.  Most  children  like  this  acoompanimont  to  roast  mast 
Where  there  is  a  large  family  of  children,  and  the  means  of  keeping  tbam  are 
limited,  it  is  a  most  economical  plan  to  serve  up  the  pudding  before  the  meat; 
as,  in  this  case,  the  consumption  of  the  latter  article  will  be  much  smaller  thaa 
it  otherwise  would  be. 

SUSSEX,  or  HABD  IrXTMFIilli'aS. 

1376.  Ikobsdients.—!  lb.  of  flour,  i  pint  of  water,  i  saltspoonful 
of  salt. 

Mode. — Mix  the  flour  and  water  together  to  a  smooth  pastes 
previously  adding  a  small  quantity  of  salt.  Form  this  into  small 
round  dumplings;  drop  them  into  boiling  water,  and  boil  from 
i  to  J  hour.  They  may  be  served  with  roast  or  boiled  meat ;  in  the 
latter  cose  they  may  be  cooked  with  the  meat,  but  should  be  dropped 
into  the  water  when  it  is  quite  boiling. 

jfime.— 1  to  5  hour. 

Sufficient  for  10  or  12  dumplings.    Seasonable  at  any  time. 

VEEMICELIiI  PUDDING. 

1377*  Inobsdibkts.— 4  oz.  of  vermicelli,  \\  pint  of  milk,  i  pint  of 
€iream  3oa;«ofbutter,8oz.  ofsugar,  4egg8. 
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^Boil  the  Termioelli  in  the  milk  until  it  is  tender;  then  etir 
maining  IngredientB,  omitting  the  eream,  if  not  ohtainablo. 
tihe  mixtoxe  with  gr&ted  lemon-rind,  essence  of  bitter  almonds* 
& ;  hotter  a  pie-dish ;  line  the  edges  with  pnff-paste,  put  in 
ing,  and  bake  in  a  moderate  oven  for  about  J  hour, 
-i  hoar.  Average  eott,  U,  2d,  without  oream. 
m^  for  5  or  6  x)erson8.    Seasonable  at  any  time. 

ixx.— The  flnMt  vermioelli  oomeB  from  Maneilles,  Vimes,  and  Mcmtpdlier. 
idujag  food,  and  owes  iU  name  to  its  peculiar  thread-like  rorm.  YermiceUi 
eworau. 

VIOAHA.ail  PUDDING. 

LiTOBEDiEKTS.— i  lb.  of  flouT,  }  lb.  of  chopped  suet,  J  lb.  of 
I  lb.  of  raisins,  1  tablespoonful  of  moist  sugar,  i  teasj)oonful 
i  ginger,  i  soltspoonful  of  salt. 

—Put  all  the  ingredients  into  a  basin,  having  previously  stoned 
IS,  and  washed,  picked,  and  dried  the  currants;  mix  well 
eon  knife ;  dip  the  pudding-cloth  into  boiling  water,  wring 
id  put  in  the  mixture.    Have  ready  a  saucepan  of  boiling 
unge  in  the  pudding,  and  boil  for  3  hours.    Tom  it  out  on 
and  serve  with  sifted  sugar. 
-3  hours.    Average  costf  Sd, 
tnt  for  5  or  6  persons. 
able. — Suitable  for  a  winter  pudding. 

VOL-AI7-VENT  (an  Entree). 


Ui 


[:!?GSE]>iE5TS.--f  to  1  lb.  of  puff-postc  No.  1208,  fricasseed 

,  rabbits,  ragoiits,  or  the  remains  of  cold  fish,  flaked  and 

in  thick  white  sauce. 

—Make  from  j  to  1  lb.  of  puff-paste,  by  recipe  No.  1208» 

ire  that  it  is  very  evenly  rolled  out  each  time,  to  insure  its 

operly ;  and  if  the  paste  is  not  extremely  liglit,  and  put  into 

>t  oven,  this  cannot  be  accomplished,  and  the  vol-aii-vcjit  will 

f  badly.    Iloll  out  the  paste  to  the 

i  of  about  U  inch,  and,  with  a  fluted 

tamp  it  out  to  the  desired  shape« 

und  or  oval,  and,  with  the  point  of 

knife,  make  a  slight  incision  in  the 

.  round  the  top,  about  an  inch  from 

,  which,  when  baked,  forms  the  lid.    Put  tlic  voUaxi-vertt  into 

risk  oven,  and  keep  the  door  shut  fur  a  few  miiiulL-s  al'tur  it 

.    Particular  attention  should  be  paid  to  the  lieviliu'^  oil  V^av: 

r  the  paste  cannot  rise  without  a  tolerable  degibe  oi  \i^^^ 
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WHen  of  a  nice  colour,  withont  being:  Boorohed,  withdraw  it  IkvMBiIha 
oven,  InBtontljr  remove  the  cover  where  it  was  marked,  and  datadi  all 
the  soft  crumb  firom  the  centre :  in  doing  this,  be  oazefnl  not  to  brak 
the  edges  of  the  voUau-venf;  bat  should  they  look  thin  in  plaoMb 
stop  them  with  small  flakes  of  the  inside  paste,  stock  on  with  thi 
white  of  an  egg.  This  precaution  is  necessary  to  prevent  the  fineasMS 
or  ragoilt  from  bursting  the  case,  and  so  spoiling  the  appeazaneeof 
the  dish.  Fill  the  voUau-vent  with  a  rich  mince,  or  fricaaaee,  or  ragoAt^ 
or  the  remains  of  cold  fish  flaked  and  warmed  in  a  good  white  wmatt 
and  do  not  make  them  very  liquid,  for  fear  of  the  gravy  bursting  ths 
crust :  replace  the  lid,  and  serve.  To  improve  the  appearance  of  the 
crust,  brush  it  over  with  the  yolk  of  an  egg  after  it  has  riaen  propeiij. 
— See  coloured  plate  0 1. 

TYmtf.—J  hour  to  bake  the  vol-aU'VenL 

Average  coat,  exclusive  of  interior,  Is.  ed. 

Seasonable  at  any  time. 

Note. — Small  vol-au-venU  may  be  made  fikt 
thoso  shown  in  tho  engraTing,  and  filled  with 
minced  veal,  chicken,  &c.  Thoy  should  be  mad0 
of  the  samo  paste  as  the  largor  one^  and  stamped 
out  with  a  small  fluted  cutter. 
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BWEBT  VOI*-AU-VENT  OF  PIiITMS,  APFIiSS.    OB  ABTT 

OTHEB  FBESH  FBUIT. 

1380.  Inobediekts.— £  lb.  of  pufl'-paste  No.  1208,  about  1  pint  of 
fruit  compote. 

Mode.—'iiake  i  lb.  of  puff-paste  by  recipe  No.  ]208»  taking  oazetD 
bake  it  in  a  good  brisk  oven»  to  draw  it  up  nicely  and  Tnftkf^  it  hsk 
light.  Have  ready  sufficient  stewed  fruit,  the  syrop  of  which  moA 
be  boiled  down  until  very  thick ;  fill  the  voUau-vent  with  tJi^n,  and 
pile  it  high  in  the  centre ;  powder  a  little  sugar  over  it,  and  pot  it 
back  in  the  oven  to  glaze,  or  use  a  salamander  for  the  purpose :  thfl 
vol-au-vcnt  is  then  ready  to  serve.  They  may  be  made  with  any  froit 
that  is  in  season,  such  as  rhubarb,  oranges,  gooseberries,  curranta 
cherries,  apples,  &c. ;  but  care  must  be  taken  not  to  have  the  symp  tQ0 
thin,  for  fear  of  its  breaking  through  the  crust. 

Time. — i  hour  to  40  minutes  to  bake  the  voUau-vent, 

Average  cost,  exclusive  of  the  compote,  \s.  Id. 

Sufficient  for  1  entremets. 

VOIi-AIT-VENT  OF  FRESH  STBA'^BBHSTCB   'WZTB 

WHIPPED   CBEAM. 

1381.  Ikobkdiekts.— 5  lb.  of  puff-paste  No.  1208,  1  pint  of  freshly* 
gathered  «ttawWtieft,  augtt  Vft  Uate^  a  plateful  of  whipped  cieam 


fUSDoras  ahd  fabibt,  608 

-Maka  %  «o^-ati-0en<  case  by  recipe  No.  1379,  only  not  quite 

\at  §o  high  u  for  a  savoiiry  one.    When  nearly  done»  brush 

I  orer  with  the  white  of  an  egg^  then  sprinkle  on  it  some 

iiigar»  and  put  it  back  in  the  oven  to  set  the  glaze.    Hemove 

or«  or  loft  crumb»  and»  at  the  moment  of  serving,  iill  it  with 

berries,  which  should  be  picked,  and  broken  up  with  sufficient 

aweeten  them  nicely.     Place  a  few  spoonfuls  of  whipped 

the  top»  and  serve. 

-A  hour  to  40  minutes  to  bake  the  voUaU'VenL 

§  coitt  2s.  3  J. 

fU  for  1  voUaU'Vent, 

Me  in  June  and  July. 

IBT. — ^Amonf  the  Oreeka,  the  name  of  the  strawbeny  indicated  iti  ttonitTp 
inniDg  hardlj'  a  mouthful.  With  the  Latins,  the  name  reminded  one  of  the 
rfume  of  thia  plant.  Both  nations  were  equally  fond  of  it,  and  applied  the 
>  its  oultivation.  Virgil  appears  to  place  it  in  the  same  rank  witQ  flowers ; 
ires  it  a  tender  epithet,  which  delicate  palates  would  not  disaTOW.  Neither 
inriooa  p6et  forpet  the  wild  atrawberry,  which  disappears  beneath  its  modeat 
whose  pretence  the  scented  air  rereau. 

WEBT-HTDIAir     FUDDINa. 

KGREDIEKTS. — 1  pint  of  cream,  i  lb.  of  loaf-sugar,  i  lb.  of 
sponge-cakes,  8  eggs,  3  oz.  of  preserved  green  ginger. 
-Crumble  down  the  cokes,  put  them  into  a  basin,  and  pour 
u  the  cream,  which  should  be  previously  sweetened  and 
0  the  boiling-point ;  cover  the  basin,  well  beat  the  eggs,  and 
cream  is  soaked  up,  stir  them  in.  Butter  a  mould,  arrange 
r  round  it,  pour  in  the  pudding  carefully,  and  tie  it  down 
^oth ;  steam  or  boil  it  slowly  for  li  hour,  and  serve  with  the 
m  the  ginger,  which  should  be  warmed,  and  poured  over 

-li  hour.    Average  cost,  with  cream  at  U,  per  pint,  2ff.  Sd. 
nt  for  5  or  6  persons.    Seasonable  at  any  time. 

YEAST    DUMPIilNGS. 

NGEEDiEirrs. — \  quartern  of  dough,  boiling  water. 
-Make  a  very  light  dough  as  for  bread,  using  to  mix  it, 
^ead  of  water ;  divide  it  into  7  or  8  dumplings ;  plunge 
)  boiling  water,  and  boil  them  for  20  minutes.  Serve  the 
hey  aro  taken  up,  as  they  spoil  directly,  by  falling  and 
heavy ;  and  in  eating  them  do  not  touch  them  with  a  knife, 
them  apart  with  two  forks.  They  may  be  eaten  "with  meat 
cold  butter  and  sugar,  and  if  not  convenient  to  make  the 
lome,  a  little  from  the  baker's  answers  as  well,  on\y  \\.m\i«\.\>« 
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placed  for  a  few  minntes  near  the  fire,  in  a  basin  with  a  elotli  orer  it» 

to  let  it  rise  again  before  it  is  made  into  dnmplings. 
Thne,— 20  minntes.    Average  cost,  4d, 
Student  for  5  or  6  persons.    Seasonable  at  any  time. 


TiASX  oonaists  principally  of  a  Bubstftnee  mj  thoilar  in  eomporitioD.  Bad  in  BMf 
of  iti  Moxible  proxwrtiet,  to  gluten  j  and,  when  new  or  tttah,  it  is  inflatort  and  readaca 
firothy  by  a  large  quantity  of  carbonic  acid.  When  mixed  with  wort,  this  Mibataiice  acta 
npoB  the  aaccharine  matter;  the  temi>eratare  riaea,  carbonic  acid  ia  diaanfiBgedv  uidtiM 
reanlt  ia  ale,  which  alwaja  contains  a  considerable  proportion  of  alo<^ol,  or  apirii.  Tbe 
<inantity  of  yeast  employed  in  brewing  ale  being  small,  tho  aaechariiM  mmmt  ia  but 
imperfectly  decomposed :  hence  a  considerable  portion  of  it  remaina  in  fha  liqvor,  and 
girea  it  that  riKcid  quality  and  body  for  which  it  is  remarkable.  The  fermenting  property 
of  yeast  is  wciikened  by  boiling;  for  ten  minutes,  and  is  entirely  deatroyvd  bj  cuiitinaiBg 
Che  boiling.  Alcohol  poured  upon  it  likewise  renders  it  inert ;  on  which  accoonfe  itt  pover 
iMsena  aa  the  alcohol  ia  formed  during  lenuontation. 
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YOHgSHTRW  FODDIITG-,  to  terre  with  hot  Boast  Bee& 

1384*  Ikobxdiekts.— li  pint  of  milk,  6  large  tablespoonfnla  of  floor, 
9  eggs,  1  saltspoonful  of  salt. 

Mode,— 'Tut  the  flonr  into  a  basin  with  the  salt,  and  stir  gradvally 
to  this  enough  milk  to  make  it  into  a  stiff  batter.  When  this  is  per- 
fectly smooth,  and  all  the  lumps  axe  well 
nibbed  down,  add  the  remainder  of  tho  milk 
and  the  eggs,  which  should  be  well  beaten. 

TousBiH  TJTDDivB,  jjeat  tho  mixture  for  a  few  minutes,  and 
poor  it  into  a  sliallow  tin,  which  has  been  previously  well  rubbed  with 
beef  dripping.  Put  the  pudding  into  the  oven,  and  bake  it  for  an 
hour ;  tben,  for  another  i  hour,  place  it  under  the  meat,  to  catbh  a 
little  of  the  gravy  that  flows  from  it  Cut  the  pudding  into  small 
square  pieces,  put  them  on  a  hot  dish,  and  serve.  If  tlie  meat  is 
baked,  the  pudding  may  at  once  be  placed  under  it,  resting  the  foimer 
on  a  small  three-cornered  stand. 

Time, — ij  hour.    Average  cost.  Id, 

Sufficient  for  6  or  6  persons,    Seasonalle  at  any  tiu:e. 


CHAPTEE  XSVIII. 


1385.  Creams,— Tho yellowiah-whito,  oimque  fluH,  niKwUiSBdimoluoinW 
^  touch,  nhicb  EeparaUi  itaalf  from  iMw  miUc,  and  fomu  1,  Itjir  on  lU 
urfocs,  vihoD  removed  b;  sldmmmg,  ia  employed  in  a  Tuiet;  of  oilliut7 
preparatiooa.  Tbo  analyios  of  the  canlenta  of  cream  biLvo  been  decided  to  be, 
in  100  pnrtB— butter,  5-5  ;  curd,  or  matter  of  cbeceo,  8-fi ;  whor,  B3-0.  Tliat 
3«itm  containa  an  oil,  ia  evinced  by  iU  ataiiiing  clotbea  in  the  muuMT  of  oil ; 
and  when  boiled  for  some  time,  a  little  oil  floata  upon  the  nirfaoe.  TLo  thick 
apiDinl  oil  irhicb  it  contiuDs,  th«  Trell-known  ivUtr,  i»  aepanted  only  by 
agitation,  as  in  the  common  procou  of  ekvrniiig,  and  the  cheesy  matter 
remains  blended  with  the  vhe;  in  the  state  of  hOtemutt.  Of  the  BOTeial 
kitida  of  cronm,  the  principal  ato  the  SovoDabiro  and  Dutch  dotted  eroatu, 
the  CoBtoqibin  cream,  and  tbo  Scotch  sour  cream.  The  DovocBhire  cream 
ia  prodnccd  bj  neej'ly  boiling  the  milk  in  ebaUow  tin  Tisiela  OTtr  b  cbaroual 
.Ire,  and  kept  in  that  ilato  until  the  whole  of  the  cream  is  Uitown  up.  It  ia 
iiaed  for  eating  with  fruits  and  tarta.  The  cream  from  Coatotphin,  a  Tillaea 
of  that  name  near  Ediaburgb,  is  accelerated  in  its  sepoistion  fitim  three  or  four 
daya'  old  milk,  by  a  certain  degree  of  beat ;  and  tbo  Dutch'olottod  mam — n 
coagulated  moss  in  vhich  a  spoon  will  atand  upright— is  manufactured  fma 
fredh-tlrawQ  milk,  which  is  put  into  a  pan,  and  stirred  with  a^ioontooortluo* 
limes  a  (lay,  to  prevent  thocrcam  from  eeparaticg  from  the  milk.  TheScoteli 
" sour  cream"  is  0  misnomer ;  for  it  iaii material  prodoeedwiUiootoreani.  It 
•mail  tub  tilled  nith  skiuimed  milk  is  put  into  a  target  <m»,  c(>ii\AaiaiiL\»^ 
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water,  and  after  remaining  there  all  night,  the  thin  milk  (called  WfjD  h 
drawn  ofif,  and  the  remainder  of  the  contents  of  the  smaller  Teaael  ii  *'m 
croom." 

i.^S6.  Jellies  are  not  the  nouriahing  food  thoy  were  at  one  time  oonndend 
to  be,  and  many  eminent  physicians  are  of  opinion  that  they  ira  ka 
digestible  than  the  flesh,  or  muscular  part  of  animals  ;  still,  vhen  adduhtrf 
with  lemon-juice  and  fiarourcd  with  wine,  they  are  Tcry  suitable  forna 
convalescents.  Vegetable  jelly  is  a  distinct  princi]>le,  existing  in  fraitk 
which  possesses  the  pro^jcrty  of  gelatinizing  when  boiled  and  cooled ;  bat  ft 
is  a  principle  entirely  different  from  the  gelatine  of  animal  bodies,  slthoa|^ 
the  name  of  jolly,  common  to  both,  sometimes  leads  to  an  erroneonsidad 
that  subject  Auimal  jelly,  or  gelatine,  is  glue,  whereas  vegetable  jdly  ii ; 
i-ather  analogous  to  gum.  Liebig  places  gelatine  very  low  indeed  in  tha  tfbj 
uf  usefulness.  He  says, "  Gelatine,  which  by  itself  is  tasteless,  and  who&flit^j 
excites  nausea,  possesses  no  nutritire  value ;  that,  even  when  accomitsnisdl 
the  savoury  constituents  of  flesh,  it  is  not  capable  of  supportinjr  the 
process,  and  when  added  to  the  usual  diet  as  a  sul>stituto  f<»r  plastic 
dt>es  not  increase,  but,  on  the  contrary,  diminishes  the  r.utritive  value  rf' 
fooil,  which  it  renders  insufficient  in  quantity  and  inferior  in  quality  J 
lb  is  this  substance  which  is  most  frequently  employed  in  the  manut 
of  the  jellies  supplied  by  the  confectioner  ;  but  those  prepared  at  home  I 
calves*  feet  do  possess  some  nutrition,  and  are  the  only  sort  that  shouU ' 
given  to  invalids.  Isinglass  is  the  purest  variety  of  gelatine,  and  is  prej 
from  the  soimds  or  swimming-bladders  of  certain  fish,  chiefly  the 
From  its  whiteness  it  is  mostly  used  for  making  blanc-mange  and  lii 
dishes. 


1357.  The  White  op  Egg3  is  perhaps  the  best  substance  that  can  l»< 
ployed  in  clarifying  jelly,  as  well  as  some  other  fluiils,  for  the  reason  i\M 
albumen  (and  the  white  of  eggs  is  nearly  pure  albiuncn)  is  put  inu^  a  ly? 
that  is  muddy,  from  substances  suspended  in  it,  on  boiling  the  lii^ui«l,*J 
nlbimicn  coagiilatcs   in  a  fl(x:culcnt  manner,   and,   entangling  tiith  i: 
impurities,  rises  with  them  to  the  surface  as  a  scum,  or  sinks  to  the  hoi 
according  to  their  weight. 

1358.  Souffles,  Omelets,  and  Sweet  Drsiirs.  in  which  e?^  fom 
principal  ingredient,  demand,  for  their  successful  manufacture,  an  cxrierj 
cook.  They  are  the  prettiest,  but  most  difficult  of  all  entremets.  Thf 
essential  thing  to  insure  success  is  to  secure  the  best  insrrodionts  fifMS 
honest  tradesman.  Th#  entremets  coral n;j:  within  the  al»ove  cbwsif 
are  healthy,  nourisliinji,  and  pleasant  to  the  ta^te,  a::ii  may  ba  eat-ja 
safety  by  persons  of  the  most  delicate  stomachs. 


RECIPES 


■«o«* 


CHAPTER  XXIX. 

BAKED    AFFIiB   CUSTABD. 

1389.  Ikgbedients. — 1  dozen  large  apples,  moist  sugar  to  taste, 
1  small  teacupf  ul  of  cold  water,  the  grated  rind  of  one  lemon,  1  pint 
of  milk,  4  eggs,  2  oz.  of  loaf  sugar. 

3Iode, — Peel,  cut,  and  core  the  apples  ;  put  them  into  a  lined  sauce- 
pan with  the  cold  water,  and  as  they  heat,  hruise  them  to  a  pulp ; 
sweeten  with  moist  sugar,  and  add  the  grated  lemon-rind.  When 
cold,  put  the  fruit  at  the  hottom  of  a  pie-dish,  and  pour  oyer  it  a 
costard,  made  with  the  ahove  proportion  of  milk,  eggs,  and  sugar ; 
grate  a  little  nutmeg  over  the  top,  place  the  dish  in  a  moderate 
oven,  and  bake  from  25  to  35  minutes.  The  above  proportions  will 
make  rather  a  large  dish. 

Time. — 25  to  35  minutes.    Average  cost^  1«.  id, 

St^ient  for  6  or  7  persons.    Seasonable  from  Jnljr  to  March* 

BUTTEBED    APPLES  (Sweet  Entremets). 

1390-  iNOREDiEin's. — Apple  marmalade  No.  1S96,  6  or  7  good 
boiling  apples,  i  pint  of  water,  6  oz.  of  sugar,  2  oz.  of  butter,  a  Uttla 
apricot  jam. 

Mode. — Pare  the  apples,  and  take  out  the  cores  without  dividing 
them ;  boil  up  the  sugar  and  water  for  a  few  minutes ;  then  lay  in  the 
apples,  and  simmer  them  very  gently  until  tender,  taking  care  not  to 
let  them  break.  Have  ready  sufficient  marmalade  made  by  recipe 
Ko.  1305,  and  llavoured  with  lemon,  to  cover  the  bottom  of  the  dish; 
arrange  the  apples  on  this  with  a  piece  of  butter  placed  in  each,  and 
in  between  them  a  few  spoonfuls  of  apzicot  jam  or  marmalade;  place 
the  dish  in  the  oven  for  10  minutes,  then  sprinkle  over  the  top  sifted 
sugar ;  either  brown  it  before  the  fire  or  with  a  salamander,  and 
serve  hot. 
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Time,— Trom  20  to  30  minutes  to  stew  the  apples  yery  gently,  10 
xuinutcs  in  the  oven. 
Average  cost,  1«.  6d,    Sufficient  for  1  entremets. 

Note, — The  syrup  tbnt  tlio  ax>x>lc3  wore  boiled  in  should  be  oftTod  fiir  aaotb* 
occasion. 

FLANO    OF   APPLES,  or  APPIiES  IS*  A  SAIBSD  GEOSt 

{Swtet  £ntretn€ts,) 
139*.  iNOREDiEirrs.— J  lb.  of  short  crust  No.  1211  or  1212, 0  moi^ 
rate-sized  apples,  the  rind  and  juice  of  i  lemon,  i  lb.  of  white  SQgBi 
i  pint  of  water,  a  few  strips  of  candied  citron. 

Mode, — Make  a  short  crust  by  either  of  the  above  recipes;  nflft 
out  to  the  thickness  of  4  inch,  and  butter  an  oval  mould ;  lios  it 
with  the  crust,  and  press  it  carefully  all  round  the  sides,  to  obtfii 
the  form  of  tlie  mould,  but  be  particular  not  to  break  the  piite. 
Pinch  the  part  that  just  rises  above  the  mould  with  the  paste-pinon 
and  fill  the  case  with  Hour ;  bake  it  for  about  f  hour ;  then  takeitotf 
of  the  oven,  remove  the  ilour,  put  the  case  back  in  the  oven  for  anetibs 
i  hour,  and  do  not  allow  it  to  get  scorched.  It  is  now  ready  fivtkl 
apples,  which  should  bo  prepared  in  the  following  manner :  peel,  ni 
take  out  the  cores  with  a  small  knife,  or  a  cutter  for  the  puqM 
without  dividing^  the  apples ;  put  them  into  a  small  lined  sauoepiii 
just  capable  of  holding^  them,  with  sugar,  water,  lemon  juice  ni 
rind,  in  the  above  proportion.  Let  them  simmer  very  gently  int2 
tender ;  then  take  out  the  apples,  let  them  cool,  arrange  them  in  til 
llano  or  case,  and  boil  down  the  syrup  until  reduced  to  a  thick  jeDfi 
pour  it  over  the  apples,  and  garnish  them  with  a  few  slices  of  cifr 
died  citron. 

1392.  A  MOKE  SIMPLE  FLANC  may  be  made  by  rolling  out  the  pMt^ 
cutting  the  bottom  of  a  round  or  oval  shape,  and  then  a  narrow  strip 
for  the  sides :  these  should  bo  stuck  on  with  the  whito  of  an  egg,  to 
the  bottom  piece,  and  the  llanc  then  filled  with  raw  fruit,  with  sufiidot 
sugar  to  sweeten  it  nicely.  It  will  not  require  so  long  baking  as  i&i 
mould ;  but  the  crust  must  be  made  everywhere  of  an  equal  thiflkp 
ness,  and  so  perfectly  joined,  that  the  juice  does  not  escai^e.  lUi 
dish  may  also  be  served  hot,  and  should  be  garnished  in  the  lUtf 
manner,  or  a  little  melted  apricot  jam  may  bo  poured  over  til 
apples,  which  very  much  improves  their  flavour. 

^Vm^.— Altogether,  1  hour  to  bake  the  iiauo  from  80  to  40  mznutM 
to  stew  the  apples  very  gently. 
Average  cost,  Is.  €(/. 
Sufficient  for  1  entremets  or  side-dish. 
^(i»(mahle  from  3u\y  XaH^Odl. 
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APPIiB   FBITTBBS. 

1393-  InroBZBiEXTS.— For  the  batter,  i  lb.  of  flour,  4  oz.  of  batter, 
ft  taltspoonfal  of  salt,  2  eggs,  milk,  apples,  hot  lard  or  darifled 
beef-dripping. 

Mode.—Hre&k.  the  eggs ;  separate  the  whites  from  the  yolks,  and 
beat  them  separately.  Pat  the  floar  into  a  basin,  stir  in  the  batter, 
which  should  be  melted  to  a  oream ;  add  the  salt,  and  moisten  with 
snfficient  warm  milk  to  make  it  of  a  proper  consistenoy,  that  is  to  say, 
a  batter  that  will  drop  from  the  spoon.  Stir  this  well,  rub  down  any 
lumps  that  may  bo  seen,  and  add  the  whites  of  the  eggs,  which 
haye  been  previously  well  whisked;  beat  up  the  batter  for  a 
few  minutes,  and  it  is  ready  for  use.  Now  peel  and  cut  the  apples 
into  rather  thick  whole  slices,  without  dividing  them,  and  stamp  out 
the  middle  of  each  slice,  where  the  core  is,  with  a  cutter.  Throw  the 
slices  into  the  batter ;  have  ready  a  pan  of  boiling  lard  or  clarified 
dripping ;  take  out  the  pieces  of  apple  one  by  one,  put  fhem  into 
the  hot  lard,  and  fry  a  nice  brown,  turning  them  when  required* 
When  done,  lay  them  on  a  piece  of  blotting-paper  before  the  fire,  to 
absorb  the  greasy  moisture ;  then  dish  on  a  white  d'oyley,  piled  one 
above  the  other ;  strew  over  them  some  pounded  8iigar«  and  serve  very 
hot.  The  flavour  of  the  fritters  would  be  very  mnA  impioved  by 
aoaking  the  pieces  of  apple  in  a  little  wine,  mixed  witli  fogar  and 
lemon-juice,  for  3  or  4  hours  before  wanted  fior  table ;  tha  batter, 
also,  is  better  for  being  mixed  some  hoars  before  the  fritters  mm  made. 

2Vme.— About  10  minutes  to  fry  them ;  6  Bunatee  to  dndn  them. 

Average  costf  dd. 

Sufficient  for  4  or  6  persons. 

Seasonable  from  July  to  March. 

ICED  AFFIiES,  or  AFFIjS  HBDQEHOO. 

1394.  IrroREDiENTS. — About  3  dozen  good  boiling  apples,  i  lb.  of 
sugar,  i  pint  of  water,  the  rind  of  i  lemon  minced  very  flne,  the 
"wliites  of  2  eggs,  3  tablespoonfuls  of  i)ounded  sugar,  a  few  sweet 
almonds. 

Mode, — Peel  and  core  a  dozen  of  the  apples  without  dividing  them, 
and  stew  them  very  gently  in  a  lined  saucepan  with  i  lb.  of  sugar 
and  i  pint  of  water,  and  when  tender,  lift  them  oarefuUy  on  to  a  dish. 
Save  ready  the  remainder  of  the  apples  pared,  cored,  and  cut  into 
thin  slices ;  put  them  into  the  same  syrup  with  the  lemon-peel,  and 
boil  gently  until  they  are  reduced  to  a  marmalade :  they  most  be  kept 
atirred,  to  prevent  them  from  burning.  Cover  the  bottom  of  a  dish 
^th  some  of  the  marmalade,  and  over  that  a  layer  oi  \ba  a\«s^^ 
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applei,  in  the  inudei  of  which,  and  between  etoli,  plaee  iobu  tt 
msrmaladei  then  place  another  Uyeiofapples,  and  fill  npttwont 
with  nuuTDBlsde  as  before,  forming  the  whole  into  &  raised  onl  Ai 
Whip  the  whites  of  tha  eggs  to  a  stiff  froth,  mix  with  Uam 
ponnded  raear,  and  cover  the  applet  very  Bmoothly  all  over  wift 
lain?;  blanch  and  cut  each  alxaond  into  i  or  C  atripi ;  place  tl 
atrip*  at  equal  distances  over  the  icin^  atioking  up;  strew  OR 
little  roug-h  ponnded  sugar,  and  place  the  dieh  in  a  ynj  alow  n 
to  oolour  the  almondi,  and  for  the  apples  to  get  warm  thron^li.  I 
entrenteta  may  also  be  Eerred  cold,  and  makes  a  pretty  snpper-& 

TiiM.—Ytoia  20  to  30  minQtesb)  stew  the  apples. 

Areragt  east.  Is.  OJ.  to  2a. 

Sufficient  for  S  or  0  persona.     SeasonabU  from  July  to  Moroh. 

TSICE  JLPPLX!   JBLIiT  OR  MAHMATiATiB.  for  Untxmai 
or  DesBort  Dishes. 

1395.  ISflBRDiBiTTa.— Apples ;  to  every  lb.  of  pnip  allow  Jib, 
Bii|^,  i  tcospoonful  of  minced  Icmon-peol. 

Mode.— Feel,  core,  and  boil  the  apples  with  only  eufEcient  wats 
pievent  them  from  bnming ;  beat  them  to  a  pulp,  and  to  every  H 
pulp  allow  the  above  propoitia 
sugar  in  lumps.  Dip  the  Im 
into  water ;  put  these  ink 
saucepan,  and  boil  till  the  i^ 
's  thick  and  con  be  well  skims 
then  add  this  symp  to  the  a] 
pulp,  with  the  minced  lemon-| 
and  stir  it  over  a.  quick  fin 
about  20  minutes,  or  until  the  apples  cease  to  stick  to  the  bottom  of 
pan.  The  jelly  is  then  done,  and  maj-  be  poured  into  moulds  whiehb 
been  preriously  dipped  in  vater,  when  it  will  turn  out  nicely 
dessert  or  a  side-dieh ;  for  the  latter  a  little  custard  should  be  pM 
loand,  and  it  should  be  gorimhcd  with  strips  of  citron  or  stnck  % 
blanched  almonds. 

Time. — From  i  to  j  hoor  to  reduce  the  apples  to  a  pulp ;  20  min 
to  boil  after  the  Bngar  is  added. 
Sifffieient. — li  lb.  of  apples  sufficient  for  a  small  mould. 
Sciuiinable  from  July  to  March ;  but  is  best  in  September,  Octol 
or  November. 

iTT.in*ii  APPLE  JZIiIi7. 

1396.  IxoBKDIENTB.— 2  dozen  applei,  li  pint  of  apriog-wataj 
every  pint  of  juice  allow  ^  lb.  of  loaf  sugar,  i  oz.  of  isinglasf,  thaii 
0/ 1  lemon. 
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Ifoeftf.— Pare,  core,  and  out  the  apples  into  quarters,  and  boil  them, 
with  the  lemon-peel,  until  tender ;  then  strain  off  the  apples,  and  run 
the  juice  through  a  jelly-hag ;  put  the  strained  juiee,  with  the  sogar 
and  isinglass,  which  has  been  previously  boiled  in  i  pint  of  water, 
into  a  lined  saucepan  or  preserving-pan ;  boil  all  together  for  about 
i  hour,  and  put  the  jelly  into  moulds.  When  this  jelly  is  nice  and 
clear,  and  turned  out  wdl,  it  makes  a  pretty  addition  to  the  supper- 
table,  with  a  little  custard  or  whipped  cream  round  it :  the  addition 
of  a  little  lemon- juice  improves  the  flavour,  but  it  is  apt  to  render  the 
jelly  muddy  and  thick.  If  required  to  be  kept  any  length  of  time, 
rather  a  larger  proportion  of  sugar  must  be  used. 

Time.— From  1  to  li  hour  to  boil  the  apples ;  i  hour  the  jelly. 

Average  cost,  Is.  6d. 

Sufficient  far  a  l|-pint  mould.    Seasonabh  from  July  to  March. 

▲  FBETT7  DISH  OF  AFFIiES  AND  BIGXL 

1397*  Ingredients. — 6  oz.  of  rice,  1  quart  of  milk,  the  rind  of  i 
lemon,  sugar  to  taste,  i  saltspoonful  of  salt,  8  apples,  i  lb.  of  sugar, 
i  pint  of  water,  i  pint  of  boiled  custard  No.  1423. 

Mode, — Flavour  the  milk  with  lemon-rind,  by  boiling  them  together 
for  a  few  minutes ;  then  take  out  the  peel,  and  put  in  the  rice,  with 
sufficient  sugar  to  sweeten  it  nicely,  and  boil  gently  until  the  rioe  is 
quite  soft ;  then  let  it  oooL  In  the  mean  time  pare,  quarter,  and 
core  the  apples,  and  boil  them  until  tender  in  a  syrup  made  with 
sugar  and  water  in  the  above  proportion ;  and,  whMi  soft,  lilt  them 
cut  on  a  sieve  to  drain.  Now  put  a  middling-sized  gaUii>ot  in  the 
centre  of  a  dish ;  lay  the  rice  all  round  till  the  top  of  the  gaUipot  is 
reached ;  smooth  the  rice  with  the  back  of  a  spoon,  and  stick  the 
apples  into  it  in  rows,  one  row  sloping  to  the  rigjit  and  the  next  to 
the  left.  Set  it  in  the  oven  to  colour  the  apples ;  then,  when  required 
for  table,  remove  the  gallipot,  garnish  the  rice  with  preserved  fruits, 
and  pour  in  the  middle  sufficient  custard,  made  by  recipe  No.  1423,  to 
be  level  with  the  top  of  the  rice,  and  serve  hot. 

2Vm«.— From  20  to  30  minutes  to  stew  the  apples ;  J  hour  to  simmer 
the  rice ;  ;  hour  to  bake.    Average  cost.  Is.  6<f. 

Sufficient  for  6  or  6  persons.    Seasonable  from  July  to  March. 

APPLES  A  liA  POBTUQAISE. 

1398.  Ingredients.— 8  good  boiling  apples,  i  pint  of  water,  6  oz 
cf  sugar,  a  layer  of  apple  marmalade  No.  1395,  8  preserved  cherries, 
garnishing  of  apricot  jam. 

Mode.^V&t\  the  apples,  and,  with  a  vegetable-cuUet.  "O^aiSSkx  ^"^  ^^ 
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cores ;  boil  them  in  tlie  above  proportion  of  fogar  ukL  water, 
being  too  mndh  done,  and  take  core  they  do  not  break.  Havtmjf 
a  white  apple  marmalade,  made  by  recipe  Ko.  1395 ;  oorer  fha  botlHi 
of  the  dii^  with  this,  level  it,  and  lay  the  apples  in  a  sieve  to  dnk 
pile  them  neatly  on  the  marmalade,  making  them  high  in  the  eoli^ 
and  place  a  preserved  cherry  in  the  middle  of  eaoh.  Gamiah  withibEp 
of  candied  citron  or  apricot  jam,  and  the  dish  is  readf  for  taUa. 

2iW.~From  20  to  30  minutes  to  stew  the  apples. 

Avercige  cost.  Is.  Zd, 

St{fficient  for  1  entremets.    Seasonahh  from  July  to  Ifai-wA^ 

APFIiES  IN  ILED  JEIiLT. 
{A  pretii/  Supper  DUftr.) 

1399*  Ihobebients. — 6  good-sized  apples,  12  doves,  pounded  n|B^ 
1  lemon,  2  teacupfuls  of  water,  1  tablespoonful  of  gelatine,  a  few  dnpi 
of  prepared  cochineal. 

Mode, — Choose  rather  large  apples ;  peel  them  and  take  out  tti 
cores,  either  with  a  scoop  or  a  small  silver  knife,  and  put  into  mA 
apple  2  cloves  and  as  much  sifted  sugar  as  they  will  hold.  Hm 
them,  without  touching  each  other,  in*  a  large  pie-diah ;  add  aii 
white  sugar,  the  juice  of  1  lemon,  and  2  teacupfuls  of  water.  Bdi 
in  the  oven,  with  a  dish  over  them,  until  they  are  done.  Lnkrf 
them  frequently,  and,  as  each  apple  is  cooked,  plaoe  it  in  a  ^ 
dish.  They  must  not  be  left  in  the  oven  after  they  are  dane^  > 
they  will  break,  and  so  would  spoil  the  appearance  of  the  ia^ 
When  the  apples  are  neatly  arranged  in  the  dish  without  toadiV 
eaoh  other,  strain  the  liquor  in  which  they  have  been  stewing,  iatil 
lined  saucepan ;  add  to  it  the  rind  of  the  lemon,  and  a  tableipooitf 
of  gelatine  which  has  been  previously  dissolved  in  cold  wat^»  tfi 
if  not  sweet,  a  little  more  sugar,  and  6  cloves.  Boil  till  quite  ektft 
colour  with  a  few  drops  of  prepared  cochineal,  and  strain  the  jA 
through  a  double  muslin  into  a  jug  ;  let  it  cool  a  Utile  ;  then  pov^ 
into  the  dish  round  the  apples.  When  quite  cold,  garnish  the  topi^ 
the  apples  with  a  bright-coloured  marmalade,  a  jell}',  or  the  white*' 
an  egg,  beaten  to  a  strong  froth,  with  a  little  sifted  sugar. 

Time, — From  30  to  60  minutes  to  bake  the  apples. 

Average  cost,  1«.,  with  the  garnishing'.  , 

Sufficient  for  4  or  6  persons.    Seasonuhle  from  July  to  March. 

AFFIiES  AND  BICE. 
{A  Plain  Dish.) 

1400.  lKQB£Dl£Htft.-— %  «<>Q^  <i^:L^^  ^\i\\&%,  3  oz.  of  butter,  tkllii' 
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of  i  lemon  minced  very  fine.  6  oz.  of  rioe,  1|  pint  of  milk,  nigar  to 
taste,  i  teaspoonful  of  grated  nntmeg,  6  tablespoonfals  of  aprioot  jam* 

3fod€.—Veel  the  apples,  halve  them,  and  take  out  the  cores ;  pat 
them  into  a  stewpan  "with  the  bntter,  and  strew  sufficient  sifted  sugar 
over  to  sweeten  them  nicely,  and  add  the  minced  lemon-peel.  Stew 
the  apples  very  gently  until  tender,  taking  care  they  do  not  break. 
Boil  the  rice,  with  the  milk,  sngar,  and  nntmeg,  nntil  soft,  and, 
when  thoroughly  done,  dish  it,  piled  high  in  the  centre ;  arrange  the 
apples  on  it,  warm  the  apricot  jam,  pour  it  over  the  whole,  and  serra 
hot. 

Time. — About  30  minutes  to  stew  the  apples  very  gently ;  about 
i  hour  to  cook  the  rice. 

Average  cost,  Is.  6d, 

Sufficient  for  6  or  6  persons.    Seasonable  from  July  to  March. 

APPIiB       SNOW. 
{A  pretty  Supper  Dish,) 

1401.  iKOfixniEiTTS. — 10  good-sized  apples,  the  whites  of  10  eggs, 
the  rind  of  1  lemon,  i  lb.  of  pounded  sugar. 

Jtfocf^.— Peel,  core,  and  cut  the  apples  into  quarters,  and  put  them 
into  a  saucepan  with  the  lemon-peel  and  sufficient  water  to  prevent 
them  from  buming,~rather  less  than  i  pint.  When  they  are  tender, 
take  out  the  peel,  beat  them  to  a  pulp,  let  them  cool,  and  stir  them 
to  the  whites  of  the  eggs,  which  should  be  previously  beaten  to  a 
strong  froth.  Add  the  sifted  sugar,  and  continue  the  whisking  until 
the  mixture  becomes  quite  stilT;  and  either  heap  it  on  a  glass  dish, 
or  serve  it  in  small  glasses.  The  dish  may  be  garnished  with  pre- 
oerved  barberries,  or  strips  of  bright-coloured  jelly ;  and  a  dish  of 
eustards  should  be  served  with  it,  or  a  jug  of  cream. 

Time.—YTom  30  to  40  minutes  to  stew  the  apples. 

Average  cost,  1».  Qd, 

Sufficient  to  fill  a  moderate-sized  glass  dish. 

Seasonable  from  July  to  March. 

APPIiE   BOUPPIiB. 

140^.  iNOTtEDHTNTS.— 6  oz.  of  ricc,  1  quart  of  milk,  the  rind  of 
^  lemon,  sugar  to  taste,  the  yolks  of  4  eggs,  the  whites  of  6,  li  oz.  of 
"butter,  4  tablcspoonfuls  of  apple  marmalade  No.  1395. 

Mode.—J^oTl  the  milk  with  the  lemon-peel  until  the  former  is  well 
flavoured ;  then  strain  it,  put  in  the  rice,  and  let  it  grad-naXJL'j  «^^ 
^ver  a  slow  fire,  adding  sufficient  sugar  to  sweeten  it  mcftV^.   1\i«o. 
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crash  the  rioe  to  a  smooth  pulp  with  the  back  of  a  vooi 
line  the  bottom  end  sides  of  a  round  cake^tin  with  it»  and 
the  oven  to  set ;  turn  it  out  of  the  tin  carefully,  and  bo  o 
the  border  of  rioe  is  firm  in  every  part  Mix  with  the  man 
beaten  yolks  of  eggs  and  the  butter,  and  stir  these  over  th 
the  mixture  thickens.  Take  it  off  the  fire ;  to  this  add  tb 
the  eggSf  which  should  be  previously  beaten  to  a  strong  fzol 
together,  and  put  it  into  the  rice  border.  Bake  in  a  mod 
for  about  4  hour,  or  until  the  souffle  rises  very  light.  It 
watched,  and  served  instantly,  or  it  will  immediately  hi 
taken  from  the  oven. 

Time, — i  hour.    Average  cost.  Is,  6d, 

SiiffictciU  for  4  or  6  persons.    Seasonable  from  July  to  Uj 

STEWED  APPLES  AND   CUSTABD. 
{A  prtitif  Disk  for  a  Juvenile  Supper.) 

1403-  Inoredients.— 7  good-sized  apples,  the  rind  of  j 
4  cloves,  ilb.  of  sugar,  }  pint  of  water,  i  pint  of  otiataid  N< 

JHode.—Tare  and  take  out  the  cores  of  the  apples,  withoa 
them,  and,  if  possible,  leave  the  stalks  on ;  boil  the  sugar 
together  for  10  minutes ;  then  put  in  the  apples  with  the  1 
or  cloves,  whichever  flavour  may  bo  preferred*  and  irimn 
until  they  are  tender,  taking  care  not  to  let  them  break.  '. 
neatly  on  a  gloss  dish,  reduce  the  syrup  by  boiling  it  qui 
few  minutes,  let  it  cool  a  little ;  then  pour  it  oyer  the  app] 
ready  quite  i  pint  of  custard  made  by  recipe  No.  1423 ;  poor 
but  not  over,  the  apples  when  they  are  quite  oold,  and  t 
ready  for  table.  A  few  almonds  blanched  and  oat  into  i 
stuck  in  the  apples,  would  improve  their  appearance* — Sei 
plate  Q,  1. 

Time,— -From  20  to  30  minutes  to  stew  the  apples. 

Average  cost,  is. 

Sufficient  to  fill  a  large  glasA  dish.    Seasonable  from  July 

APPLE   TRIPIjIS. 
{A  Supper  Dish.) 

1404.  Ingbediexts.— 10  good-sized  apples,  the  rind  d 
6  oz.  of  pounded  sugar,  i  pint  of  milk,  i  pint  of  cream,  2  egg 
cream. 

Jtfix/tf.— Peel,  core,  and  cut  the  apples  into  thin  slices,  sac 
into  a  saucepan  with  2  tablespoonfuls  of  water,  the  suKsr  a 
lemoa-Tind.   "Bo^i  «a\  Vi^^'Cwst  TWi\\V  <vute  tender,  and  pulp 
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through  a  sieve ;  if  they  should  not  be  quite  sweet  enough,  add  a 
little  more  sugar,  and  put  them  at  the  bottom  of  the  dish  to  form  a 
thick  layer.  Stir  together  the  milk,  eream,  and  eggs,  T?ith  a  little 
sugar,  over  the  fire,  and  let  the  mixture  thicken,  but  do  not  allow  it 
to  reach  the  boiling-point.  When  thick,  take  it  off  the  fire ;  let  it  cool 
a  little,  then  pour  it  over  the  apples.  Whip  some  cream  with  sugar, 
lemon-peel,  &c.,  the  same  as  for  other  trifles ;  heap  it  high  over  the 
custard,  and  the  dish  is  ready  for  table.  It  may  be  garnished  as 
fancy  dictates,  with  strips  of  bright  apple  jelly,  slices  of  citron,  &c 

Time.— From  30  to  40  minutes  to  stew  the  apples ;  10  minutes  to 
stir  the  custard  over  the  fire. 

Average  cost,  Is,  6d, 

Sufficient  for  a  moderate- sized  trifle. 

Seasonable  from  July  to  March. 

AFHICOT    CBEAM. 

1405.  I2TG11EDIXNTS.— 12  to  16  ripe  apricots,  4  lb.  of  sugar,  lipint  of 
milk,  the  yolks  of  8  eggs,  1  oz.  of  isinglass. 

Mode,— Divide  the  apricots,  take  out  the  stones,  and  boil  them  in  a 
syrup  made  with  i  lb.  of  sugar  and  i  pint  of  water,  until  they  form  a 
thin  marmalade,  which  rub  through  a  sieve.  Boil  the  milk  with  the 
other  i  lb.  of  sugar,  let  it  cool  a  little,  then  mix  with  it  the  yolks  of 
eggs  which  have  been  previously  well  beaten ;  put  this  mixture  into 
c^ju?>pl^ce  this  jug  in  boiling  water,  and  stir  it  one  way  over  the 
fire  until  it  thickens ;  but  on  no  account  let  it  boiL  Strain  through  a 
sieve,  add  the  isinglass,  previously  boiled  with  a  small  quantity  of 
water,  and  keep  stirring  it  till  nearly  cold ;  then  mix  the  oream  with 
the  apricots ;  stir  well,  put  it  into  an  oiled  mould,  and,  if  convenient, 
set  it  on  ice ;  at  any  rate,  in  a  very  cool  place.  It  should  turn  out  on 
the  dish  without  any  difficulty. 

Time. —Trom  20  to  30  minutes  to  boil  the  apricots.  .     . 

Average  cost,  3s.  6d.  Sufficient  to  fill  a  quart  mould. 

Seasonable  in  August,  September,  and  October. 

y^oie. — In  winter-time,  when  fresh  apricots  are  not  obtainable,  a  little  jam 
may  bo  substituted  for  thera. 

FIj  ANC  OF  AFBICOTS,  or  Compote  of  Apricots  in  a  Boisod  Crust. 

(Su:c€t  JSrUremett.) 

i4<^.  Ingredients.— i  lb.  of  short  crust  No.  1212,  from  9  to  12 
good-sized  apricots,  J  pint  of  water,  i  lb.  of  sugar. 

JLToe/e.— Make  a  short  crust  by  recipe  No.  1212,  and  line  a  mould 
with  it  as  directed  in  recipe  No.  1391.     Boil  the  au^^  asA  ^aX^t 
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tos^ether  for  10  minutes;  halve  the  apricotfl,  talce  out  the  stones,  and 
simmer  them  in  the  syrup  until  tender ;  watch  them  otiefolly,  and 
take  them  up  the  moment  they  are  done,  for  fear  they  break.  Ar- 
range them  neatly  in  the  flano  or  case ;  boil  the  syvnp  until  reduced 
to  a  jelly,  pour  it  orer  the  fruit,  and  serve  either  hot  or  sold. 
Greengages,  plums  of  all  kinds,  peaches,  &o.,  may  be  done  in  the  ssme 
manner,  as  also  currants,  raspberries,  gooseberries,  stmwberrifis,  &o.; 
but  with  the  last-named  fruits,  a  little  currant-juioe  added  to  them 
will  be  found  an  improvement. 

TVmtf.— Altogether,  1  hour  to  bake  the  flano,  about  10  minutes  to 
simmer  the  apricots. 

Average  cost,  U.  6d, 

Sufficient  for  1  entremets  or  side-dish. 

SeoMondble  in  July,  August,  and  September. 


ABBOWBOOT   BLANC-ICANGE. 
{An  xnexpturive  Supper  Dith,) 

1407.  Inobedients.-— 4  heaped  tablespoonfuls  of  arrowroot^  Ij  pint 
of  milk,  3  laurel-leaves  or  the  rind  of  \  lemon,  sugar  to  taste. 

Mode, — Mix  to  a  smooth  batter  the  arrowroot  with  \  pint  of  the 
milk ;  put  the  other  pint  on  the  fire,  with  laurel-leaves  or  lemon-ped, 
whichever  may  be  preferred,  and  lot  the  milk  steep  until  it  is  wdl 
flavoured.  Then  strain  the  milk,  and  add  it,  boiling,  to  the  mixed 
arrowroot ;  sweeten  it  with  sifted  sngar,  and  let  it  boil,  stirring  it  all 
the  time,  till  it  thickens  sufficiently  to  come  from  the  sanoepaik 
Grease  a  mould  with  pure  salad-oil,  pour  in  the  blanc-mange,  and 
when  quite  set,  turn  it  out  on  a  dish,  and  pour  round  it  a  comp6te  of 
any  kind  of  fruit,  or  garnish  it  with  jam.  A  tablespoonful  of  brandyt 
stirred  in  just  before  the  blanc-mange  is  moulded,  very  much  improves 
the  flavour  of  this  sweet  dish. 

TYwic— Altogether,  \  hour. 

Average  cost,  Gd.  without  the  garnishing. 

Si{fficient  for  4  or  6  persons.    Seasonable  at  any  time. 


BIiANC-UANGE. 

{A  Supper  Dish,) 

^  1408.  Ikoredients.— 1  pint  of  new  milk,  l  J  02.  of  isisglass,  thi 
find  of  i  lemon,  i  lb.  of  loaf  sugar,  10  bitter  almond*,  i  os«  of 
tonds,  1  pintoi  etesm. 
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Modi.— Tut  the  milk  into  a  i&neepui,  witli  the  iibglasa.  lem«n- 
rind,  and  migar,  and  let  these  ingredients  atand  by  the  nds  of  the  fin 
untilthemilkit  wellllBTonredj  add  the 
almonda,  which  should  be  blanched  and 
pounded  in  a  mortar  to  a  paste,  end  let 
the  milk  j  ost  boil  up ;  strain  it  through  a 
fine  sieve  or  muslin  into  a  jug,  add  the 
cream,  and  stir  tlie  mixture  ocossionally 
until  nearly  cold.  Let  it  stand  for  a 
few  minutcB,  then  pour  it  into  the 
monld,  whioh  should  be  previonslj  oiled 
ivith  the  purest  salad-oil,  or  dipped  in 
cold  water.  There  will  be  a  sediment 
nt  the  bottom  of  tlie  j  ug,  which  must  not  be  poured  into  the  miTiild, 
D9,  when  turned  out,  it  would  very  mnoh  disfigure  the  appearanoe  of 
the  blaoc-manKe.  This  hkna-mange  may  be  made  very  mnoh  richer 
tif  using  1}  pint  of  cream,  and  melting  the  isinglass  in  i  pint  of 
boiling  water.  The  flavanr  may  also  be  very  much  varied  by  adding 
liay-leares,  laurel -leave  9,  or  esaence  of  vanilla,  instead  of  the  Ismon- 
rind  and  almonds.  Noyeau,  Maraschino,  Cura{;oa,  or  any  favourite 
liqueur,  added  in  small  proportions,  very  much  enhances  the  flavour  of 
this  ulwaya  favourite  dish.  In  turning  it  out,  just  loosen  the  edges  of 
the  blanc-mango  from  the  mould,  place  a  dish  on  it,  and  turn  it 
quickly  over :  it  should  come  out  easily,  and  the  blanc-mange  hate  a 
smooth  glassy  appearance  when  the  mould  i«  oiled,  which  it  frequently 
has  not  when  it  is  only  dipped  ia  water.  It  may  be  ganuabed  aa 
ioDoy  dictates. 

Time. — About  H  hour  to  steep  lUc  lemon-riud  and  almonda  in  tike 

Avrage  coat,  mQi  cream  at  li.  per  pint,  8«.  3i. 
Snffleient  to  till  a  quart  mould.    Seasanatla  at  any  tima. 

CEBAP   BLAJSC-lCAUaK. 
1409.  IsGUEDTENTS. — i  lb.   of  sugar,  1  quart  of  milkr  li  OZ.  of 
inglass,  the  rind  of  i  lemon,  4  kurcl-leavcs. 

31adc.—2\it  all  the  ingredients  into  a  linea  saucepan,  ud  boil 
gently  until  the  isinglass  is  dia- 
tolvcd  1  tasto  it  occasionally,  to  as- 
certain  when  it  is  sufficiently  Ui- 
vuured  with  the  laurel-leaves;  then 
take  them  out,  and  keep  stirring  the 
piisture    over    ths    lire  for  about 
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10  minutiM.  Strain  it  through  a  fine  lievc  into  a  ]'a?>  taS,  via 
nonrly  culd,  pour  it  into  a  vcll-oiled  mould,  otnittiiig  Hie  Kdiuentit 
the  bottom.  Turn  it  out  coreruUj  on  a  dish,  and  guniili  vitt 
preserves,  bright  jelly,  or  a  compute  of  fruit, 

Z'ini«.— Altosethor,  J  hour.    Aierage  eo>:,  8(7. 

Suffititnt  to  till  a  quart  nutnld.     Scatonablr  at  my  time. 

□BEAO-AIfD-BnTTEB    rBITTSSS. 

M>o.  Ikoiiedix:«TS. — Batter,  B  (dices  of  bread  and  batter.  Iff 
tabletpoon fills  of  jam. 

JUb(f«.— Make  a  b&tter,  the  oama  oi  for  apple  frittdri  Xo.  139Il^ 
Boae  Bliet-E  of  bread  and  batter,  not  very  thick ;  apTeod  half  of  tt> 
vithany  jam  that  may  be  preferred,  and  corcr  with  the  otheri" 
elightly  press  thorn  together,  and  out  them  out  in  aquare,  ha|>' 
ronnd  piecca.  Dip  them  in  the  batter,  and  trs  in  boiling  btj  ** 
about  10  miuntcH ;  drain  them  before  the  fire  on  a  piece  of  blotli^ 
paper  or  cloth.    DUh  them,  aprioldc  over  sifted  sugar,  and  ec 

I'itnc. — About  10  minutes. 

Ai-erarie  cost,  \t. 

Sufficient  fur  4  or  5  pcrsoaB.     Seaionalile  at  any  time. 

TO  MAI:H  the  OTOCK  foe  JEI.I<T,  ABTD  to  CLABHTtt 

Mt  1.  iNdMrWESTS. — 2  calf'afeet,  6  pints  of  water. 

3/bf/c.— The  stock  for  jellies  ahonld  nlways  bo  made  the  day  bA 
it  is  required  fur  use,  as  the  liquor  has  time  to  cool,  and  the  btt 
be  ED  much  more  easily  and  cffoctually  removed  when  thoroacUT' 
l'i'0(;ure  from  the  butcher's  2  nice  calf's  feet;  scald  them,  to  tiini 


the  hair;  slit  them  in  two,  remove  the  fat  from  between  tfei<l* 
nndwaah  tlioicetweUin  worm  water;  put  them  into  • 'tcT*"'^ 
the  above  pioporWou  ol  i»^&  '««!wx,\iifmi  it  sradniUy  te  twii,^ 
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if«7  particle  of  scnm  as  it  rises.    When  it  is  well  skimmed, 

"ery  fi^ntly  for  6  or  7  hours,  or  nntil  the  liquor  is  reduced  ■  j] 

tore  than  half;  then  strain  it  through  a  sieve  into  a  basin, 

it  in  a  cool  place  to  set.    As  the  liquor  is  strained,  measure 

certain  the  proportion  for  the  jelly,  allowing:  something  for  ,^ 

nent  and  fat  at  the  top.    To  clarify  it,  carefully  remove  all  V 

com  the  top,  pour  over  a  little  warm  water,  to  wash  away  any  ^-^ 

f  remain,  and  wipe  the  jelly  with  a  dean  cloth ;  remove  the  ]\' 

n  the  sediment,  put  it  into  a  saucepan,  and,  supposing  the  |  % 

'  to  bo  a  quart,  add  to  it  6  oz.  of  loaf  sugar,  the  shells  and  V 

tsked  whites  of  6  eggs,  and  stir  these  ingredients  together 

b  the  sanoepan  on  tho  fire,  but  do  not  stir  tho  jellf/  after  it 

varm»    Let  it  boil  about  10  minutes  after  it  rises  to  a  head, 

ow  in  a  teacupfol  of  cold  water ;  let  it  boil  6  minutes  longer, 

e  the  saucepan  off,  cover  it  closely,  and  let  it  remain  i  hour 

fire.    Dip  the  jelly-bag  into  hot  water,  wring  it  out  quite 

.  fasten  it  on  to  a  stand  or  the  back  of  a  chair,  which  must 

1  near  the  fire,  to  prevent  the  jcUy  from  setting  before  it  has 

ugh  the  bag.    Place  a  basin  underneath  to  receive  the  jelly ; 

ir  it  into  tho  bag,  and  should  it  not  be  clear  the  first  time, 

irounrh  the  bag  again.    This  stock  is  the  foundation  of  all  j 

ood  jellies,  which  may  be  varied  in  innumerable  ways,  by  •    ' 

;  and  fla>-ouring  with  liqueurs,  and  by  moulding  it  with  fresh  j 

ervcd  fruits.  To  insure  the  jelly  being  firm  when  turned  out, 

isinglass  clarified  might  be  added  to  tho  above  proportion  of  I 

Substitutes  for  calf's  feet  are  now  frequently  used  in  making  '  ij 

hioli  lessen  the  expense  and  trouble  in  preparing  this  favourite 

inglass  and  gelatine  being  two  of  the  principal  materials 

d ;  but,  although  they  may  look  as  nicely  as  jellies  made  from 

lok,  they  are  never  so  delicate,  having  very  often  an  un«  ij- 

flavour,  somewhat  resembling  glue,  particularly  when  mado  ji^i 

fttinc.  • ., 

—About  6  hours  to  boil  tho  feet  for  the  stock ;  to  clarify  it,— 

3  boil,  i  hour  to  stand  in  the  saucepan  covered. 

gc  cost.—Cali's  feet  may  be  purchased  for  Gd,  each  \vhen  veal 

I  season,  but  more  expensive  when  it  is  scarce.  \i 

'ent — 2  calf's  feet  should  make  1  quart  of  stock.  !^^ 

lable  from  March  to  October,  but  may  be  had  all  the  year.  \l.  v 

'  VATS  A  JiLLT-SAO.— The  reTj  stout  flannel  called  double-mill,  used  for  Irt'    'i 

laketa,  is  the  beat  material  for  ft  jeU^r-ba;; :  tbooe  of  home  nianuracture  arc  (ho  Hvi     ' 

lo  bo  relied  on  for  thoroughly  clcarinf;  the  jolly.    Care  should  be  taken  ll-nt  ^vW- 

■    UMk  ttA0  Vttk  atit^liA/l    fiaii'A     tj%  an<iiiPA  if.  aivAinaf.  iiitAnnal  (illvBtiA«%         'V\\ak  \«\iij^\,  '^N^L>  i 
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JellT-b«f  mft7»  of  coane,  be  mftde  Any  siaa ;  bat  on*  of  twelve  or  fiamiMn  iadbtstep, 
ana  aeren  or  cipht  acroas  the  mouth,  will  be  aufllcieixt  for  ordiiuay  vae.  The  Ibrai  of* 
Jellj-beg  is  the  fool's  cap. 

COW-HBinCa    BTOOK   FOB   JEIiIiOIS 
{More  Seonomieal  than  CaXfe  Fed,) 

1411.  IiTGHEi)iE3!rr8.--2  cow-hecls,  3  quarts  of  water. 

ilfocfo.— Procure  2  heels  that  have  only  been  scalded,  ondnot  hoOed; 
split  them  in  two,  and  remove  the  fat  between  the  elaws ;  wasb  them 
well  in  warm  water,  and  put  them  into  a  saucepan  with  the  above 
proi>ortion  of  cold  water ;  bring  it  gradually  to  boil,  remove  all  ths 
scum  as  it  rises,  and  simmer  the  heels  gently  from  7  to  8  henn,  or 
until  the  liquor  is  reduced  one-half;  then  strain  it  into  a  basin,  ne^ 
suring  the  quantity,  and  put  it  in  a  oool  place.  Clarify  it  in  the  same 
manner  as  calf  s- feet  stock  No.  1411,  using,  with  the  other  ingredients, 
about  \  oz.  of  isinglass  to  each  quart.  This  stock  should  be  made  tlw 
day  before  it  is  required  for  use.  Two  dozen  shank-bones  of  muttoD, 
boiled  for  6  or  7  hours,  yield  a  quart  of  strong  firm  stock.  They 
should  be  put  on  in  2  quarts  of  water,  which  should  be  reduced  one- 
half.    Make  this  also  the  day  before  it  is  required. 

Time,—1  to  8  hours  to  boil  the  cow-heels,  6  to  7  hours  to  boil  the 
shank-bones. 

Average  cost,  from  id.  to  6d,  each. 

8vfficient,^2  cow-heels  should  make  3  pints  of  stock. 

Seasonable  at  any  time. 

isnrauLSs  ob  geiiAtine  jeiiX.-st. 

{auUtitutesfor  Calf  9  Feet.) 

141 8.  Inoeedients. — 3  oz.  of  isinglass  or  gelatine,  2  quarts  of  water. 

Mode, — Put  tho  isinglass  or  gelatine  into  a  saucepan  with  the  above 
proportion  of  cold  water ;  bring  it  quickly  to  boil,  and  let  it  boil  very 
fast,  until  the  liquor  is  reduced  one-half.  Carefully  remove  the  scum 
as  it  rises,  then  strain  it  through  a  jelly-bag,  and  it  will  be  ready  for 
use.  If  not  required  very  clear,  it  may  be  merely  strained  through  a 
fine  sieve,  instead  of  being  run  through  a  bag.  Bather  more  than  \  os. 
of  isinglass  is  about  the  proper  quantity  to  use  for  a  quart  of  strong 
calf 's-feet  stock,  and  rather  more  than  2  oz.  for  the  same  quantity  of  t 
fruit  juice.  As  isinglass  varies  so  much  in  quality  and  strength,  it 
is  difficult  to  give  the  exact  proportions.  The  larger  the  mould,  th# 
etiffer  should  be  the  jelly ;  and  where  there  is  no  ioe,  more  isinyfaui 
must  be  used  than  if  the  mixture  were  frozen.  This  forms  a  atookibr 
all  kinds  of  jellies,  irhioh  may  be  flavoured  in  many  ways. 

Timc-^lk  hour* 
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mif  with  wiiie»  syrap*  fruit,  &o.,  to  fill  two  moderate^fiued 

Me  at  tay  time. 

rhe  nhore,  when  boilod,  shoald  bo  per^dotly  ctear,  sad  may  %•  mixed 
I  mne,  flaTOurings,  fruited  &c.,  and  then  run  through  tho  ba^ 

iw— Tho  best  itingilMS  is  brought  from  Rtuisi»^  bobm  of  m  iofarior  Und  it 
m  Nuzth  and  8<mth  America  and  tbe  East  Indies :  the  several  Tariotiss  may 
a  the  wholesale  dealers  in  isini^lasa  in  London.  In  dioosinir  fsin^ass  for 
«,  select  that  which  is  whitest,  has  no  unpleasaofc  odbor,  and  wbiih  oasoWes 
f  in  water.  The  inferior  hinds  are  used  for  lining  beer,  and  similv  purposes, 
much  adulterated :  to  test  its  purity,  talto  a  few  threads  of  the  sniitsnce, 
into  boilinj;  fiatcr,  aome  into  cold* water,  and  some  into  rinecar.  lathe 
sr  the  isin class  will  dissolve,  in  cold  water  it  \rill  become  white  and  *'  okmij" 
•gar  it  will  swell  and  become  jellj-likn.  If  the  isinglass  is  adultentod  with 
at  is  to  say,  tho  commoner  sorts  of  gelatines, — for  isinglass  is  classed  amoupt 
r  all  which  varioties  it  is  the  verr  purest  and  best) ,  in  boiling  water  the  gelatine 
Knnpletely  dissolre  aa  tlis  isinglawi}  in  cold  water  it  becomes  dear  and  jelly- 
I  Tinegar  it  will  harden. 


HOW   TO    MOUIiD   BOTTLICD   JELLIES. 

Jkcobk  the  bottle;  place  it  in  a  saucepan  of  hot  water  until 
is  reduced  to  a  liquid  state ;  taste  it,  to  ascertain  whether  it 
ntly  flavoured,  and  if  not,  add  a  little  wine.  Pour  the  jelly 
ds  which  have  been  soaked  in  water ;  let  it  set,  and  turn  it 
acing  the  mould  in  hot  water  for  a  minute ;  then  wipe  tho 
put  a  dish  on  the  top,  and  turn  it  over  quickly.  The  jelly 
en  slip  easily  away  from  tho  mould,  and  bo  quite  firm.  It 
amishcd  as  taste  dictates. 


I' 


■ 


.1. 


TO    CLABIFIT    BYBUP    FOR   JELLIES. 

NGKEDiEXTS.-— To  €very  quart  of  water  allow  2  lbs.  of  loaf 
le  white  of  1  egg. 

-Put  the  sugar  and  water  into  a  stewpan ;  set  it  on  the  fire» 
a  the  sugar  is  dissolved,  add  the  white  of  the  egg,  whipped 
I  littlo  water.  "Whisk  the  whole  well  together,  and  simmer 
ly  until  it  has  thrown  up  all  the  scum.  Tako  this  off  as  it 
in  the  syrup  through  a  fine  sieve  or  cloth  into  a  basin,  and 
irnsc. 


/'■■ 

!.■-:■ 


CALF'S-FEET   JELLY. 

HOBEDIENTS. — 1  quart  of  calfs-feet  stock  No.  1 411.  i  lb.  of 
jHiLt  of  sherry,  1  glass  of  brandy,  the  shells  and  whites  of 
16  rind  and  juice  of  2  lemons,  i  oz.  of  isinglass. 
-Prepare  the  stock  aa  directed  in  recipe  No.  Iill,taLkxa|&  ^as^ 
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to  leave  the  BDdimeat^  and  to  remoTO  oil  the  iat  from  tlMnaifw*. 
Pnt  it  into  a  tanoepan,  cold,  vitlmit 
clari Tying  it;  odd  the  mnBiniDg  in|n- 
dienls,   nnd  stir  then  wall  togcHm  bt- 

furo  the  Muccpan  ii  placed  on  tlie  fiic 
I  Tlien  mmmet  the  mixtun  gently  for 
i  honr,  but  do  not  ttt'r  it  after  it  kfuu 
to  tctirm.  Throw  in  a  teauupful  of  cold 
Tatcr,  bull  for  another  S  minutei,  mi 
I  keep  iho  lauccpaD  csrered  fay  the  side  of 
thollro  for  about  \  hour,  but  do  not  let  it 
boil  again.  In  Eimmeiinff,  tie  head  « 
BonBi  ma;  bo  carefuUr  removed  aa  it  liwt: 
but  particular  attention  must  bo  given  to  the  jelly,  that  it  be  no: 
eUired  in  the  ilightcst  dei;ree  after  it  is  bcated.  The  isinglaas  shonU 
be  added  when  the  jelly  begins  to  boil :  this  assiEts  to  clear  it,  oad 
makes  it  firmar  for  turning  out.  Wring  out  a  jelly-bag  in  hot  xrater; 
fasten  it  on  to  a  stand,  or  the  book  of  a  chair ;  plaoe  it  near  the  fin 
with  a  bosin  naderaeath  it,  and  run  the  jcily  through  it.  Bhonldit 
not  be  perfectly  clear  the  iirst  time,  repeat  the  process  until  tk 
desired  brilliancy  ic  obtained.  Soak  the  moulda  in  water,  drain  tha 
for  half  a.  aecond,  poor  in  tlio  jelly,  and  pat  it  in  a  cool  place  to  hL 
If  ice  it  at  hand,  sntround  the  moulds  with  it,  uad  the  jelly  will  «l 
■oaner,  and  bo  firmer  when  turned  out.  In  summer  it  ia  neoeanry  to 
havB  ice  in  which  to  put  the  moulds,  or  the  cook  will  be.  very  likd^ 
disappointed,  by  her  jellies  being  ia  too  liquid  a  state  to  tun  eii 
properly,  unless  a  great  deal  of  isingUss  is  used.  Whea  wanted  ftt 
table,  dip  the  moulds  in  hot  water  for  a.  minute,  wipe  the  outside  wifl 
a  cloth,  lay  a  dish  on  Hie  top  of  the  mould,  turn  it  quickly  over,  and 
the  jelly  should  slip  out  easily.  It  is  Eometimea  aervcd  broken  into 
GQuara  lumps,  and  piled  high  in  glasses.  Barthcuware  mouldi  ut 
preferable  to  those  of  pewter  or  tin,  for  red  jelliee,  the  colour  and  tn» 
parency  of  the  oomposilion  bcin^  often  spoiled  by  using  the  latter. 

To  maka  this  jelly  more  cconomioally,  taisiu  vine  may  be  aabsfr 
tutcd  fur  the  sherry  and  brandj-,  and  the  stock  made  from  cow-Iudh 
'Mtead  of  calf  8  feot. 
jfi'ne.— 20  minutes  to  simmer  the  jcUy,  1  hour  to  stand  corered. 
■'i^^eragt  cott,  reckoning  the  feet  at  Gel.  each,  3s.  Ci^, 
^uSitient  to  fill  two  li-pint  moulds.    Seasonable  at  any  time. 

JVoI« — Ai  lomon-juico,  unless  caTofnUr  atrnined,  la  Unblo  to  nak*  ttejdr 

muday,  loBlhatltbclBorbrforeit  is  nddad  to  theothwlngrwiiBata.    Om» 
uu  brandy  wUcD  Uu>  finvu  ^  o'ti^<AA&.\B. 
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h««  IN  MfvenlkiBda  of  iheRy,  m  rale  And  brown.  Mtd  tbere  ar*  ▼Arioos 
L  Shcrrf  b,  in  general,  of  an  amDer»culoar,  and,  when  good,  haa  a  fine 
t,  with  aonatiraaff  of  the  agraeabto  bUteraeaa  of  the  peach  icenicl.  When 
I  and  fieiya  Md  nqusrea  to  be  mellowed  in  the  wood  for  fbur  or  five  years. 
lata  fol  mneh  Into  fkahlon  in  England,  from  the  iden  thckit  ia  aaova  firea 
,othar«iaaaj  batiODM.eaNfUttpexiaaentaonwiiiflidoDOiiiilljooiniina 
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OAHmBIiOirSf  or  TBIBD  PT7W0* 
{SweHJStaremett,) 

IBOIEKTS.— 1  lb.  of  puff-paste  No.  1205;  aprioot»ora&7 
lerve  that  may  be  preferred ;  hot  lard, 
iannelons  which  are  made  of  puff-paste  rolled  very  tfaiii» 
dosed,  and  out  out  in  Ion?  narrow  rolls  or  puffs,  make 
tj  and  elegant  dish.  Make  some  good  puff-paste»  by  re- 
•5;  roll  it  out  very  thin,  and  cut  it  into  pieces  of  an  equal 
2  inches  wide  and  8  inches  long ;  place  upon  each  piece  a 
jam,  wet  the  edges  with  the  white  of  egg,  and  fold  the 
wice :  slightly  press  the  edges  together,  that  the  jam  may 
in  the  frying ;  and  when  all  are  prepared,  fry  them  in 
until  of  a  nice  brown,  letting  them  remain  by  the  side  of 
er  they  are  coloured,  that  the  paste  may  be  thofonghly 
in  them  before  the  fire;  dish  on  a  d'oyley,  sprinkle  bvcr 
mgar,  and  serre.  These  cannelons  are  very  delicious  made 
OLstead  of  preserved  fruit,  such  as  strawbenies,  raspberries, 
:  it  should  be  laid  in  tiie  paste,  plenty  of  pounded  sugar 
ret,  and  folded  and  fried  in  the  same  manner  as  stated  abora. 
.bout  10  minutes.  Average  eoat,  U, 
, — }  lb.  of  paste  for  a  moderate-sized  di^  of  eannelons. 
e,  with  jam,  at  any  time. 

CHABliOTTE-ATTX-POMMBS. 
(BEDiENTS.— A  few  slices  of  rather  stale  bread  i  inch 
led  butter,  apple  marmalade  made  by  recipe  No.  1895,  with 
en  apples,  |  glass  of  sherry. 

'nt  a  dice  of  bread  the  same  shape  as  the  bottom  of  a  plain 
df  which  has  been  well  buttered,  and  a  few  strips,  the 
le  mould,  and  about  1|  inch  wide ; 
kd  in  claritied  butter  (or  spread  it 
itter,  if  not  wanted  quite  so  rich) ; 
ound  piece  at  the  bottom  of  the 
set  the  narrow  strips  up  the  sides 
pping  each  other  a  little,  that  no 
the  apples  may  escape,  and  that   «iA«LOTTE.irx-T<«ii«a. 

lold  iinnly  to  the  mould.    Brush  (he  iniorwr  oves  mVN^ 
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xrhiteof  egg  (this  will  assist  to  make  the  oaae  firmer);  fill  it  i 
apple  marmalade  made  by  recipe  No.  1395t  with  the  additin 
little  sherry,  and  cover  them  with  a  round  piece  of  bread,  also  bn 
over  with  egg-,  the  samo  as  the  bottom ;  slightly  preaa  the  bread  d 
to  make  it  adhcro  to  the  other  pieces ;  put  a  plato  on  the  top*  and' 
the  charlotte  in  a  brisk  oven,  of  a  light  colour.  Tom  it  out  a 
dish,  strew  sifted  sugar  over  the  top,  and  pour  round  it  a  little  m 
apricot  jam. 

Ttme. — <10  to  50  minutes.    Average  cost.  Is.  9d. 

Student  for  5  or  6  persons.    Seasonable  from  July  to  March. 

AJS  EAST  METHOD  OF  MAKING>  JL  CSASXiGTTS 

AX7X-POMME8. 

1419.  IiVGREDiENTS.— Jib. of  flouT,  \  lb.  of  butter,  i  lb.  of  povi 
sugar,  i  teaspoonful  of  baking-powder,  1  egg^  milk,  1  glass  of  xi 
wine,  apple  marmalade  Is^o.  1395,  i  pint  of  cream.  2  deaaertspoo 
of  pounded  sugar,  2  tablespoonfuls  of  lemon-juice. 

J/b(/e.~Make  a  cake  with  the  iiour,  butter,  augar,  and  bd 
powder;  moisten  with  the  e%g  and  sufBoient  milkto  make  it  the  pi 
con£stency,  and  bako  it  in  a  round  tin.  Whea  cold,  acoop  on 
middle,  leaving  a  good  thickness  all  round  the  aides,  to  pR 
them  breaking ;  take  some  of  the  scooped-out  pieces^  'whioh  il 
be  trimmed  into  neat  slices ;  lay  them  in  the  cake,  and  poar 
sufhoient  raisin- wine,  with  the  addition  of  a  little  brandy,  if  appB 
to  soak  tlicm  well.  Have  ready  some  apple  marmalade,  maid 
recipe  Ko.  1305 ;  place  a  layer  of  this  over  the  aoaked  cake,  tl 
layer  of  cake  and  a  layer  of  apples ;  whip  the  cream  to  a  froth,  ni 
with  it  the  sugar  and  lemon-juice;  pile  it  on  the  top  of  the  clua 
oud  garnish  it  with  pieces  of  clear  apple  jelly.  This  dish  is  a 
cold,  but  may  bo  eaten  hot,  by  omitting  tho  oream,  and  n 
garnishing  the  top  with  bright  jelly  just  before  it  ia  sent  to  tabk 

Time,—\  hour  to  bake  the  cake.    Average  cost,  2s. 

Sufficient  for  5  or  6  persons.    Seasonable  irom  July  to  March. 

A  VEBY  STMPIiB  APPIiB   CHABIjOTTB. 

>42o.  Inqeedients. — 9  slices  of  bread  and  butter,  about  6  good- 
(apples,  1  tablespoonful  of  minced  lemon-peel,  2  tablespoonfuls  of, 
moiit  sugar  to  taste. 

•Sfods.— Butter  a  pie-dish ;  place  a  layer  of  bread  and  batter, 
out  the  crust,  at  the  bottom ;  then  a  layer  of  apples,  pared,  9uni 
<^t  into  thin  slices ;  sprinkle  over  these  a  portion  of  the  ly« 
^^  3mce»  and  awettoi  m^  ix^^ai^  vi%^«     Place  another  hq 
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hre&d  and  butter,  and  then  one  of  apples,  proceeding  in  this  manner 
until  the  dish  is  full ;  then  oover  it  up  with  the  peel  of  the  apples,  to 
preserve  the  top  from  browning  or  burning ;  bake  in  a  brisk  oven  for 
rather  more  than  j  hour ;  turn  the  charlotte  on  a  dish,  sprinkle  sifted 
augar  over,  and  serve. 

Time,—^  hour.    Average  cost,  Qd. 

Sufficient  for  6  or  6  persons.    Seasonable  from  July  to  March. 

CHABI.OTTE     BXTSSE. 
{An  JEUgant  Svett  Entremtts.) 

1431.  Ikobediekts.— About  18  Savoy  biscuits,  f  pint  of  cream,  fla* 
Touring  of  vanilla,  liqueurs,  or  wine,  1  tablespoonful  of  pounded  sugar, 
i  oz.  of  isinglass. 

Mode. — Procure  about  18  Savoy  biscuits,  or  ladies'-fingers,  as  they 
are  sometimes  called ;  brush  the  edges  of  them  with  the  white  of  an 
e^%^  and  line  the  bottom  of  a  plain  round  mould,  placing  them  like  a 
star  or  rosette.  Stand  them  upright  all  round  the  edge ;  oarefnlly  put 
them  so  closely  together  that  the  white  of  the  e^  oonnaifti  them 
firmly,  and  place  this  case  in  the  oven  for  about  5  minutes,  just  to 
dry  the  e%^.  Whisk  the  cream  to  a  stiff  froth,  with  the  sugar,  fla- 
vouring, and  melted  isinglass ;  fill  the  charlotte  with  it,  cover  with  a 
slice  of  sponge-cake  cut  in  the  shape  of  the  mould ;  place  it  in  ice, 
where  let  it  remain  till  ready  for  table ;  then  turn  it  on  a  dish,  remove 
the  mould,  and  serve.  1  tablespoonful  of  liqueur  of  any  kind,  or  4  table- 
spoonfuls  of  wine,  would  nicely  flavour  the  above  proportion  of  oream. 
For  arranging  the  biscuits  in  the  mould,  cut  them  to  the  shape 
required,  so  that  they  fit  in  nicely,  and  level  them  with  the  mould 
at  the  top,  that,  when  turned  out,  there  may  be  something  firm  to 
rest  upon.  Great  care  and  attention  is  required  in  the  turning  out  of 
this  dish,  that  the  cream  does  not  burst  the  case;  and  the  edgea 
of  the  biscuits  must  have  the  smallest  quantity  of  e^  brushed  over 
them,  or  it  would  stick  to  the  mould,  and  so  prevent  the  charlotte 
from  coming  away  properly. 

Time, — 5  minutes  in  the  oven. 

Average  cost^  with  cream  at  Is.  per  pint,  2s.  Od. 

Sufficient  for  1  charlotte.    Seasonable  at  any  timo. 

CBEAM  A  IiA  VAIiOIS. 

14^3.  iKGHEDrENTS.— 4  sponge-cakcs,  jam,  |  pint  of  cream,  sugar 
to  taste,  the  juice  of  \  lemon,  \  glass  of  sherry,  1^  oz.  of  isinglass. 

Mode.— Qui  the  sponge-cakes  into  thin  slices ;  place  two  together, 
with  preserve  between  them,  and  pour  over  them  a  small  quantity  of 
aherry  mixed  with  a  little  brandy.     Sweeten  and  fiayoxiiX  \ki^  «ift«s&L 
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with  tlio  lemon-juice  and  sherry ;  add  the  isinglmi^  vbieh  ihfl 
dissolved  in  a  little  water,  and  beat  up  the  oream  welL  PIam  : 
in  an  oiled  mould ;  arrange  the  pieces  of  cake  in  tho  eremm ;  ti 
tho  mould  with  tho  remainder;  let  it  cool,  and  tarn  it  out  on: 
By  oiling:  the  mould,  tho  cream  will  have  a  much  smoother  appa 
and  will  turn  out  more  easily  than  when  merely  dipped  in  cold 

Average  coat,  lis,  Gd, 

Sufficient  to  fill  a  1  J-pint  mould.    Seasonable  at  any  time. 

BOIIiBD  CUSTABDB. 

1423.  Ingbediexts.-*!  pint  of  milk,  6  eggm,  8  os.  of  loaf 
3  laurel-leaves,  or  the  rind  of  \  lemon,  or  a  few  drops  of  em 
vanilla,  1  tablcspoonful  of  brandy. 

Mode. — Put  tho  milk  into  a  lined  sanoepan,  with  the  nigi 
whichever  of  the  above  flavourings  may  be  pteferred  (the  lemc 

flavours  custards   most 
outly),  and  let  the  miD 
by  the  side  of  the  fire  m 
well  flavoured.    Biiagil 

CC8TAEDS  IX  GLASSES.  poi^t   of   hOlUug^    theU  it 

into  a  basin ;  whisk  the  eggs  well,  and,  when  the  milk  has  01 
littlo,  stir  in  the  eggs,  and  strain  this  mixtoze  into  a  jug.  Fit 
jug  in  a  saucepan  of  boiling  water  over  the  fire ;  keep  stini 
custard  one  way  nntil  it  thickens ;  but  on  no  acoonnt  alkn 
reach  the  boiling-point,  as  it  will  instantly  curdle  and  be 
lumps.  Take  it  off  the  fire,  stir  in  the  brandy,  and,  when 
well  mixed  with  the  custard,  pour  it  into  glasses,  which  ihe 
rather  more  than  three-ports  full ;  grate  a  little  nutmeg  v 
top,  and  the  dish  is  ready  for  table.  To  make  custards  lode  1 
better,  ducks'  eggs  should  bo  used,  when  obtainable ;  they  at 
much  to  tho  flavour  and  richness,  and  so  many  are  not  require 
the  ordinary  eggs,  4  ducks'  eggs  to  the  pint  of  milk  making 
cious  custard.  When  desired  extremely  rich  and  s:ood»  cream 
bo  substituted  for  the  milk,  and  doublo  the  quantity  of  c^  1 
those  mentioned,  omitting  tbe  whites. 

Time,—\  hoiu:  to  infuse  the  lemon-rind,  about  10  minoto 
the  custard.    Average  cost,  8(7. 

Sufficient  to  fill  8  custard-glasses.    Seasonable  at  any  time. 

GINGBB  AFPIiSS. 
{A  priUy  Supper  or  Duteri  2>£t^) 
^484.  iHaBBJDiENTS.— 14  oz.  of  wholo  ginger,  J  pint  of  H 
3  lbs.  of  apvle»,  ^  \\i^.  ol^\i\Vi  ^^x'K«,^i^^si\wi<iQ  of  2  lomons. 
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3Iode.—JjTuiseihc  ginger,  put  it  into  a  small  jar,  pour  over  sufficient 
'  whiskey  to  cover  it,  and  let  it  remain  for  3  days ;  then  cut  tho  apples 
-*  into  thin  slices,  after  paring  and  coring  them ;  add  tho  sugar  and  the 
'  lemon-juice,  which  should  ho  strained ;  and  simmer  all  together  very 
'  gently  until  the  apples  are  transparent,  hut  not  hroken.  Serve  cold, 
^  and  garnish  the  dish  with  slices  of  candied  lemon-peel  or  preserved 
=  ginger. 

Time.— 3  days  to  soak  the  ginj:er ;  ahout  J  hour  to  simmer  the  apples 
=  very  gently. 

Average  coatt  28.  6d. 
,     Svfficient  for  3  dishes^    SetitonahU  firom  July  to  Morob* 

■'  PBENOH  PANCAKES. 

^     1435-  iKGBEDiEirrs.— 2  eggs,  2  oz.  of  batter»  2  os.  of  sifted  suffar, 

^.  2  oz.  of  flour,  i  pint  of  new  milk. 

"^j     Mode, — Beat  the  eggs  thoroughly,  and  put  them  into  a  basin  with 

.the  butter,  which  should  bo  beaten  to  a  cream ;  stir  in  the  sugar  and 
^  flour,  and  when  those  ingredients  are  well  mixed,  add  the  milk ;  keep 
^stirring  and  beating  tho  mixture  for  a  few  minutes ;  put  it  on  battered 
^plates,  and  bake  in  a  quick  oven  for  20  minutes.    Serve  with  a  cut 

lemon  and  sifted  sugar,  or  pile  the  jmncakes  high  on  a  diahi  with  a 

layer  of  preserve  or  marmalade  between  each* 
^     Time, — 20  minutes.    Ateraffe  coat.  Id, 
'       Siffflcient  for  d  €ft  4t  jiGTsoJU.    SeasonaUe  Bt  ojij  Umi^*  .,    ' 

DUTCH  PLUMMBBY, 

^  1426.  iKonEDiENTS.— U  oz,  of  isjnglass,  tho  rind  and  juice  of  1 
^  lemon,  1  pint  of  water,  4  eggs,  1  pint  of  sherry,  Madeira,  or  raisin- 
3  wine ;  sifted  sugar  to  taste. 

^  Jtfocfe.— Put  the  water,  isinglass,  and  lemon-rind  into  a  lined  sauce- 
s' pan,  and  simmer  gently  until  the  isinglass  is  dissolved ;  strain  this 
^  into  a  basin,  stir  in  tho  eggs,  which  should  bo  well  beaten,  the  lemon- 
^  juice,  which  should  be  strained,  and  the  wine ;  sweeten  to  taste  with 
^pounded  sugar,  mix  all  well  together,  pour  it  into  a  jug,  set  this  jug 

in  a  saucepan  of  boiling  water  over  the  fire,  and  keep  stirring  it  one 
^  way  until  it  thickens ;  but  ta7:e  care  that  it  does  not  hoih    Stirain  it 

into  a  mould  that  has  been  oiled  or  laid  in  water  for  a  short  time, 
^  and  put  it  in  a  cool  place  to  set.    A  tablcspoonful  of  brandy  stirred 

in  just  before  it  is  poured  into  the  mould*  improves  the  flavour  of  this 

disli :  it  is  better  if  made  the  day  before  it  is  required  for  table. 
Time,—i  hour  to  simmer  the  isinglass ;  about  i  hour  tO  0tir  tbQ 
.  mixture  over  the  fire. 
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Average  cost,  4».  6d.,  if  made  with  slierry ;  leas  witli  raisin-i 
Sufficient  to  fill  a  quart  mould.    Sea$onable  at  any  time. 

Pau  SnBBBXZS  uo  made  fi-om  the  sarae  gnnea  aa  bromi.  Hm  latter  «n  < 
^T  an  addition  of  some  cheap  must,  or  wine  whicn  haa  been  boilad  tiU  it  haa  boi 
deep-brown  tint.  Pale  Kherriee  were,  some  time  ago,  preferred  in  Bngland,  be 
]>08ed  moat  pare ;  but  tiie  brown  are  preferred  by  manr  people.  TIae  inferior 
t'zported  to  Enjland  are  often  mixed  with  a  cheap  and  li^ht  wine  called  Mof 
are  atrengthened  in  the  making  by  brandy ;  bat  too  uequent^  thej  are  adnltecau 
London  dealers. 

OHOOOIiATB    SOUFFIiB. 

M^T-  Ikqbedie^ts.— 4  cgrpps,  3  teafiit)oonful8  of  pounded  si 
tcospoonful  of  flour,  3  oz.  of  the  best  chocolate. 

MoJe.—Hreak  the  eg^,  separating  the  whites  from  tlie  yoO 
put  them  into  different  basins  ;  add  to  the  yolks  the  sugar*  flon 
chocolate,  which  should  be  very  finely  grated,  and  stir  these 
dients  for  5  minutes.  Then  well  whisk  the  whites  of  the  i 
the  other  basin,  until  they  are  stiff,  and,  when  firm,  mix  lighi 
the  yolks,  till  the  whole  forms  a  smooth  and  light  substance ;  t 
round  cake-tin,  put  in  the  mixture,  and  bake  in  a  moderal 
from  15  to  20  minutes.  Pin  a  white  napkin  round  the  tin 
sifted  sugar  over  the  top  of  the  souffle,  and  send  it  immedii 
table.  The  proper  appearance  of  this  dish  depends  entirely 
expedition  with  which  it  is  served,  and  some  cooks,  to  pres* 
lightness,  hold  a  salamander  over  the  souffle  until  it  is  placed 
table.  If  allowed  to  stand  after  it  comes  firom  the  oyen,  it 
entirely  spoiled,  as  it  falls  almost  immediately. 

Time. — 15  to  20  minutes.    Average  cost,  U, 

Sufficient  for  a  moderate-sized  soufil6.    Seasonable  at  any  ti: 

DAHIOIiES    A   IiA   VANHiIiB. 

{Swcd  Entremets.) 

1428.  l2foiiEi)iEyTS.--i  pint  of  milk,  |  pint  of  cream,  2  oz.  i 
3  oz.  of  pounded  sugar,  6  eggs,  2  oz.  of  butter,  pufiT-pastc,  fla^ 
of  essence  of  vanilla. 

Mode, — Mix  the  flour  to  a  smooth  batter,  with  the  milk ;  sti 
cream,  sugar,  the  eggs,  which  should  be  well  whisked,  and  the 
v/hich  should  be  beaten  to  a  cream.  Put  in  some  essence  of  ^ 
drop  by  drop,  until  tlie  mixture  is  well  flavoured ;  line  some  i 
moulds  with  puff- paste,  three-parts  fill  them  with  the  batt 
bake  in  a  good  oven  from  25  to  35  minutes.  Turn  them  oul 
moulds  on  a  dish,  without  breaking  them ;  strew  over  sifted 
and  serve.  The  flavouring  of  the  darioles  may  be  varied  by 
luting  lemon,  cinnamon,  or  almonds,  for  the  vanilla. 

^wo.— 25  to  35  minutes.    Average  cost,  Is.  Sd. 

Siffficient  to  fill  6  or  7  dariole -moulds.    Seasonable  at  any  til 


OURBAITT   TBITTBBB. 

■499.  IiraBEiireiris. — i  pint  of  milk,  2  tablespoanfulB  of  flour,  4 
eggs,  3  tablespoonfols  «f  bailed  rice,  3  tablespoon  foli  of  onrrants, 
sogu  to  taste,  a  very  little  grated  nutmeg,  hot  Inid  or  oUrified 
dripping. 

Mods. — Fnt  the  milk  into  s  basin  with  Uie  floor,  whicb  shonld 
prcTionaly  be  rabbed  to  a  nnooth  batter  with  a  little  oold  milk ;  stir 
these  ingredients  together;  add  the  vell-whisked  eggs,  the  rioe, 
cnrranta,  sugar,  and  nutmeg.  Beat  the  mixture  for  a  few  minutes, 
and,  if  not  suSioiently  thiok,  add  a  little  more  boiled  rioe ;  drop  it,  in 
email  quantities,  into  a  pan  of  boiling  laid  or  clarified  dripping ;  fry 
the  fritters  a.  nice  brown,  and,  when  done,  drain  them  on  a  pieoe 
of  blotting-paper,  before  the  fire.  Pile  them  on  a  white  d'oyley, 
strovr  over  sifted  sugar,  and  serve  them  very  hot.  Send  a  out  lemon 
to  table  with  them. 

Time.— From  8  to  10  minutes  t»  fry  the  fritteis. 

Average  cost,  OJ. 

SuMeient  for  3  or  t  persons.    Seatonablo  at  any  tinie. 


CHOOOI1A.TE  OBBAM. 

1430.  Ikgcediekts.— 3  oz.  of  grated  ehooolate,  \  lb.  of  tngnr,  1) 
pint  of  cream,  1  j  oz.  of  olariGed  isinglass,  the  yolkt  of  6  eggs. 

Jforfe,— Beat  the  yolks  of  the  egga  well ;  put  them  into  a  basin  with 
the  grated  chooolatc,  the  sugar,  and  1  pint  of  tho  cream ;  stir  these 
ingredients  well  together,  poor  them 
into  a  jug,  and  set  this  jug  in  a  sauce- 
pan of  boiling  water ;  stir  it  one  way 
until  the  niixtnre  thickens,  but  do  not 
a/^U7if  to  ioiV.or  it  wilLenrdle.  Strain 
the  cream  through  a  neve  into  a  bosini 
£tir  in  the  ibinglaes  and  the  other  4  \ 
pint  of  cream,  which  should  be  well 
whipped;  mix  all  well  together,  and 
pi>ur  it  into  a  mould  which  has  been 
lireriously  oiled  with  the  purest  salad-oil,  and,  if  at  hand,  set  it  in 
ice  until  wanted  for  tabic. 

Ti'tie.— About  10  minutes  to  stir  the  mixture  over  the  fire. 

Average  cost,  it.  Grf.,  with  cream  at  1«.  per  pint. 

Siiffieienl  t«  fill  a  quart  mould.     Scaionahle  at  any  time. 


Si',!!infnl  to  HD  a 


BOILED    CUSTARDS 
1453,  IsaREDTENTS, — 1    pint  of  milk,  5  c^i 

3  Uorel-lcaTeB,  01  the  rind  of  i  lemon,  or  a 
TVulla,  1  tablespoonfol  of  brandy. 

Mode.— Fat  the  milk  bto  n  lined  sanoepai 
wbioheveT  of  tte  abore  flaroimngv  may  b«  pr 
flaroars 
oiwly), 
by  the  K 
weUfla- 
oiinuD.  nr  cuai*  point  ^j 

into  a  bann ;  whiak  the  ege»  well,  and,  wbei 
little,  stir  in  the  egss,  and  (from  this  mixtor 
jog  in  a  uncepan  of  boiling  water  orer  thf 
oiutaid  one  teay  until  it  tbiokenfl ;  bat  on 
Kaoh  the  boiling-point,  as  it  will  instantl 
lamps.     Take  it  olF  the  fire,  stir  in  (he  bi 
mil  mixed  with  the  ccBtiud,  pent  it  into 
ntther  more  than  thiee-parts  full;   grate 
top,  and  the  dish  is  ready  for  table.    To  m: 
better,  daoks'  eggg  should  bo  used,  when  < 
much  to  the  flaTour  end  richneu,  and  so  ni 
Qie  ordinary  eggs,  4  ducka'  eggs  to  the  pi 
ciona  custard.    When  desired  extremely  ri 
*—  ™>>»Htiited  for  the  milk,  and  double  tfa 
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Mode. — Braise  the  ginger,  put  it  into  a  small  jar,  pour  over  sufficient 
whiskey  to  cover  it,  and  let  it  remain  for  3  days ;  then  cut  tho  apples 
into  thin  slices,  after  paring  and  coring  them ;  add  the  sugar  and  the 
lemon-juice,  which  should  he  straii^ed ;  and  simmer  all  together  very 
gently  until  the  apples  are  transparent,  hut  not  broken.  Serve  cold, 
and  garnish  the  dish  with  slices  of  candied  lemon-ped  or  pireserved 
ginger. 

Time.—Z  days  to  soak  the  ^nj:er ;  about  J  hour  to  simmer  the  apples 
very  gently. 

Average  cost,  28.  6d,  .'.  • 

Sufficient  for  3  dishofk    SeamnabU  from  July  to  Haroh* 

PBENOH  PANCAKES. 

14^5*  Ikgkediefts.-^2  eggs,  2  oz.  of  butter»  2  os*  of  sifted  socar* 
2  oz.  of  flour,  i  pint  of  new  milk. 

Mode. — Beat  the  eggs  thoronghly,  and  put  them  into  a  basin  with 
the  "butter,  which  should  be  beaten  to  i^iortam^ ;  stir  in  tbt  su^ar  and 
flour,  and  when  those  ingredients  are  it'eHauxra,  add  the  milk;  keep 
stirring  and  beating  the  mixture  for  a  few  minutes  ;put  It  on  buttered 
plates,  and  bake  in  a  quick  oven  for  20  minutes.  Serve  with  a  cut 
lemon  and  sifted  sugar,  or  pile  the  pancakes  high  on  a  diah»  with  a 
layer  of  preserve  or  marmalade  between  each. 

Time. — 20  minutes.    Average  ooat^  Id, 

Student  for  9  €ft  4  jieaonM*    SeaaonaUe  Bi  ojij  iim^^  .,.   ' 

» 
^  BXrrOH  VLUMlCHEtT, 

1426.  iNonELiENTS.— li  oz,  of  isjnglass,  the  rind  and  juice  of  1 
lemon,  1  pint  of  water,  4  eggs,  I  pint  of  sherry,  Madeira,  or  raisin- 
wine;  sifted  sugar  to  taste. 

Mode.— Vrxt  the  water,  isinglass,  and  lemon-rind  into  a  lined  sauce- 
pan, and  simmer  gently  until  the  isinglass  is  dissolved ;  strain  this 
into  a  basin,  stir  in  the  eggs,  which  should  be  well  beaten,  the  lemon- 
juice,  which  should  be  strained,  and  the  wine ;  sweeten  to  taste  with 
pounded  sugar,  mix  all  well  together,  pour  it  into  a  jug,  set  this  jug 
in  a  saucepan  of  boiling  water  over  the  fire,  and  keep  stirring  it  one 
way  until  it  thickens ;  but  tal:e  care  that  it  does  not  boil.  Strain  it 
into  a  mould  that  has  been  oiled  or  laid  in  water  for  a  short  time, 
and  put  it  in  a  cool  place  to  set.  A  tablespoonful  of  brandy  stirred 
in  just  before  it  is  poured  into  the  mould*  improves  the  flavour  of  this 
dish :  it  is  better  if  mode  the  day  before  it  is  required  for  table. 

Time.-^  hour  to  simmer  the  isinglass ;  about  i  hour  U>  nGt  thQ 
mixture  over  the  flre. 


.-<,■•' 


'f- 


14-7-  Ingrebtf.nts.— 4  eeirs,  o  t^. 
tcas])oout"ul  of  Hour,  3  oz.  of  ihi-  best  chocolate. 

Mode. — Break  the  Cfrp:s,  SLpaiating  the  wliitos 
put  them  into  difierent  basins  ;  add  to  the  yolks  t 
ohooolate,  which  should  he  very  finely  grated,  a 
dieuts  for  5  minutes.    Then  well  whisk  the  wb 
tho  other  hasin,  until  they  are  stiff,  and,  when  fir 
the  yolks,  till  the  whole  forms  a  smooth  and  light 
round  cake-tin,  put  in  the  mixture,  and  bake  i 
from  15  to  20  minutes.    Pia  a  white  napkin  r( 
sifted  sugar  over  the  top  of  the  souffi^,  and  sen 
tahle.    The  proper  appearance  of  this  dish  depe 
expedition  with  which  it  is  served,  and  some  c 
lightness,  hold  a  salamander  over  the  soufHe  unl 
tahle.    If  allowed  to  stand  after  it  comes  from 
entirely  spoiled,  as  it  falls  almost  immediately. 

Time. — 15  to  20  minutes.    Average  cost,  U, 

Sufficient  for  a  moderate-sized  soufil6.    Sea$o\ 

DABTOIiES    A   IiA    VANZ 
(Sweet  Entremets.) 

14«8.  I]yQBEi)iEKTS.—i  pint  of  milk,  |  pint  ( 
3  oz.  of  pounded  sugar,  6  eggs,  2  oz.  of  butter, 
of  essence  of  vanilla. 

•»r:^  +),„  flour  to  a  smooth  batter,  wif 
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^BEDiEinrs. — i  pint  of  milk,  2  tabletpoonfols  of  flour,  4 
ablespoonfnk  of  boiled  rice,  3  tableqxMniMs  of  cnrrantB, 
bute,  a  v6iy  littb  grated  notmeg,  hot  lard  or  clarified 

—Put  the  milk  into  a  huax  witli  the  flour,  irliidi  Bbovld 
[y  be  rubbed  to  a  smooth  batter  irith  a  little  oold  milk ;  ctir 
grcdients  togetbcr ;  add  the  well-wbisked  eggs,  the  rioe, 
,  BDgar,  and  nutmeg.  Beat  the  mixtore  for  a  fev  minntet, 
ot  BQJiioientiy  thick,  odd  a  littlo  mora  boiled  rioe ;  drop  it,  in 
utities,  into  a  pan  of  boiling  lord  or  clarified  dripping ;  fry 
3rs  a  nice  brown,  and,  when  done,  drain  them  on  a  pieoo 
ng-papcr,  before  the  fire.  Pile  them  on  a  white  d'oyley, 
!r  sifted  eugar,  and  serve  them  very  hot.  Send  a  oat  lemon 
rith  them, 

—From  8  to  10  minntca  to  fry  the  fritters. 
je  eott,  0 J. 
mi  for  3  or  4  persons.    SeMonahle  at  any  time. 


(THOOOIiATB  CSEAX. 
tNonGDiENTS.-~3  oz.  of  grated  chooc^ate,  )  lb.  of  tngar,  1) 
Fcam,  li  oz.  of  clarified  isinglass,  the  yolka  of  6  eggs. 
—Beat  the  yolka  of  the  eggs  well ;  pat  them  into  a  basin  with 
d  chocolate,  the  ngar,  and  1  pint  of  the  cream ;  stir  theie 
it8  well  together,  pour  them 
t,  and  set  this  jng  in  a  sance- 
lOiling  water ;  atit  it  one  way 
mixtnre  thickeoB,  bat  do  not 

0  boil,  or  it  will  curdle.  Btrsin 

1  through  a  lieTe  into  a  basint    j 
he  isinglass  and  the  other  i    \ 
iream,  which  should  be  well 
;  mix  oil  well  together,  and 
into  a  mould  which  has  been 
ly  oiled  with  the  purest  salad-oil,  : 
wanted  for  table. 

-About  10  minutes  to  stir  the  mixture  orer  tho  fire. 
fe  coat,  i».  ad.,  with  orcara  (it  1«.  per  pint 
•n<  to  fill  a  quart  mould.    Seaaonable  at  any  time. 


,  if  at  hand,  set  it  in 
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GENBVA  W^AFEBS. 

1431.  Ikghelients.— 2  eggs,  3  oz.  of  batter,  3  oz.  of  flour,  8  oc.  of 
pounded  sugar. 

Mode.— 'Well  whisk  the  eggs ;  put  them  into  a  basin,  and  stir  to 
them  the  butter,  which  should  be  beaten  to  a  cream ;  add  the 
flour  and  sifted  sugar  gradually,  and  then  mix  all  well  together. 
Butter  a  baking-sheet,  and  drop  on  it  a  teaspoonful  of  the  mixture  at 
a  time,  leaving  a  space  between  each.  Bake  in  a  cool  oven ;  watch  the 
pieces  of  paste,  and,  when  half  done,  roll  them  up  like  wafers,  and 
put  in  a  small  wedge  of  bread  or  piece  of  wood,  to  keep  them  in  shape. 
Return  them  to  the  oven  until  crisp.  Before  serving,  remove  the 
bread,  put  a  spoonful  of  preserve  in  the  widest  end,  and  fill  up  with 
whipped  cream.  This  is  a  very  pretty  and  ornamental  dish  for  the 
supper-table,  and  is  very  nice  and  very  easily  made. 

jUfmc— Altogether  20  to  25  minutes. 

Average  cost,  exclusive  of  the  preserve  and  cream,  7d.  j 

Sufficient  for  a  nice-sized  dish.    Seasonable  at  any  time* 

GINGEB  CBEAM. 

1432.  Ingredients.— The  yolks  of  4  eggs,  1  pint  of  cream,  3  oz.  of 
preserved  ginger,  2  dessertspoonfuls  of  syrup,  sifted  sugar  to  taste, 
1  oz.  of  isinglass. 

Mode. — Slice  the  ginger  finely ;  put  it  into  a  basin  with  the  syni^f 
the  well-beaten  yolks  of  eggs,  ond  the  cream ;  mix  these  ingredienti 
well  together,  and  stir  them  over  the  fire  for  about  10  minutes,  or 
until  the  mixture  thickens ;  then  take  it  off  the  fire,  whisk  till  neazly 
cold,  sweeten  to  taste,  add  the  isinglass,  which  should  be  melted  uA 
strained,  and  serve  the  cream  in  a  glass  dish.  It  may  be  garmahed 
with  slices  of  preserved  ginger  or  candied  citron. 

Time. — About  10  minutes  to  stir  the  cream  over  the  fire- 

Average  cost,  with  cream  at  Is.  per  pint,  3s.  6d. 

Siffficient  for  a  good-sized  dish.    Seasonable  at  any  time. 

pRXSXBVBD  Gnrcsx  comes  to  as  from  the  Wpst  Indies.  It  is  made  by  scftldinff  nt 
roots  when  they  are  green  and  full  of  sap,  then  peeliof;  them  in  cold  water,  and  P<*^ 
them  into  jars,  with  a  rich  syrup ;  in  which  state  we  receive  them.  It  should  be  cmMSO^ 
a  brisht'^ellow  colour,  with  a  litllo  transparency :  what  is  dark-coloured,  flbroasj*^ 
8trin|;y,  lo  not  cood.  Ginger  roots,  fit  for  preserving,  and  in  size  equal  to  West  iBOn  ' 
have  been  produced  in  the  Boyal  Agricultural  Garden  in  Edinburgh. 


TO  MAKES  GOOSEBEHBT  FOOL. 

i433«  I5GUEDIEKTS.-— Green  gooseberries :  to  every  pint  of  p^ 
add  1  pint  of  milk,  or  i  pint  of  cream  and  |  pint  of  milk;  sns^ 
to  taste. 
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Mode,^Cjit  the  tops  and  tails  off  the  gooseberries ;  pnt  them  into  a 
jar,  with  2  tablespoonfuls  of  water  and.  a  little  good  moist  sugar;  set 
this  jar  in  a  saucepan  of  boiling  water,  and  let  it  boil  nntil  the  fruit 
is  soft  enough  to  mash.  When  done  enough,  beat  it  to  a  pulp,  work 
this  pulp  through  a  colander,  and  stir  to  every  pint  the  aboye  pro* 
portion  of  milk,  or  equal  quantities  of  milk  and  cream.  Ascertain  if 
the  mixture  is  sweet  enough,  and  put  in  plenty  of  sugar,  or  it  will 
not  be  eatable ;  and  in  mixing  the  milk  and  gooseberries,  add  the 
former  very  gradually  to  these :  serve  in  a  glass  dish,  or  in  small 
glasses.  This,  although  a  very  old-fashioned  and  homely  dish,  is» 
when  well  made,  very  delicious,  and,  if  properly  sweetened,  a  very 
suitable  preparation  for  children. 

TiW.— From  J  to  1  hour.    Average  cost,  6d,  per  pint,  with  mUk. 

Sufficient. — A  pint  of  milk  and  a  pint  of  goosei>erry  pulp  for  6  or  tf 
children. 

Seasonable  in  May  and  June. 

GOOSEBBBBT  TXtmiB. 

1434.  Ikgbedienxs.— 1  quart  of  gooseberries,  sugar  to  taste,  1  pint 
of  custard  No.  1423,  a  pfateful  of  whipped  cream. 

Mode. — Put  the  gooseberries  into  a  jar,  with  sufficient  moist  sugar 
to  sweeten  them,  and  boil  them  xmtil  reduced  to  a  palp.  Put  this 
pulp  at  the  bottom  of  a  trifle-dish ;  pour  over  it  a  pint  of  custard  made 
by  recipe  No.  1423,  and,  when  cold,  cover  with  whipped  cream.  The 
cream  should  bo  whipped  the  day  before  it  is  wanted  for  table,  as  it 
will  then  be  so  much  firmer  and  more  solid.  The  dish  may  be  gar- 
nished as  fancy  dictates. 

Time. — About  f  hour  to  boil  the  gooseberries. 

Average  cost.  Is.  6d. 

Sufficient  for  1  trifle.    Seasonable  in  May  and  Jane. 

INDIAN   FBITTBB8. 

1435.  Inobedients.— 3  tablespoonfuls  of  flour,  boiling  water,  the 
yolks  of  4  cg^s,  the  whites  of  2,  hot  lard  or  clarified  dripping,  jam. 

Mode. — Put  the  flour  into  a  basin,  and  pour  over  it  sufficient  boiline 
water  to  make  it  into  a  stiff  paste,  taking  care  to  stir  and  beat  it 
well,  to  prevent  it  getting  lumpy.  Leave  it  a  little  time  to  cool,  and 
then  break  into  it  {without  beating  them  at  first)  the  yolks  of  4  eggs 
and  the  whites  of  2,  and  stir  and  beat  all  well  together.  Have  ready 
some  boiling  lard  or  butter ;  drop  a  dessertspoonful  of  batter  in  at  a  a 
time,  and  fry  the  fritters  of  a  light  brown.  They  should  rise  so  maok  f 
as  to  be  almost  like  balls.   Serve  on  a  dish,  witk  a  v^^utol  oi  \fTnciQt^% 

3  ▲ 


INDIATJ  THJ 
-1  rinart  nf  nnl 
sugar  to  taste,  S  heaped  tabU'Sjmunfu 
ftlmouds,  i  pint  of  custard. 

Jfoib.— Boil  the  milk  and  lomon-ri- 
mllSaToored;  take ont the Umon-rind 
thoald  flret  be  moietened  with  cold  mill 
to  iweeten  it  nicely.  Boil  Rcntly  for  i 
miitoTB  stirred ;  take  it  off  the  fire,  le 
into  a  gliiaa  dish.  When  cold,  cut  th( 
or  any  other  shape  that  ma.j  be  prefei 
and  fill  the  space  with  boiled  custard 
Inb)  atrip*;  Btick  them  over  the  trifle, 
bright-ooloured  jelly,  or  preaerved  frnii 

nutea  after  tli 

Sufficient  f 
Seaiotiable 
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then  strain  it  into  a  batin«  and  add  the  beaten  yolks  0/  egga.    Put 
this  mixture  into  a  jug  ;  place  the  jug  in  a  sanoepan  of  boiling  \rater 
over  the  fire,  and  stir  the  contents  until  they  thicken,  btA  do  not  allow 
them  to  boil.    Take  the  cream  off  the  fire,  stir  in  the  lemon-juice  and 
isinglass,  which  should  be  melted,  and  whip  well ;  fill  a  mould,  place 
it  in  ice  if  at  hand,  and,  when  set,  turn  it  out  on  a  dish,  and  garnish 
as  taste  may  dictate.    The  mixture  may  be  whipped  and  drained,  and 
then  put  into  small  glasses,  when  this  mode  of  serving  is  preferred. 
Time. — From  5  to  8  minutes  to  stir  the  mixture  in  the  jug. 
Average  cost,  with  the  best  isinglass,  2s,  6d, 
Sufficient  to  fill  li-pint  mould.    Seasonahle  at  any  time. 


THE    HIDDEN    MOUNT AII7. 

(^1  'prdty  Supper  Dish.) 

1438.  Ingbedients.— 6  cgg:s,  a  few  slices  of  citron,  sugar  to  taste, 
I  pint  of  cream,  a  layer  of  any  kind  of  jam. 

3fode.—BeQ.t  the  whites  and  yolks  of  the  eggs  separately ;  then  mix 
them  and  beat  well  again,  adding  a  few  thin  slices  of  citron,  the 
cream,  and  sufficient  pounded  sugar  to  sweeten  it  nicely.  When  tho 
mixture  is  well  beaten,  put  it  into  a  buttered  pan,  and  £ry  the  same 
OS  a  pancake ;  but  it  should  be  three  times  the  thickness  of  an  ordi- 
nary pancake.  Cover  it  with  jam,  and  garnish  with  slices  of  citron 
and  holly-leaves.    This  dish  is  served  cold. 

Time. — About  10  minutes  to  fry  the  mixture.   * 

Average  cost,  with  the  jam.  Is,  id, 

St{fflcieni  for  3  or  4  persons.    Seasonable  at  any  time 

JAUNEMANGB. 

1439.  iNGBEDiEirrs. — 1  oz.  of  isinglass,  1  pint  of  water,  }  pint  of 
white  wine,  the  rind  and  juice  of  1  large  lemon,  sugar  to  taste,  the 
yolks  of  6  eggs. 

Mode. — Put  the  isinglass,  water,  and  lemon-rind  into  a  saucepan, 
and  boil  gently  until  the  former  is  dissolved ;  then  add  the  strained 
lemon-juice,  the  wine,  and  sufficient  white  sugar  to  sweeten  the  wLoIo 
nicely.  Boil  for  2  or  3  minutes,  strain  the  mixture  into  a  jug,  and  add  ^ 
the  yolks  of  the  eggs,  which  should  be  well  beaten ;  place  the  jug  in  a 
saucepan  of  boiling  water ;  keep  stirring  the  mixture  one  way  until  it 
thickens,  hut  do  not  alloio  it  to  boil ;  then  take  it  off  the  fire,  and  keep 
stirring  until  nearly  cold.  Pour  it  into  a  mould,  omitting  the  aedl* 
ment  at  the  bottom  of  the  jug,  and  let  it  remain.  unlVi  q]a\\A  ^om.         .  \ 

3  A  2  \ 


3fu(f«.— Make  k  oiutaid  with  tbe  yoUa  of  tlu  aoi  nd  ||h 
milk,  and,  vhen  done,  pnt  U  into  a  buin :  pnt  hdf  tt*  nnri 
the  milk  into  a,  Mwepw  witk  tt» 
rioe,  fresh  batter,  Iflnum-rin^  nd  l« 
■ogu',  end  let  theM  inttedinb  Ml  1 
mixtnie  i>  etiff,  itiTriBc  tb^  eoati 
when  done,  ponr  it  into  the  bori  ^ 
OQitaid  ii,  mixing  botlt  wefltegetti 
the  fceUtine  with  tiw  leit  of  tha  mffl 
uncepant  end  let  it  itaad  bjr  tta  itfi 
fire  to  dkaolTe ;  boil  tot  n  Minnie  ir) 
euefuUf  into  the  bun,  n^diac  I  iv. 
povaded  mgar.  Wbeneidd,itiTin  thelemon-jnioe,  whiahal 
caMfnUy  itrained,  and  ponr  the  mixtnie  into  n  weU-dlid 
learinf  ont  the  lemon-peel,  and  aet  the  mould  in  a  pan  of  ad 
until  wanted  tot  table.  Uce  e^^  that  hare  rieh-lookiiiK  jrtU 
■hould  the  weather  be  Yery  warm,  rather  a  larger  propoitioB 
tine  most  be  allowed, 
71'm«,— Altogether,  1  honr.  Arerage  eott,  it.  6d. 
Siifficient  to  fill  3  unall  moulds.    SeatoHahle  at  any  time. 

XKUON    OBEAJL 
1443.  iRORXDiEnTB. — 1  pint  of  cream,  the  yolks  of  3  egg*, 
white  nigar,  1  large  lemon,  1  oz.  of  iainelass, 

3Iodt. — Put  the  cream  into  a  lined  Eanccpan  with  the  augar, 
peel,  and  isiuglasB,  and  (dmmer  these  over  a  gentle  tire  i) 
ID  minutes,  stirTiDK  them  aU  tl 
Strain  tlie  cream  into  a  jog,  1 
yolk*  of  eggs,  which  shoiild 
beaten,  and  put  the  jog  into! 
pan  of  boiling  water ;  atir  thai 
one  way  uutil  it  thickena,  6> 
allow  it  to  boil;  take  it  off  t 
and  keep  Etirring  it  nnlil  near 
Strain  the  lemon-jnioe  into  a 
gradually  pour  on  it  the  etea 
ttir  it  tcelC  until  the  jnicc  is  well  mixed  with  it  HaTe  ready : 
oiled  mould,  pour  the  cream  into  it,  and  let  it  remain  natil  yt 
set.  When  required  for  table,  loosen  the  edges  with  a  mmI 
knife,  put  it  di^  on  the  top  of  the  nunld,  tun  it  om  qiiiU 
tbe  cteun  ehouli  ew^^  A.\^  mwj. 


ORKAMSy  JBLLUSB,  OUSLETB,  TtO, 


725 


JZLLT  OV  TWO  COLOrSf. 


JELLY  OF  TWO  COLOUBS. 

1441.  Ikobedibnts.— li  pint  of  calf's-feet  jelly  No.  1416,  a  few 
drops  of  prepared  coohineal. 

jiforftf.— Make  \k  pint  of  jelly  by  recipe  No.  1416,  or,  if  wished  more 
economical,  of  clarified  syrup  and  gelatine,  flavooring  it  in  any  way 
that  may  be  preferred.  Colour  one-half  of  the  jelly  with  a  few  drops  of 
prepared  cochineal,  and  the  other  half  leaye  as  pale  as  possible.  Have 
ready  a  mould  well  wetted  in  every 
part ;  pour  in  a  small  quantity  of  the 
red  jelly,  and  let  this  set ;  when  quite 
firm,  pour  on  it  the  same  quantity  of 
the  pale  jelly,  and  let  this  set;  then 
proceed  in  this  manner  until  the  mould 
is  full,  always  taking  care  to  let  one 
jelly  set  before  the  other  is  poured  in,  or  the  colours  would  run  one 
into  the  other.  When  turned  out,  the  jelly  should  have  a  striped 
appearance.  For  variety,  half  the  mould  may  be  filled  at  once  with 
one  of  the  jellies,  and,  when  firm,  filled  up  with  the  other :  this,  also,, 
has  a  very  pretty  efiect,  and  is  more  expeditiously  prepared  than  when, 
the  jelly  is  poured  in  small  quantities  into  the  mould.  Blancmange  and 
red  jelly,  or  blancmange  and  raspberry  cream,  moulded  in  the  above- 
manner,  look  very  well.  The  layers  of  blancmange  and  jelly  should 
be  about  an  inch  in  depth,  and  each  layer  should  be  perfectly  hard- 
ened before  another  is  added.  Half  a  mould  of  blancmange  anch 
half  a  mould  of  jelly  are  frequently  served  in  the  same  manner.  A 
few  pretty  dishes  may  be  made,  in  this  way,  of  jellies  or  blancmanges 
left  from  the  preceding  day,  by  melting  them  separately  in  a  jug 
placed  in  a  saucepan  of  boiling  water,  and  then  moulding  them  h^- 
the  foregoing  directions.    (See  coloured  plate.) 

Time,—i  hour  to  make  the  jelly. 

Average  coat,  vnth  calf's- feet  jelly,  2$. ;  with  gelatine  and  syrupr 
more  economical. 

Sufficient  to  fill  l^-pint  mould.    Seasonable  at  any  time. 

iVotf. — In  making  tho  jelly,  uso  for  flavouring  a  Tcry  pale  sherry^  or  tho 
colour  w31  be  too  dark  to  contrast  nicely  with  tho  red  jelly. 


LEMON    BLANCMANaE. 

1443.  Ikgbbbixnts.— 1  quart  of  milk,  the  yolks  of  4  eggs,  3  oz.  of 
ground  rice,  6  oz.  of  pounded  sugar,  1}  oz.  of  fresh  butter^  the  xiad 
1  lemon,  the  juice  of  2,  i  oz.  of  gelatine* 
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Jl/orfe.— Makeaoiutaid  with  theyolkaof  tbeegfsandipintoftho 
milk,  and,  vhea  done,  put  it  iato  a  basin :  put  half  the  remainder  of 
the  milk  into  a  eaaoepan  witli  the  fiiound 
rioe,  fresh  butter,  lemon-rind,  and  80s.  of  the 
sugar,  and  let  these  ingredients  boil  until  the 
mixture  is  stiff,  stirring  them  cootinoallf; 
vhon  done,  pour  it  into  the  bowl  where  th« 
custard  is,  mixing  both  well  together.  Fat 
the  gelatine  with  the  rest  of  the  milk  into  a 
saucopan,  and  let  it  stand  by  the  side  of  tlu 
lire  to  dissolve ;  boil  for  a  minate  or  two,  itir 
carefully  into  the  boain,  adding  3  oz.  more  of 
pounded  su^ar.  When  ooU,  stir  in  tho  Icmon-juioe,  which  should  be 
carefully  strained,  and  pour  the  mixture  into  a  well-oiled  mould, 
IcaTing  out  the  lemon-peel,  and  set  the  mould  in  a  pan  of  cold  water 
until  wanted  for  table.  Use  eggs  that  have  rich-looking  yolks ;  and, 
thould  the  weather  be  very  warm,  rather  a  larger  proporUon  of  gela- 
tine mnst  be  allowed. 

7Vm«.— Altogether,  )  hour.    Average  eott,  1».  ad. 
Sufficient  to  fill  3  small  moulds.    Seasonable  at  any  time. 


I^UON   OBEABL 

1443-  Ihorbdibnis.— I  pint  of  cream,  the  yolka  of  2  eggs,  i  lb.  </ 
white  sugar,  1  large  lemon,  1  oz.  of  isinglass. 

Slode. — Put  the  cream  into  a  lined  saacepan  viUi  the  sugar,  Innon- 
peel,  ud  isinglaas,  and  Binuner  these  over  a  gentle  fire  for  about 
10  minutes,  stirring  t^em  all  the  ti 
Strain  the  cream  into  a  jug,  add  the 
yolks  of  eggs,  which  should  be  w  " 
beaten,  and  put  tl)e  jug  into  a  saui 
panof  boiling  water  i  ilir  tlkcmixtun 
one  way  until  it  thickens,  iiUien^ 
alloio  it  to  boil;  take  it  off  the  &e> 
and  keep  stirring  it  until  nearly  cold. 
Strain  the  lemon-juiee  into  a  \w^ 
gradually  pour  on  it  the  cream,  ui 
tUr  it  icell  until  the  juice  is  well  miied  with  it.  Have  ready  a  well- 
Diled  mould,  pour  the  cream  into  it,  and  let  it  remain  until  porfedly 
aet.  When  required  for  table,  loosen  the  edges  with  a  mallblBBt 
knile,  pnt  a  dish  on  the  top  of  the  mould,  turn  it  over  quieklfi  u^ 


tlieoj 


n  should  taxi's  ^\^  ^.^kj  . 
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lYme.— 10  minttteB  to  boil  the  oream ;  about  10  minutes  to  stir  it 
over  the  fire  in  the  jog. 
Average  eo$t,  with  oream  at  U.  per  pint,  and  the  best  isinglass,  Z$.  ad, 
SnfficieiU  to  fill  ll-pint  mould.    Seasonable  at  any  time. 

BOOirOMICAIf   IfEMOir   OBBAM. 

1444*  iKOBSDTisxfTS.— 1  quart  of  milk,  8  bitter  almonds,  2  of .  of 
gelatine,  2  large  lemons,  }  lb.  of  lump  sugar,  the  yolks  of  6  eggs. 

Mode. — ^Put  the  milk  into  a  lined  saucepan  with  the  almonds,  which 
should  be  well  pounded  in  a  mortar,  the  gelatine,  lemon-rind,  and 
lump  sugar,  and  boil  these  ingredients  for  about  6  minutes.  Beat  up 
the  yolks  of  the  eggs,  strain  the  milk  into  a  jug,  add  the  eggs,  and 
pour  the  mixture  backwards  and  forwards  a  few  times,  until  nearly 
cold ;  then  stir  briskly  to  it  the  lemon-juice,  whioh  should  be  strained, 
and  keep  stirring  until  the  cream  is  almost  cold :  put  it  into  an  oiled 
mould,  and  let  it  remain  until  perfectly  set.  The  lemon-juice  must 
not  be  added  to  the  oream  when  it  is  warm,  and  should  be  well  stirred 
after  it  is  put  in. 

Time,— 6  minutes  to  boil  the  milk.    Average  cost,  2«.  6d. 

Sufficient  to  fill  two  ll-pint  moulds.    Seaemable  at  any  time. 

I«£MON   CBEAMS. 
{Very  good.) 

1445.  Ingredients.— 1  pint  of  cream,  2  dozen  sweet  almonds,  8 
glasses  of  sherry,  the  rind  and  juice  of  2  lemons,  sugar  to  taste. 

JIfode.— Blanch  and  chop  the  almonds,  and  put  them  into  a  jug 
with  the  cream ;  in  another  jug  put  the  sherry,  lemon-rind,  strained 
juice,  and  sufficient  pounded  sugar  to  sweeten  the  whole  nicely.  Pour 
rapidly  from  one  jug  to  the  other  till  the  mixture  is  well  frothed ; 
then  pour  it  into  jelly-glasses,  omitting  the  lemon-rind.  Tbis  is  a 
very  cool  and  delicious  sweet  for  summer,  and  may  be  made  less  rich 
by  omitting  the  almonds  and  substituting  orange  or  raisin  wine  for 
the  sherry. 

Time. — Altogether,  i  hour. 

Average  costf  with  cream  at  l«#per  pint,  3«. 

Sufficient  to  fill  12  glasses.    Seasonable  at  any  time. 

LEMON  CREAMS  OB  CUSTABDS. 

1446.  INGBEDIKNT8.-6  oz.  of  loaf  sugar,  2  pints  of  boiling  water, 
the  rind  of  1  lemon  and  the  juice  of  3,  the  yolks  of  8  eggs. 

Mode.—Uokd  a  quart  of  lemonade  in  the  following  manner :— Dis- 
•olvo  the  sugar  in  the  boiling  water,  having  pietiouily,  i«V^ ^w^  ^     j 
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the  sugar,  rubbed  off  the  lemon-rind,  and  add  the  strained  juice. 
Strain  the  lemonade  into  a  saucepan,  and  add  the  yolks  of  the  eggs, 
which  should  be  well  beaten ;  stir  this  one  way  over  the  fire  until  the 
mixture  thickens,  but  do  not  allow  it  to  boil,  and  serve  in  custard- 
glasses,  or  on  a  glass  dish.  After  the  boiling  water  is  poured  on  the 
sugar  and  lemon,  it  should  stand  covered  for  about  i  hour  before  the 
eggs  are  added  to  it,  that  the  flavour  of  the  rind  may  be  extracted. 

Time, — \  hour  to  make  the  lemonade ;  about  10  minutes  to  stir  the 
custard  over  the  fire. 

Average  cost,  Is, 

St^fficient  to  fill  12  to  14  custard-glosses.    Seasonable  at  any  tima. 

LEMON    JELLY. 

1447*  Ingbediekts.*— 6  lemons,  Jib.  of  lump  sugar,  1  pint  of  water, 
1^  oz.  of  isinglass,  i  pint  of  sherry. 

Mode, — ^Peel  3  of  the  lemons,  pour  }  pint  of  boiling  water  on  the 
rind,  and  let  it  infuse  for  |  hour;  put  the  sugar,  isinglass,  and 
i  'pint  of  water  into  a  lined  saucepan,  and  boil  these  ingredients 
for  20  minutes;  then  put  in  the  strained  lemon-juice,  the  strained 
infusion  of  the  rind,  and  bring  the  whole  to  the  point  of  boiling; 
skim  well,  add  the  wine,  and  run  the  jelly  through  a  bag;  pour  it 
into  a  mould  that  has  been  wetted  or  soaked  in  water ;  put  it  in 
ice,  if  convenient,  where  let  it  remain  until  required  for  table.  Pre- 
viously to  adding  the  lemon-juice^  to  the  other  ingredients,  ascertain 
that  it  is  very  nicely  strained,  as,  if  this  is  not  properly  attended 
to,  it  is  liable  to  make  the  jelly  thick  and  muddy.  As  this  jelly  is 
very  pale,  and  almost  colourless,  it  answers  very  well  for  moulding 
with  a  jelly  of  any  bright  hue ;  for  instance,  half  a  jelly  bright  red, 
and  the  other  half  made  of  the  above,  would  have  a  very  good  efibet 
Lemon  jelly  may  also  be  made  with  calf 's-feet  stock,  allowing  the 
juice  of  3  lemons  to  every  pint  of  stock. 

Time, — ^Altogether,  1  hour. 

Average  cost,  with  the  best  isinglass,  Zs,  6d, 

Sufficient  to  fill  Ij-pint  mould.     Seasonable  at  any  time. 

IiEMON   SPONGE. 

■448.  Ikgbbdiei^ts.— 2  oz.  of  isinglass,  \\  pint  of  water,  f  lb.  ef 
pounded  sugar,  the  juice  of  6  lemons,  the  rind  of  1,  the  whites  of  3  eggs. 

Mode, — Dissolve  the  isinglass  in  the  water,  strain  it  into  a  waob' 

pan,  and  add  the  sugar,  lemon-rind,  and  juice.    Boil  the  whole  fitMi 

10  to  15  minutes ;  strain  it  again,  and  let  it  stand  till  it  is  cold  ani 

6esgin»  to  Btiflen.   Beal  ^  '^'ViXftik  ot  the  eggs,  put  them  to  it»«ai 
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whisk  the  mixture  till  it  is  quite  white ;  put  it  into  a  mould  which 
hu  been  previoaaly  wetted,  [uid  let  it  remain  uatil  perfectly  seti 
tben  turn  it  out,  and  gamiah  it  according  to  tute. 

Time. — 10  to  ICmicuteB.  ^rera;«eotl, with  tlie belt isiDg:lasi,U. 

Sufficient  to  till  a  quart  mould.    Seatoiuibia  at  any  time. 

uaumni  jsijiT. 

1449.  IiraBEDiENTS.— 1  lb.  of  lump  bq^f,  2  oz.  of  iaioglau,  1}  pint 
of  water,  the  juice  of  2  lemons,  3  pint  of  liqueur. 

Mode. — Put  the  sngnr,  with  1  pint  of  the  water,  into  a»tewpao,  and 
boil  them  gcntlj  hr  tho  side  of  tho  fire  until  there isno  scum  remain- 
ing, which  must  ba  carefully  re- 
tnored  aa  fast  as  it  rises.  Boil  the 
iBJnglass  with  the  otber  i  pint  of 
water,  and  skim  it  carefully  in  the 
same  manner.  Strain  tbe  lemon- 
juice,  and  add  it,  with  the  clarified 
isioglose,  to  the  syrup ;  pnt  ia  the 
liqueur,  and  briuj;  the  whole  to  the 
boiliDg-point.  Let  the  sauoepin 
remain  covered  by  the  eide  of  tbe 
fire  for  a  few  minutes ;  then  pour  the  jelly  through  a  h»ff,  pnt  it  into 
a  mould,  and  set  the  mould  in  ice  until  required  for  table.  Dip  the 
mould  in  hot  water,  wipe  the  outside,  loosen  the  jelly  by  passing  k 
knife  round  tbe  edges,  and  turn  it  out  carefully  on  a  dish.  Noyean, 
Uaraschino,  Cura^oa,  brandy,  or  any  kind  of  liqueur,  answers  for 
this  jelly ;  and,  when  made  with  isinglass,  liqueur  jellies  ore  usually 
prepared  as  directed  above. 

Time.— iQ  minutes  to  boil  the  sugrar  and  water. 

Average  cost,  with  the  best  iainglaas,  3a.  erf. 

Sufficieitt  to  fill  a  quart  mould.    Seatunable  at  any  time.  - 

A  SWSBT   DI8H   OS"   UACABONL 

1450.  IsonEDiE-xTS.— i  lb.  of  macaroni,  1|  pint  of  milk,  the  rind 
of  1  lemon,  3  oz.  of  lump  sugar,  j  pint  of  Dastard  No.  1423. 

Mode. — Put  the  milk  into  a  saucepan,  with  tbe  lemon-peel  and 
angar ;  briog  it  to  the  boiling-point,  drop  in  the  macaroni,  and  let  it 
ftradually  swell  over  a  gcotle  fire,  but  do  not  allow  the  pipes  to  break. 
The  form  should  be  entirely  preserred  ;  and,  though  tender,  should  be 
firm,  and  not  soft,  with  no  part  beginning  to  melt.  Should  tbe  tnilk 
dry  away  before  the  maoaroni  ia  sufficiently  swelled,  add  alittle  more. 
Make  a  custard  by  reoipeNo.ll23i  plaoe  thamaiiu<>ni<ni«.d^&t*-^i^ 
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JVoA. — Pat  the  water  into  a.  MDoapAii,  witli  tliB  iunglas^  nVt 
and  the  lind  of  1  orange,  and  th«  uine  of  i  lemon,  and  itir  th«fle  ant 
the  fire  nntil  the  uinglus  is  disaolTed, 
and  Temove  the  scum;  then  add  to 
tbb  the  juice  of  the  Seville  ortinge,  the 
juice  of  the  lemon,  and  suffieient  joioe 
of  China  orangei  to  make  in  all  I  pint-. 
'  from  8  to  10  oranges  will  yield  the  de- 
sired gnantity.  Stir  all  together  oT«r 
the  fire  nntil  it  is  jiut  on  the  point  of 
boiling;  akimwelli  thenstrainthejeUjr 
through  a.  vory  fine  sieve  or  jelly-bag,  and  vhen  nearly  cold,  pat  it 
into  a  mould  previously  wetted,  and,  when  quite  set,  turn  it  out  on  a 
dish,  and  garnish  it  to  taste.  To  insure  this  jelly  being  clear,  the 
orange-  and  lemon-juico  should  be  well  strained,  and  the  isinglatf 
olariScd,  before  they  are  added  to  the  other  ingredienta,  and,  tt 
heighten  the  colour,  a  few  drops  of  prepared  oochineal  may  be  added. 
Time.~5  minutes  to  boil  without  the  juice ;  1  mioutc  after  it  » 

Average  cott,  with  the  best  isinglasa,  it.  6d. 

Sufficient  to  lIU  a  quart  mould.  SeatonabU  from  November  to  Uoj. 


1455-  IsGnEMEKTs.— li  pint  of  orange  jelly  No.  1451,  I  onn|« 
\  pint  of  olarlfied  syrup. 

Mode. — Boil )  lb.  of  loaf  sugar  with  i  pint  of  water  antil  thenii 
no  scum  left  (which  must  be  carefully  removed  as  fast  as  it  riseaJiti' 
carefully  peel  the  oranges ;  divide  them  into  thin  slices,  witbMl 
breaking  the  thin  skin,  and  put  these  pieces  of  orange  into  the  q 
where  let  tliem  remain  for  about  5  minutes ;  then  take  them  out,  Hi 
nse  the  syrup  for  the  jelly,  which  should  ho  made  by  recipe  No.  iW 
When  the  oranges  arc  well  drained,  and  the  jelly  is  nearly  oold,  H*! 
a  little  of  the  latter  into  the  bottom  of  the  mould  i  thenlay  inal*l 
pieces  of  oron^ ;  aver  these  pour  a  littlej'elly,  and  when  this  is 
another  layer  of  oranges,  proceeding  in  this  manner  until  the  n 
isfulL  Put  it  in  ice,  or  in  a  cool  plaee,  and,  before  turning  it  «il 
wrap  a  cloth  round  the  mould  for  a  minute  or  two,  which  hi 
wrung  out  in  boiling  water. 

3Vme.— S  minutes  to  siinmer  the  oranges.    Average  eott,  3t.  td- 

Buffieimt,  with  the  slices  of  orange,  t«  till  a  quart  monld 

Setuotiath  from  November  to  Majr. 
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TO  MAKB  A  PTiATTf  OKXLBT. 

1459*  Ikobedieitts.— 6  eggs,  1  saltspoonful  of  salt,  i  saltspoonful  of 
pepper,  J  lb.  of  butter. 

Mode.—Bre&k  the  eggs  into  a  basin,  omitting  the  whites  of  3,  and 
beat  them  up  with  the  salt  and  pepper  until  extremely  light ;  then 
add  2  oz.  of  the  butter  broken  into  small 
pieces,  and  stir  this  into  the  mixture.  Put 
the  other  2  oz.  of  butter  into  a  frying- 
pan,  make  it  quite  hot,  and,  as  soon  as  it 
begins  to  bubble,  whisk  the  eggs,  &c.  very  ombmt. 

briskly  for  a  minute  or  two,  and  pour  them  into  the  pan ;  stir  tho 
omelet  with  a  spoon  one  way  until  the  mixture  thickens  and  be- 
comes firm,  and  when  the  whole  is  set,  fold  the  edges  over,  so  that 
the  omelet  assumes  an  oval  form;  and  when  it  is  nicely  brown  on 
one  side,  and  quite  firm,  it  is  done.  To  take  off  the  rawness  on 
the  upper  side,  hold  the  pan  before  the  fire  for  a  minute  or  two, 
and  brown  it  with  a  salamander  or  hot  shovel.  Serve  very  expe- 
ditiously on  a  very  hot  dish,  and  never  cook  it  irntil  it  is  just  wanted. 
The  flavour  of  this  omelet  may  be  very  much  enhanced  by  adding 
minced  parsley,  minced  onion  or  eschalot,  or  grated  cheese,  allowing 

1  tablcspoonful  of  the  former,  and  half  the  quantity  of  the  latter,  to 
the  above  proportion  of  eggs.    Shrimps  or  oysters  may  also  be  added : 
the  latter  should  be  scalded  in  their  liquor,  and  then  boarded  and  cut 
into  small  pieces.    In  making  an  omelet,  be  particularly  careful  that 
it  is  not  too  thin,  and,  to  avoid  this,  do  not  make  it  in  too  large  a 
frying-pan,  as  the  mixture  would  then  spread  too  much,  and  taste  of 
the  outside.    It  should  also  not  be  greasy,  burnt,  or  too  much  done, 
and  should  be  cooked  over  a  gentle  fire,  that  the  whole  of  the  substance 
may  bo  heated  without  drying  up  the  outside.  Omelets  aro  sometimes 
•erved  with  gravy ;  but  this  should  never  he  poured  over  them,  but 
served  in  a  tureen,  as  the  liquid  causes  tho  omelet  to  become  heavy 
and  flat,  instead  of  eating  light  and  soft    In  making  the  gravy,  the 
flavour  should  not  overpower  that  of  the  omelet,  and  should  be  thick- 
ened with  arrowroot  or  rice  flour. 

Tim^.— With  6  eggs,  in  a  frying-pan  18  or  20  inches  round,  4  to 
6  minutes.    Average  cost,  Od. 

Sufficient  for  4  persons.     Seasonable  at  any  time 

HAM  om:elet. 

{A  delicious  Breahfast  Dish.) 

1457.  Ijn'geedients.— 6  eggs,  4  oz.  of  butter,  1  saltspoonful  of  pepper, 

2  tablespoonfuls  of  minced  ham. 


m 
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Mode.—'MijiQe  the  ham  very  finely,  without  any  fat,  and  fry  it  for 
2  minutes  in  a  little  batter ;  then  make  the  batter  for  the  omelet,  stir 
in  the  ham,  and  proceed  as  directed  in  recipe  No.  1456.  Do  not  add 
any  s^U  to  the  batter,  as  the  ham  is  usually  suficiently  salt  to  impart 
a  flavour  to  the  omelet.  Good  lean  bacon,  or  tongue,  answers  equally 
well  for  this  dish ;  but  they  must  also  be  slightly  cooked  previously 
to  mixing  them  with  the  batter.  Serve  very  hot  and  quickly,  without 
gravy. 

Time. — From  4  to  6  minutes.    Average  cost,  1«. 

Sufficient  for  4  persons.    Seasotiahle  at  any  time. 


KIDNEY     OMELET. 
(-4  favourite  French  dUh.) 

1458.  iKGBEBiEirrs.— 6  eggs,  1  saltspoonful  of  salt,  i  saltspoonfal  of 
pepper,  2  sheep's  kidneys,  or  2  tablespoonfuls  of  minced  veal  kidneyt 
5  oz.  of  butter. 

3foefo.— Skin  the  kidneys,  cut  them  into  small  dice,  and  toss  then 
in  a  frying-pan,  in  1  oz.  of  butter,  over  the  fire  for  2  or  3  minutei. 

Mix  the  ingredients  for  the  omelet  the 

same  as  in  recipe  No.  145G,  and  when  the 

eggs  are  well  whisked,  stir  in  the  pieces 

of  kidney.    Make  the  butter  hot  in  the 

onuR-FAv.  frying-pan,  and  when  it  bubbles,  pour  ift 

the  omelet,  and  iry  it  over  a  gentle  fire  from  4  to  6  minutes.    WhM 

the  eggs  are  set,  fold  the  edges  over,  so  that  the  omelet  assumes  an  ofil 

form,  and  be  careful  that  it  is  not  too  much  done :  to  brown  the  top^ 

hold  tho  pan  before  the  fire  for  a  minute  or  two,  or  use  a  salamandBt 

until  the  desired  colour  is  obtained,  but  never  turn  an  omelet  in  the 

pan.    Slip  it  carefully  on  to  a  very  hot  dish,  or,  what  is  a  much  silt 

method,  put  a  dish  on  the  omelet,  and  turn  the  pan  quickly  over.   B^ 

should  be  served  the  instant  it  comes  from  the  fire 

Ti^ne, — 4  to  6  minutes.    Average  cost.  Is, 

Sufficient  for  4  persons.    Seasonable  at  any  time. 


TO  MAKE  A  PLAIN   SWEET   OMELET. 

»459»  I^'GEEDiENTS.— 6  cggs,  4  OZ.  of  butter,  2  oz.  of  sifted  sngtr. 

Mode, — Break  the  eggs  into  a  basin,  omitting  the  whites  of  IJ 
whisk  them  well,  adding  the  sugar  and  2  oz.  of  the  butter,  whiA  | 
should  be  broken  into  small  pieces,  and  stir  all  these  ingredients  itA 
together.  Make  the  remainder  of  the  butter  quite  hot  in  a  small  fryinf" 
pan,  and  when  it  commences  to  bubble,  pour  in  the  eggs,  &o.  XeV. 
stirring  them  until  they  begin  to  set;  then  turn  the  edges  d^ 
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omelet  over,  to  make  it  an  oval  shape,  and  finish  oookingit.  Tohrown 
the  top,  hold  the  pan  hefore  the  fire,  or  nae  a  salamander,  and  torn  it 
carefully  on  to  a  vert/  hot  dish  :  sprinkle  sifted  sugar  over,  and  serve. 

Time.— From  4  to  6  minutes.    Average  cost,  lOd. 

Sufficient  for  4  persons.    Seasonable  at  any  time. 

OMEIiETTB  AT7X  CONFITUBE8,  or  JAIC  OMEIiBT. 

1460.  Ingbedients.— 6  eggs,  4  oz.  of  hutter,  8  tahlespoonfula  of 
apricot,  strawberry,  or  any  jam  that  may  be  preferred. 

J[/o<7e.— Make  the  omelet  by  recipe  No.  1459,  only  instead  of  donbling 
it  over,  leave  it  flat  in  the  pan.  When  quite  firm,  and  nicely  brown 
on  one  side,  turn  it  carefully  on  to  a  hot  disb,  spread  over  the  middle 
of  it  the  jam,  and  fold  the  omelet  over  on  each  side ;  sprinkle  sifted 
sugar  over,  aud  serve  very  quickly.  A  pretty  dish  of  small  omelets 
may  be  made  by  dividing  the  batter  into  3  or  4  portions,  and  frying 
them  separately ;  they  should  then  be  spread  each  one  with  a  different 
kind  of  preserve,  and  the  omelets  rolled  over.  Always  sprinkle  sweet 
omelets  with  sifted  sugar  before  being  sent  to  table. 

Time.—i  to  6  minutes.    Average  cost^  1».  2d, 

Sufficient  for  4  persons.    Seasonable  at  any  time. 

OMELETTE    SOUFTIiX. 

1461.  Ii70BEDi£NT8.— 6  cggs,  5  OZ.  of  pouudcd  sugar,  fisfwuiug  of 
yanilla,  orange-flower  water,  or  lemon-rind,  3  oz.  of  butter,  1  dessert- 
spoonful  of  rice-flour. 

JIfoiftf.— Separate  the  yolks  from  the  whites  of  the  eggs,  add  to  the 
former  the  sugar,  the  rice-flour,  and  either  of  the  above  flavourings 
that  may  be  preferred,  and  stir  these  ingredients  well  together.  Whip 
the  whites  of  the  eggs,  mix  them  lightly  with  the  batter,  and  put  the 
batter  into  a  small  frying-pan.  As  soon  as  it  begins  to  babble,  pour  the 
batter  into  it,  and  set  the  pan  over  a  bright  but  gentle  fire ;  and  when 
the  omelet  is  set,  turn  the  edges  over  to  make  it  an  oval  shape,  and 
slip  it  on  to  a  silver  dish,  which  has  been  previously  well  buttered. 
Pat  it  in  the  oven,  and  bake  from  12  to  16  minntes ;  sprinkle  finely- 
powdered  sugar  over  the  souffle,  and  serve  it  immediately. 

Time. — ^About  4  minutes  in  the  pan ;  to  bake,  from  12  to  15  minatea. 

Average  cost,  Is. 

Sufficient  for  3  or  4  persons.    Seasonable  at  any  time. 

BAOHELOB'S   OMELET. 

146a.  IifOREDiEKTs.~2  or  3  cggs,  2  oz.  of  buttor,  1  teaspoonfol  of 
£oar,  i  teacupful  of  milk. 


JZO  HODERN  BODBEDOtH 

MoJe.—il&ke  a  thin  cnun  of  the  flour  and  milk ;  then  beat  np  tlie 
egge,  mix  all  toftether,  and  add  a  pinch  of  «alt  and  a.  few  grains  of 
cafeDQe.  Melt  the  butter  in  a  Bmall  frying-pan,  and,  when  very  hot, 
pour  in  the  batter.  Let  the  pan  remain  for  a  few  minnteB  oytt  a 
clear  fire;  then  sprinkle  upon  the  omelet  some  chopped  heibeanda 
few  Bhreds  of  onion  i  double  the  omelet  dexterously,  and  shake  it 
out  of  the  pan  on  to  a  hot  dish.  A  simple  sweet  omelet  oan  bo  made 
by  the  same  process,  subetitnting:  sugac  or  preserve  for  tho  chopped 

IVme.— 2  minutes.    Average  eott,  6d. 
Sufficient  for  2  persons.     Seasonable  at  any  time. 

OBANOB    CBEAM. 

1463-  Ikokkdisnts. — 1  oz.  of  isinglass,  6  large  oranges,  1  lemon, 
eupiT  to  taste,  water,  1  pint  of  good  orean. 

Mvde. — Squeeze  the  juice  from  the  oranges  and  lemon ;  strain  it, 

and  put  it  into  a  saucepan  with  the  isinglass,  and  sufficient  water  ta 

make  in  all  ij  pint.    Rub  the  sngaroB  1 

the  orange  and  lemon-rind,  add  it  to  I 

the  other  ingredients,  and  boil  all  to-  I 

gether  for  about   10  minutes. 

through  a  muslin  bag,  and,  when  eoU,  I 

beat  up  with  it  i  pint  of  thick  « 

orEX  HOD1.D.  Wet  a  mould,  or  soak  it  in  oold  wttvt  I 

pour  in  the  cream,  and  put  it  in  a  oool  place  to  set.    If  the  weaO*  I 

is  very  cold,  1  oz.  of  isinglass  will  be  fonnd  sn£Bcient  for  the  abon  | 

proportion  of  ingredients. 

Time. — 10  minutes  to  boil  the  juice  and  water. 

Average  ca*l,  with  the  best  isinglass,  Zi. 

Sufflcient  to  fill  a  qnnrt  mould.    iSeasonnUe  from  November  to  Kq^  I 


OBANQB   OBEAMS. 

1464-  Ihoresixnts.— 1  Seville  orange,  1  tablespoonful  of  b 
i  lb.  of  loaf  sugar,  the  yolks  of  4  eggs,  1  pint  of  cream. 

Mode. — Boil  the  rind  of  the  Beville  orange  until  tender,  and  bsrfli 
in  a  mortar  to  a  pulp;  add  to  it  the  brandy,  the  strained  jnloesf  (''I 
orange,  and  the  sugar,  and  beat  all  together  for  about  10  i  ' 
adding  the  weU-beaten  yolks  of  eggs.  Bring  the  cream  to  tb«  bciliVH 
point,  and  pour  it  very  gradually  to  the  other  ingredients,  aiidlM|l 
the  mixture  till  nearly  cold ;  put  it  into  cnatord-cups,  plaoe  tkaif 
in  a  deep  dish  of  boilhig  water,  where  let  them  remain  tiUvnUiM^ 
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Take  tbc  cups  oat  of  the  water,  wipe  them,  and  garnish  the  tops  of 
the  creams  with  candied  orange-peel  or  preserved  chips* 

Time. — Altogether,  J  hour. 

Average  cost,  with  cream  at  Is,  per  pint,  1«.  7d, 

Sufficient  to  make  7  or  8  creams. 

Seasonable  from  November  to  May. 

Note. — To  rendor  this  dish  more  eoonomical,  sabstituto  milk  oi^the  cream, 
but  add  a  small  pinch  of  isinglass  to  make  the  creams  firm. 

6  ETiLLK  OsAir  OB  {C%iru$  vulffarii)  .—This  Tarietr,  oftlled  also  bUttr  orange,  is  of  the  same 
sppcics  M  the  sweet  orange,  and  grows  in  great  aoandanee  on  the  banks  of  the  Ghiadal- 
quiver,  in  Andalusia,  whence  this  fmit  is  chiefly  obtained.  In  ^at  iMurt  of  Spain  there 
arc  very  eztensiTe  orchards  of  these  oranges,  which  form  the  chief  wealth  of  the 
monasteries.  The  pulp  of  the  bitter  orange  is  not  eaten  raw.  In  the  yellow  rind»  , 
separated  from  the  white  spongy  substance  immediately  below  it,  is  contained  an 
essential  oil,  which  is  an  agreeable  warm  aromatic,  much  superior  for  many  purposes  to 
that  of  the  common  orange.  The  best  marmalade  and  the  richest  wine  are  made  from 
this  orange ;  and  from  its  flowers  the  best  orange*flower  wates  is  distilled.  Seville 
oranges  are  also  preserred  whole  as  a  sweetmeat. 

OBANQE  FBITTEBS. 

ia6$,  Ingbkdients.— For  the  batter,  jf  lb.  of  flour,  i  oz.  of  baiter» 
i  saltspoonfol  of  salt,  2  eggs,  milk,  oranges,  hot  lard  or  clarified 
dripping. 

Mode. — Make  a  nice  light  batter  with  the  above  proportion  of  floiir» 
butter,  salt,  eggs,  and  sufficient  milk  to  make  it  the  proper  consist- 
ency ;  peel  the  oranges,  remove  as  much  of  the  white  skin  as  possible, 
and  divide  each  orange  into  eight  pieces,  without  breaking  the  thin 
akin,  unless  it  be  to  remove  the  pips ;  dip  each  piece  of  orange  in  the 
batter.  Have  ready  a  pan  of  boiling  lard  or  clarified  dripping ;  drop 
in  the  oranges,  and  fry  them  a  delicate  brown  from  8  to  IV  minutes. 
When  done,  lay  them  on  a  piece  of  blotting-paper  before  the  fire,  to 
drain  away  the  greasy  moisture,  and  dish  them  on  a  white  d'oyley ; 
sprinkle  over  them  plenty  of  pounded  sugar,  and  serve  quickly. 

Time.—S  to  10  minutes  to  fry  the  fritters;  6  minutes  to  drain 
them. 

Average  cost,  9d. 

SHfficient  for  4  or  5  persons.    Seasonable  from  November  to  May. 

A  PBETTY  DISH  OP   OBANGB8. 

1466.  iKanEDiENTS.— 6  large  oranges,  \  lb.  of  loaf  sugar,  }  pint  of 
water,  i  pint  of  cream,  2  tablespoonf  uls  of  any  kind  of  liqueur,  sugar 

to  taste. 

Mode.^Vxxi  the  sugar  and  water  into  a  saucepan,  and  boil  them 
until  the  sugar  becomes  brittle,  whicli  may  be  ascertained  by  taldng 
up  a  small  quantity  in  a  spoon,  and  dipping  it  in  cold  water ;  if  the 
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sugar  is  sufficiently  boiled,  it  will  easily  snap.  Peel  the  orangeti 
Tcmoye  as  mnch  of  the  white  pith  as  possible,  and  divide  them  into 
nice-sized  slices,  without  breaking  the  thin  white  skin  which  sur- 
rounds the  juicy  pulp.  Place  the  pieces  of  orange  on  small  skewers, 
dip  them  into  the  hot  sugar,  and  arrange  them  in  layers  round  a  plain 
mould,  which  should  be  well  oiled  with  the  purest  salad-oil.  The 
sides  of  the  mould  only  should  be  lined  with  the  oranges,  and  the 
centre  left  ^en  for  the  cream.  Let  the  sugar  become  firm  by  cooling ; 
turn  the  oranges  carefully  out  on  a  dish,  and  fill  the  centre  with 
whipped  cream,  flayoured  with  any  kind  of  liqueur,  and  sweetened 
with  pounded  sugar.  This  is  an  exceedingly  ornamental  and  nice  dish 
for  the  supper-table. 
Time,— 10  minutes  to  boil  the  sugar.  Average  cost,  1«.  Sd, 
Student  for  1  mould.    Seasonable  from  November  to  May. 


TO  MAKE  PANCAKES. 

1467.  Ikgeediekts.— Eggs,  flour,  milk ;  to  every  egg  allow  1  ot. 
of  flour,  about  1  gill  of  milk,  ^  saltspoonful  of  salt. 

3fode, — ^Ascertain  that  the  eggs  are  fresh ;  break  each  one  sei>arately 
in  a  cup ;  whisk  them  well,  put  them  into  a  basin,  with  the  flour,  ult, 
and  a  few  drops  of  milk,  and  beat  the  whole  to  a  perfectly  smooik 
batter ;  then  add  by  degrees  the  remainder  of  the  milk.  The  proper* 
tion  of  this  latter  ingredient  must  be  regulated  by  the  size  of  the 
eggs,  &c.  &o, ;  but  the  batter,  when  ready  for  frying,  should  be  of 
the  consistency  of  thick  cream.    Place  a  small  frying-pan  on  the  fixe 

to  get  hot ;  let  it  be  delicately  olean,  cat  tin 
pancakes  will  stick,  and,  when  quite  hot^ 
put  into  it  a  small  p  Wee  of  butter,  allowing 
about  i  oz.  to  each  pancake.  When  it  is 
vAvoAzxi.  melted,  pour  in  the  batter,  about  i  teaonplBl 

to  a  pan  5  inches  in  diameter,  and  £ry  it  for  about  4  minutes,  or  nalfl 
it  is  nicely  brown  on  one  side.    By  only  pouring  ll  a  small  qoantitl 
of  batter,  and  so  making  the  pancakes  thin,  the  necessity  of  tnmiBl 
them  (an  operation  rather  difficult  to  unskilful  oooks)  is  obyietei 
When  the  pancake  is  done,  sprinkle  over  it  some  pounded  sugar,  roll 
it  up  in  the  pan,  and  take  it  out  with  a  large  slice,  and  plaoe  ift< 
a  dish  before  the  fire.    Proceed  in  this  manner  until  suffioient 
cooked  for  a  dish ;  then  send  them  quickly  to  table,  and  oontiniie  if 
send  in  a  further  quantity,  as  pancakes  are  never  good  unless  esttf 
almost  immediately  they  come  from  the  frying-pan.  The  batter  miy  k* 
flavoured  with  a  little  grated  lemon-rind,  or  the  pancakes  may  Itfi* 
preserve  rolled  in  them  instead  of  sugar.    Send  sifted  sugar  and  a  9^ 
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lemon  to  table  with  them.  To  render  ilia  ptnoakes  Tery  lights  the 
yolks  and  whites  of  the  eggs  should  he  beaten  separately,  and  the 
whites  added  the  last  thing  to  the  batter  before  frying. 

Time, — From  4  to  5  minntes  for  a  pancake  that  does  aot  require 
taming ;  from  6  to  8  minntes  for  a  thicker  one. 

Average  cost,  for  3  persons,  6d, 

St^fficient^AHow  3  eggs,  with  the  other  ingredientB  in  proportion, 
for  3  persons. 

Seasonable  at  any  time,  but  specially  served  on  Shrove  Tiieida|r« 

BICHEB   FASrOAKES. 

1468.  Inobedieitts.— 6  eggs,  1  pint  of  cream,  |lb.  of  loaf  sngar» 
1  glass  of  sherry,  i  teaspoonful  of  grated  nutmeg,  floor. 

itfo(/£.— Ascertain  that  the  eggs  are  extremely  fresh,  beat  them  well» 
strain  and  mix  with  them  the  cream,  pounded  sugar,  wine,  nutmeg, 
and  as  much  flour  as  will  make  the  batter  nearly  as  thick  as  that  for 
ordinary  pancakes.  Make  the  frying-pan  hot,  wipe  it  with  a  clean 
cloth,  pour  in  sufficient  batter  to  make  a  thin  pancake,  and  fry  it  for 
about  6  minutes.  Dish  the  pancakes  piled  one  above  the  other,  strew 
sifted  sugar  between  each,  and  serve. 

Time, — About  5  minutes. 

Average  cost,  with  cream  at  Is.  per  pint,  2s.  Sd, 

Stifficient  to  make  8  pancakes. 

Seasonable  at  any  time,  but  specially  served  on  Shrove  Tuesday. 

PEACH  FBITTEB8. 

14^9.  iNGBEDiEirTS.— For  the  batter :  J  lb.  of  flour,  i  oz.  of  butter, 
i  saltspoonful  of  salt,  2  eggs,  milk ;— peaches,  hot  lard  or  clarified 
dripping. 

Mode. — Make  a  nice  smooth  batter  in  the  same  manner  as  directed 
in  recipe  No.  1393,  and  skin,  halve,  and  stone  the  peaches,  which 
should  be  quite  ripe ;  dip  them  in  the  batter,  and  fry  the  pieces  in 
hot  lard  or  clarifled  dripping,  which  should  be  brought  to  the  boiling- 
point  before  the  peaches  are  put  in.  From  8  to  10  minutes  will  bo 
required  to  fry  them,  and,  when  done,  drain  them  before  the  fire,  and 
dish  them  on  a  white  d'oyley.  Strew  over  plenty  of  pounded  sugar, 
and  serve. 

Tt  me.— From  8  to  10  minutes  to  fry  the  fritters,  5  minotes  to  drain 
them.    Average  cost,  Is, 

Sufficient  for  4  or  6  persons. 

Seasonable  in  July,  August,  and  September. 

dB2 


UODEBX  ROmiHOLD  oookzht. 

ipt  (ha  mdat  dirlicioni  ot  our  IhiSU,  aal 
produced  bj  cultitition.  Ttaa  funnrr  i« 
bj  ■  tCTT  drlicmU  down,  wliik  til*  lUto 
tl.  u  *  proor  or  their  identitr  u  la  ip*- 

jei  in  anol2ier ;  Aud  even  ft  liDele  Tniit  h«i  bad  don 
LOODiidaand  IhoDllirrlinODtC.  Thn  trrc*  ■»  aliiHMt 
..uUjklike,  uweUHihebloHonu.  FLiojiUMUul 
tba  peach  naa  orieioaUT  Itrooght  from  Penia.  where  it 
growa  utursllj,  Odiu  wUich  (he  uinF  of  herein  wia 
beetowcd  upon  U  bj  tha  Bomana;  and  amnia  Bodrni 

mited  them,     ^thoii|rb  Ihej  are  not  tropical,  thej 

qnnitly,  Ihej  bear  a  hich  price.    In  a  pood  peaeh,  tba 

pulpiBTcUowilh,  falli^fhicMT-Darouredinice.tbrOnhT 
laO,  T'Domucbdo-ni.aiimoruiferiorqualilj.     IhittlA 
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H7°-  Ikgbediznts.— 6  to  S  peaiB,  water,  sugar,  2  oz.  of  butter,  the 
jrotk  of  an  eg^,  1  oz.  of  geUtiae. 

3Iode. — Peel  and  out  the  iiears  into  nnj  form  that  may  be  pt^ 
ferred,  and  steep  them  in  oold  water  to  prevent  tbcm  taming  black; 
put  them  into  a  saucepan  with  sufficient  cold  water  to  corer  them,  and 
boil  them  with  the  batter  and  enongb.  sugar  to  sweeten  them  nicdri 
until  tender;  then  brush  the  pears  over  with  the  yolk  of  ui  ^g, 
sprinkle  them  with  sifted  sugar,  and  arrange  them  on  a  dish.  AiU 
the  gelatine  to  the  symp,  boil  it  op  qaickly  for  about  6  minnte^ 
strain  it  over  the  peurs,  and  let  it  remain  until  set.  The  symp  maf 
be  coloured  with  a  little  prepared  cochineal,  which  would  very  mnek 
improve  tbe  appearance  of  tbe  dish. 

Time. — From  2D  minutes  to  4  hour  to  stew  the  pears  j  6  miontw  tt 
boil  the  syrup, 

Areraffacost,  U.  3d. 

Suffieient  for  a  large  dish. 

Sea4onabi»  from  August  to  Febrnaty. 

UOUliDBD   PSAB3. 

147'.  IHOBEBIENTB.— 4  large  pears  or  6  small  ones,  8  oloves,  snEii 
fo  taste,  water,  a  small  piece  of  cinnamon,  J  pint  of  raisin  wine,  i 
strip  of  lemon-peel,  the  jaice  of  )  lemon,  i  oz.  of  gelatine. 

Mode. — Feel  and  cut  the  pears  into  quarters ;  put  them  into  a  ju 
with  {  pint  of  water,  cloves,  cinnamon,  and  suJEcientsngartoiweetts 
tie  whole  nioely ;  oorw  down  tbe  top  of  the  jar,  and  bake  the  p««i «« 
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a  g:entle  oyen  until  perfectly  tender,  bat  do  not  allow  tbem  to  break. 
When  done,  lay  the  pears  in  a  plain  monld,  which  should  be  well 
wetted,  and  boU  i  pint  of  the  liqnor  the  pears  were  baked  in  with  the 
wine,  lemon-peel,  strained  jnioe,  and  gelatine.  Let  these  ingredients 
boil  quickly  for  6  minntes,  then  strain  the  liquid  warm  over  the  pears ; 
put  the  mould  in  a  cool  place,  and  when  the  jelly  is  firm«  torn  it  out 
on  a  giass  dish. 

Time. — 2  hours  to  bake  the  pears  in  a  cool  oyen. 

Average  cost.  Is.  Zd. 

Sufficient  for  a  quart  mould.    Seasonable  from  Aogofit  to  February. 

FINEAFFLB   FBITTEBS. 
(An  elegant  Dish.) 

1473*  Ingiiedie:7TS. — A  small  pineapple,  a  small  wineglassful  of 
brandy  or  liqueur,  2  oz.  of  sifted  sugar ;  batter  as  for  apple  fritters 
No.  1393. 

Mode.— This  elegant  dish,  although  it  may  appear  extravagant,  is 
really  not  so  if  made  when  pineapples  are  plentiful.  We  receive  them 
now  in  such  large  quantities  from  the  West  Indies,  that  at  times  they 
may  be  purchased  at  an  exceedingly  low  rate :  it  would  not,  of  course, 
be  economical  to  use  the  pines  which  are  grown  in  our  English  pineries 
for  the  purposes  of  fritters.  Pare  the  pine  with  as  little  waste  as 
possible,  cut  it  into  rather  thin  slices,  and  soak  these  slices  in  the  above 
proportion  of  brandy  or  liqueur  and  pounded  sugar  for  4  hours ;  then 
make  a  batter  the  same  as  for  apple  fritters,  substituting  cream  for 
the  milk,  and  using  a  smaller  quantity  of  flour ;  and,  when  this  is 
ready,  dip  in  the  pieces  of  pine,  and  fry  them  in  boiling  lard  from  5  to 
8  minutes ;  turn  them  when  sufficiently  brown  on  one  side,  and,  when 
done,  drain  them  from  the  lard  before  the  iire,  dish  them  on  a  white 
d'oylcy,  strew  over  them  sifted  sugar,  and  serve  quickly. 

Time.— 6  to  8  minutes. 

Average  cost,  when  cheap  and  plentiful,  Is,  6d,  for  the  pine. 

StiJJicient  for  3  or  4  persons.    Seasonable  in  July  and  August. 

PivsAPpLS. — ^The  pineapple  hu  not  been  known  in  Earope  above  two  hundred  yejw, 
and  has  not  been  cuUiyated  in  England  ranch  above  a  century.   It  ia  stated  that  the  first 

fineapples  raised  in  Europe  were  by  M.  Lo  Cour,  of  Leyden,  about  the  middle  of  the 
7th  century:  and  it  is  said  to  have  been  first  cultivated  in  England  by  Sir  Matthew 
Decker,  of  Richmond.  In  Kensington  Palace,  there  is  a  picture  in  which  Charles  II.  is 
represented  as  receiving  a  pineapple  from  hiB  gardener  Boae,  who  is  presenting  it  on 
his  knees. 

PLAIN   PBITTBRS. 

1473.  INGREDIEKTS.--3  oz.  of  flour,  3  eggs,  i  pint  of  milk. 
Mode.'-^A.ix.  the  flour  to  a  smooth  batter  with  a  small  quantity  of 
the  milk  ;  stir  in  the  eggs,  which  should  be  well  whisked,  and  then 
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the  remainder  of  the  milk ;  beat  the  whole  to  a  perfeotly  Bmooth 
batter,  and  should  it  be  found  not  quite  thin  enough,  add  two  or 

three  tablespoonfuls 
more  milk.  Have 
ready  a  frying-pan, 
with  plenty  of  boil- 


•t^^>t>»v»),j*, 
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ing  lard  in  it;  drop 
in  rather  more  than  a 
tablespoonful  at  a  time  of  the  batter,  and  fry  the  fritters  anioe  brown, 
turning  them  when  sufficiently  cooked  on  one  side.  Drain  them  well 
from  the  greasy  moisture  by  placing  them  upon  a  piece  of  blotting- 
paper  before  the  fire ;  dish  them  on  a  white  d'oyley,  sprinkle  oyer 
them  sifted  sugar,  and  send  to  table  with  them  a  cut  lemon  and 
plenty  of  pounded  sugar. 
Time. — From  6  to  8  minutes.  Average  cost,  id. 
Sufficient  for  3  or  4  persons.    Seasonable  at  any  time. 


POTATO   PRITTBBS. 

1474.  Inqbbdients.— 2  large  potatoes,  4  eggs,  2  tablespoonfuls  of 
oream,  2  ditto  of  raisin  or  sweet  wine,  1  dessertspoonful  of  lemon- 
juice,  \  teaspoonful  of  grated  nutmeg,  hot  lard. 

Jlfoef^.— Boil  the  potatoes,  and  beat  them  up  lightly  with  a  fork,  but 
do  not  use  a  spoon,  as  that  would  make  them  heavy.  Beat  the  eggs 
well,  leaving  out  one  of  the  whites ;  add  the  other  ingredients,  u^ 
beat  all  together  for  at  least  20  minutes,  or  until  the  batter  is  ex- 
tremely light  Put  plenty  of  good  lard  into  a  frying-pan,  and  drop 
a  tablespoonful  of  the  batter  at  a  time  into  it,  and  fry  the  fritters  t 
nice  brown.  Serve  them  with  the  following  sauce : — A  glass  of  sheny 
mixed  with  the  strained  juice  of  a  lemon,  and  sufficient  white  sugar 

"^^^  to  sweeten  thewholA 
nicely.  Warm  these 
ingredients,  andserre 
the  sauce  separately 
in  a  tureen.  Thefiit- 
tcrs  should  be  neatly 
,,    ,  dished  on    a   whit* 

u  oyiey,  and  pounded  sugar  sprinkled  over  them ;  and  they  should 
DO  weU  drained  on  a  piece  of  blotting-paper  before  the  fire  pre- 
viously  to  being  dished. 

^K!^.--From  6  to  8  minutes.    Average  cost,  9rf. 
— «^wcwii#  for  3  or  4  persons.    iStownaWj  at  any  time. 


SCSOLL  nUTZU-KOVLD. 
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HABFBSRBT  OBXAIL 
■^UBIKHTS. — 3  piat  of  milk,  j  pint  of  oieun,  it  oz.  of 
rupberrrJallr,  ingar  to  taste,  2  tableapoonfuli  of  brandj-. 
-B^  tlM  milb,  creexa,  and  uingUn  together  ibr  1  hour,  or 
Atter  ia  malted,  and  ttnio.  it  thnnigli  a  hair  siere  into  % 
et  it  oool  a  litUe ;  then  add 
lent  raApberry  idly,  which, 
ted,  vonld  make  i  pint,  and 
lall  the  ingredienta  are  tho- 
nixed.     If  not  Bafficiently 
1  a  little  pounded  acgDrwith 
yj  whiik  the  miiture  well 
fly  oold,  put  it  into  a  well-   * 
Id,  and  let  it  in  a  cool  place 
tly  Bet.    Eaapljerry  jam  may 
ated  for  the  jelly,  but  moat  be  melted,  and  mbbed  through  a 
rco  it  from  seeda :  in  inmmer,  the  juioo  of  ths  &eab  fruit 
sed,  by  slightly  maahlng  it  with  a  wooden  apoon,  and 
r  GU^ttr  over  it ;  the  juice  that  flows  Irom  the  fiuit  should 
led  for  mixing  with  the  eream.    If  the  oolour  should  not  be 
,  a  few  drops  of  prepared  cochiceiil  maybe  added  to  improTS 
ance.    {See  coloured  plate.) 
i  hour  to  boil  the  cream  and  isiuglass. 
!  eoit,  with  orcam  at  1«.  per  pint,  and  the  best  isicglass,  3«. 
tf  to  fill  a  qnart  mould. 
hU,  with  jc-lly,  at  any  time. 

trawbcny  cream  mny  be  mada  in  precisely  the  same  muimer,  ■ab' 
ravbcrry  jam  or  jell;  for  the  raspberry, 

BIOB  BIiABCSEANQK. 
f  OSEDIEXTS.— 1  lb.  of  ground  rice,  3  oz,  of  loaf  sugar,  1  oz. 
liter,  1  quart  of  milk,  flavouiing  of  lemon-pcel,  essence  of 
r  vanillfl,  or  laorel-IeaTea. 
-Mix  the  rice  to  a  smooth  batter  with  about  )  pint  of  the 

the  remainder  put  into  a  utncepan,  with  the  EUgar,  butter, 
lever  of  the  ahoyo  flavouringa  may  be  preferred ;  bring  the 
e  boiling-point,  quiokly  atir  in  the  rice,  and  let  it  boil  for 
ninntes,  or  until  it  comes  easily  away  from  the  Ancepan, 
t  well  stirred  the  wholo  time.    Grease  a  mould  with  pure 

poor  in  the  rioe,  and  let  it  get  perfect!;  act,  whetLit«^»^ 
nita  eaalj!  garnub  it  with  jam,  or  pom  lounA  <t  wis^te  ^l 
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any  kind  of  fmit,  just  before  it  is  sent  to  table.  This  blancmange  is 
better  for  being  made  tbe  day  before  it  is  wanted,  as  it  tben  has  time 
to  become  firm.  If  lanrel-leaves  are  used  for  fiavouring,  steep  3  of 
them  in  the  milk,  and  take  them  out  before  the  rioe  is  added :  about 
8  drops  of  essence  of  almonds,  or  from  12  to  16  drops  of  essence  of 
yanilla,  would  be  required  to  flavour  the  above  proportion  of  milk. 

jTimtf.— From  10  to  15  minutes  to  boil  the  rice. 

Average  cost,  9d. 

8ufficie$U  to  fill  a  quart  mould.    Seasonable  at  any  time. 

BICS  CBOQTJETTES. 


1477-  Inohedtknts. — k  lb.  of  rice,  1  quart  of  milk,  6  oz.  of  pounded 
sugar,  flavouring  of  vanilla,  lemon-peel,  or  bitter  almonds,  e^g  and 
bread  crumbs,  hot  lard. 

Mode.—Vnt  the  rice,  milk,  and  sugar  into  a  saucepan,  and  let  the 
former  gradually  swell  over  a  gentle  fire  until  all  the  milk  is  dried 
up ;  and  just  before  the  rice  is  done,  stir  in  a  few  drops  of  essence  of 
any  of  the  above  flavourings.  Let  the  rice  get  cold ;  then  form  it  into 
small  round  balls,  dip  them  into  yolk  of  egg,  sprinkle  them  with  bread 
crumbs,  and  fry  them  in  boiling  lard  for  about  10  minutes,  taming 
them  about,  that  they  may  get  equally  browned.  Drain  the  greasy 
moisture  from  them,  by  placing  them  on  a  cloth  in  front  of  tho  fire  ftr 
a  minute  or  two ;  pile  them  on  a  white  d'oyley,  and  send  them  qoidkly 
to  table.  A  small  piece  of  jam  is  sometimes  introduced  into  the 
middle  of  each  croquette,  which  adds  very  much  to  the  flavour  of  this 
favourite  dish. 

JYmc— From  f  to  1  hour  to  swell  the  rice ;  about  10  minutes  to  tcj 
the  croquettes. 

Average  cost,  lOd, 

Sufficient  to  make  7  or  8  croquettes.    Seasonable  at  any  time. 

KICB  FBITTEBS. 

1478*  iNG&EnrENTS.— 6  oz.  of  rice,  1  quart  of  milk,  3  oz.  of  sugar, 
1  oz.  of  fresh  butter  6  oz.  of  orange  marmalade,  4  eggs. 

Mode, — Swell  the  rice  in  the  milk,  with  the  sugar  and  butter,  oref 
a  slow  fire  until  it  is  perfectly  tender,  which  will  be  in  about  i  hoBL 
When  the  rice  is  done,  strain  away  the  milk,  should  there  be  anylefit 
and  mix  with  it  the  marmalade  and  well-beaten  eggs ;  stir  the  whofe 
over  the  fire  until  the  eggs  are  set;  then  spread  the  miztuxe  on* 
dish  to  the  thickness  of  about  |  inch,  or  rather  thicker.  When  it  ii 
perfectly  oold,  out  it  into  long  strips,  dip  them  in  a  batter  tiie 
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as  for  apple  fritters,  and  fry  them  a  nice  brown.  Dish  them  on  a  white 
d'oyley,  strew  sifted  sugar  over,  and  serye  quickly. 

iVm«.— About  2  hour  to  swell  the  rice ;  from  7  to  10  minutes  to  fry 
the  fritters. 

Average  cost.  Is.  6d, 

Sufficient  to  make  7  or  8  fritters.    Seasonable  at  any  time. 

BICB   SNOl^BAIiLS. 
(A  pretty  dish  for  Juvenile  Suppers.) 

*  1479.  Ingredients.— 6  oz.  of  rice,  1  quart  of  milk,  flayouringrof 
essence  of  almonds,  sugar  to  taste,  1  pint  of  custard  made  by  recipe 
Ko.  1423. 

dfode.—Boil  the  rico  in  the  milk,  T^ith  sugar  and  a  flayouring  of 
essence  of  almonds,  until  the  former  is  tender,  adding,  if  necessary,  a 
little  more  milk,  should  it  dry  away  too  much.  When  the  rice  is  quite 
soft,  put  it  into  teacups,  or  small  round  jars,  and  let  it  remain  until 
cold ;  then  turn  the  rico  out  on  a  deep  glass  dish,  pour  oyer  a  custard 
made  by  recipe  No.  1 123,  and,  on  the  top  of  each  ball  place  a  small 
piece  of  bright-coloured  preserre  or  jelly.  Lcmon-pecl  or  vanilla  may 
be  bo»led  with  the  rice  instead  of  the  essence  of  almonds,  when  either 
of  these  is  preferred ;  but  the  flavouring  of  the  custard  must  corre- 
spond with  that  of  the  rice. 

Time, — About  l  hour  to  swell  the  rice  in  the  milk. 

Average  cost,  with  the  custard,  Is.  6d, 

SufficietU  for  6  or  6  children.    Seasonable  at  any  time 

BICE   SOX7FFLE. 

1480.  Ingbedients.— 3  tablespoonfuls  of  ground  rice,  1  pint  of 
milk,  6  eggs,  pounded  sugar  to  taste,  flavouring  of  Icmon-rind,  vanilla, 
coffee,  chocolate,  or  anything  that  may  be  preferred,  a  piece  of  butter 
the  size  of  a  walnut. 

Mode,—WcL  the  ground  rice  with  6  tablespoonfuls  of  the  milk  quite 
smoothly,  and  put  it  into  a  saucepan  with  the  remainder  of  the  milk 
and  butter,  and  keep  stirring  it  over  the  fire  for  about  i  hour,  or  until 
the  mixture  thickens.     Separate  the  yolks  from  the  whites  of  the 
ejfgs,  beat  the  former  in  a  basin,  and  stir  to  them  the  rice  and  suffi- 
cient pounded  sugar  to  sweeten  the  souffle ;  but  add  this  latter  ingre- 
dient as  sparingly  as  possible,  as,  the  less  sugar  there  is  used,  the 
li(>hter  will  be  the  souffle.  Now  whisk  the  whites  of  the  eggs  to  a  stifl* 
froth  or  snow ;  mix  them  with  the  other  preparation,  and  poor  tho 
\vhole  into  a  souille-dish,  and  put  it  instantly  into  the  oven ;  bake  it 
sibout  i  hour  in  a  moderate  oven :  take  it  out,  hold  a  salamander  or  hot 
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shovel  oyer  the  top,  sprinkle  sifted  sugar  over  it,  and  send  the  souffle 
to  tahle  in  the  dish  it  was  baked  in,  either  with  a  napkin  pinned 
round,  or  inclosed  in  a  more  ornamental  dish.  The  cxoellenoe  of  this 
fashionable  dish  entirely  depends  on  the  proper  whisking  of  the  whites 
of  the  eggs,  the  manner  of  baking,  and  the  expedition  with  which  it 
is  sent  to  table.  Souffles  should  be  served  instantly  from  the  oveiif  or 
they  will  sink,  and  be  nothing  more  than  an  ordinary  pudding. 
Time. — About  i  hour.  Average  cost,  Is, 
Sufficient  for  3  or  4  persons.    Seasonable  at  any  time. 

TO  MAKS  A  SOXTFFIiE. 

1481.  IKGBE0IE17TS. — 3  heaped  tablespoonfuls  of  potato-flour,  iif»> 
flour,  arrowroot,  or  tapioca,  1  pint  of  milk,  6  eggs,  a  piece  of  butter 
the  size  of  a  walnut,  sifted  sugar  to  taste,  i  saltspoonful  of  salt 
flavouring. 

Mode, — Mix  the  potato-flour,  or  whichever  one  of  the  above  ingrs- 
dients  is  used,  with  a  little  of  the  milk  ;  put  it  into  a  saucepan,  with  the 
remainder  of  the  milk,  the  butter,  salt,  and  sufUcient  pounded  sugar 
to  sweeten  the  whole  nicely.  Stir  these  ingredients  over  the  Are  until 
the  mixture  thickens ;  then  take  it  off  the  Are,  and  let  it  oool  a  ]Mb» 
Separate  the  whites  from  the  yolks  of  the  eggs,  beat  the  latter,  aad 
stir  them  into  the  souiHe  batter.  Now  whisk  the  whites  of  the  egp 
to  the  firmest  possible  froth,  for  on  this  depends  the  excellence  of  tli 

dish;    stir  them  to  the  other  ingredients,  aai 
add  a  few  drops  of  essence  of  any  flavouring  thai 
may  be  preferred ;  such  as  vanilla,  lemon,  orange 
ginger,  &c.  &c.    Four  the  batter  into  a  souffle 
dish,  put  it  immediately  into  the  oven,  and  bab 
for  about  ^  hour ;  then  take  it  out,  put  the  diii 
into  another  more  ornamental  one,  such  as  is  made  for  the  purpoM! 
hold  a  salamander  or  hot  shovel  over  the  soufHe,  strew  it  with  sifli' 
sugar,  and  send  it  instantly  to  table.    The  secret  of  making  a 
well,  is  to  have  the  eggs  well  whisked,  but  particularly  t^ 
the  oven  not  too  hot,  and  to  send  it  to  table  the  moment  it  comM 
the  oven.  If  the  souffle  be  ever  so  well  made,  and  it  is  alkyffvi 
stand  before  being  sent  to  table,  its  appearance  and  goodneaa  vift 
entirely  spoiled.    Souffles  may  be  flavoured  in  various  ways,  bol 
be  named  accordingly.    YaniUa  is  one  of  the  most  delicatt 
cherch6  flavourings  that  can  be  used  for  this  very  fashionable  ^'"^ 
2Vm«.— About  i  hour  in  the  oven ;  2  or  3  minutes  to  hold  tin  iVif 
mander  over.    Average  cost.  Is, 
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St^fficient  for  3  or  4  persons.    Seasonable  at  any  time* 
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mow  XGCW,  or  CBUTS  A  JmA  NEIQE. 
{A  ^HfyprtUy  Supper  IHth,) 

IvojRXDlUTS.— 4  eggs,  ]  pint  of  milk,  pounded  sngar  to  taste 

Df  of  vanilla^  lemon-rind,  or  orange-flower  water. 

.—Pot  the  milk  into  a  aauoepan  with  sufficient  sugar  to 

1  it  nicely,  and  the  rind  of  i  lemon.    Let  this  steep  by  the  side 

Sra  for  i  hour,  when  take  out  the  peel ;  separate  the  whites 

b  yolks  of  the  eggs,  and  whisk  the  former  to  a  perfectly  stiff 

r  mtil  there  is  no  liquid  remaining ;  bring  tho  milk  to  the 

ipoint,  and  drop  in  the  snow  a  tablespoonful  at  a  time,  and  keep 

file  eggs  imtil  sufficiently  cooked.     Then  place  them  on  a 

di*  beat  up  the  yolks  of  the  eggs,  stir  to  them  the  milk,  add  a 

m  sugar,  and  strain  this  mixture  into  a  jug ;  place  the  jug  in 

^m  of  boiling  water,  and  stir  it  one  way  until  the  mixture 

L  but  do  not  allow  it  to  boil,  or  it  will  curdle.    Pour  this 

OYCT  the  eggs,  when  they  should  rise  to  tho  surface.    They 

I  exceedingly  pretty  addition  to  a  supper,  and  should  be 

\  cold  place  after  being   made.     When  they  are  flavoured 

ilia  or  orange-flower  water,  it  is  not  necessary  to  steep  the 

few  drops  of  the  essence  of  either  may  be  poured  in  the  milk 

«  the  whites  are  poached.    In  making  the  custard,  a  little 

tnring  and  sugar  should  always  be  added. 

About  2  minutes  to  poach  the  whites ;  8  minutes  to  stir  the 

eo$U  8^* 

'  for  4  or  6  persons.    Seazonahh  at  any  time. 

STONE  CBEAM  OF  TOUS  I.ES  MOIS. 

* 

UDIERT8.— i  lb.  of  preserve,  1  pint  of  milk,  2  oz.  of  lump 
.ped  tablespoonful  of  tous  les  mois,  3  drops  of  essence  of 
fl  of  almond-flavouring. 

«e  the  preserve  at  the  bottom  of  a  glass  dish ;  put  the 

ined  saucepan,  with  the  sugar,  and  make  it  boil.    Mix 

itter  the  tous  les  mois,  with  a  very  little  cold  milk ;  stir 

)  the  boiling  milk,  add  the  flavouring,  and  simmer  fur 

Then  rather  cool,  but  before  turning  solid,  pour  the 

jam,  and  ornament  it  with  strips  of  red-currant  jelly 

dt 

utcs.    Average  coft,  10^. 
V  or  6  peTBona.    Seasonable  at  any  time. 
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8TBAWBBBBY  JELL7. 

1484.  Inobedixnts.— StrawberrieB,  pounded  sugar;  to  every  pint 
of  juice  allow  li  oz.  of  isinglass. 

Mode,— Fiok  tbe  strawberries,  put  them  into  a  pan,  squeeze  them 
well  with  a  wooden  spoon,  add  sufficient  pounded  sugar  to  sweeten 
them  nicely,  and  let  them  remain  for  1  hour,  that  the  juice  may  be 
extracted ;  then  add  i  pint  of  water  to  every  pint  of  juice.  Strain  the 
strawberry-juice  and  water  through  a  bag ;  measure  it,  and  to  every 
pint  allow  U  oz.  of  isinglass,  melted  and  clarified  in  i  pint  of  water. 
Mix  this  with  the  juice ;  put  the  jelly  into  a  mould,  and  set  the  mould 
in  ice.  A  little  lemon-juioe  added  to  the  strawberry-juice  improves 
the  flavour  of  the  jelly,  if  the  fruit  is  very  ripe ;  but  it  must  be  well 
strained  before  it  is  put  to  the  other  ingredients,  or  it  will  make  the 
jelly  muddy. 

Time, — 1  hour  to  draw  the  juice. 

Average  cost,  with  the  best  isinglass,  Ze, 

Sufficient— Allow  li  pint  of  jelly  for  6  or  6  persons. 

Seasonable  in  June,  July,  and  August. 


SWISS  CBBAM. 

1485.  iNGEEDiEyrs. — I  lb.  of  macaroons  or  6  small  sponge-cake% 
sherry,  1  pint  of  cream,  6  oz.  of  lump  sugar,  2  large  tablespoonfolf 
of  arrowroot,  the  rind  of  1  lemon,  the  juice  of  i  lemon,  3  tablespooi- 
fuls  of  milk. 

Mode, — Lay  the  macaroons  or  sponge-cakes  in  a  glass  dish,  tad 
pour  over  them  as  much  sherry  as  will  cover  them,  or  sufficient  t* 
soak  them  well.  Put  the  cream  into  a  lined  saucepan,  with  the  sogtf 
and  lemon-rind,  and  let  it  remain  by  the  side  of  the  Are  until  tk 
cream  is  well  flavoured,  when  take  out  the  lem^n-rind.  Mix  tht 
arrowroot  smoothly  with  the  cold  milk ;  add  this  to  the  cream,  td 
let  it  boil  gently  for  about  3  minutes,  keeping  it  well  stirred.  Taktt. 
off  the  fire,  stir  till  nearly  cold,  when  add  the  lemon-juice,  and  pMT 
the  whole  over  the  cakes.  Garnish  the  cream  with  strips  of  ang^ieii; 
or  candied  citron  cut  thin,  or  bright-coloured  jelly  or  preserve.  Itti 
cream  is  exceedingly  delicious,  flavoured  with  vanilla  insteid 
lemon :  when  this  flavouring  is  used,  the  sherry  may  be  omittedt  ^M 
the  mixture  poured  over  the  dry  cakes-  ,, 

Time.— About  i  hour  to  infuse  the  lemon-rind;  5muiateftohf  I 
the  oream. 

Average  cost,  with  oream  at  Is,  per  pint,  3». 

S^ff^cient  for  5  or  6  persons.    Seasonable  at  any  time. 


( 
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TO  MAEB   SYZJiABXTB. 

14B6.  Ikobedients.— 1  pint  of  sherry  or  white  wine,  i  grated  nnt- 
mcfr,  sugar  to  taste,  1}  pint  of  milk. 

Mode,— Vnt  the  wine  into  a  bowl,  with  the  grated  nutmeg  and 
plenty  of  pounded  sugar,  and  milk  into  it  the  above  proportion  of 
milk  frothed  up.  Clouted  cream  may  be  laid  on  the  top,  with  pounded 
cinnamon  or  nutmeg  and  sugar ;  and  a  little  brandy  may  be  added  to 
the  wine  before  the  milk  is  put  in.  In  some  counties,  cider  is  sub- 
stituted for  the  wine :  when  this  is  used,  brandy  must  always  bo 
added.  Warm  milk  may  be  poured  on  from  a  spouted  jug  or  teapot ; 
but  it  must  be  held  very  high. 

Average  coat,  28. 

Sufficient  for  5  or  6  persons.    Seasonable  at  any  time. 


TIPSY  CAKE. 

1487.  Ingkedients.— 1  moulded  sponge-  or  Sayoy-cake,  sufficient 
sweet  wine  or  sherry  to  soak  it,  6  tablcspoonfuls  of  brandy,  2  oz.  of 
sweet  almonds,  1  pint  of  rich  custard. 

Mode, — Procure  a  cake  that  is  three  or  four  days  old, — either  sponge, 
Savoy,  or  rice  answering  for  the  purpose  of  a  tipsy  cake.  Cut  tho 
bottom  of  the  cake  level,  to  make  it  stand  firm 
in  the  dish  ;  make  a  small  hole  in  the  centre, 
and  i>our  in  and  over  the  cake  sufficient  sweet 
wine  or  sherry,  mixed  with  the  above  proportion 
of  brandy,  to  soak  it  nicely.  When  the  cake 
is  well  soaked,  blanch  and  cut  the  almonds  into 
strips,  stick  them  all  over  the  cake,  and  pour 
round  it  a  good  custard,  made  by  recipe  No. 
1423,  allowing  8  eggs  instead  of  6  to  the  pint 
of  milk.  The  cakes  are  sometimes  crumbled 
and  soaked,  and  a  whipped  cream  heaped  over 
them,  the  same  as  for  trifles. 

Time, — About  2  hours  to  soak  the  cake.    Average  coat,  4^  6(2. 

Stfffiaient  for  1  dish.    Seasonable  at  any  time. 

Aluovd.— Tho  almond-tree  is  ft  native  of  wanner  climates  than  Britain,  and  is  in* 
i3i(»enoaa  to  the  northern  parts  of  Africa  and  Asia ;  but  it  is  now  commonlj  cnltirated 
In  Italj,  Spain,  and  the  south  of  France.  It  is  not  nanally  grown  in  Britain,  and  the 
fruit  seldom  ripens  in  this  country :  it  is  much  admired  for  tho  beauty  of  its  blossoms. 
3ln  the  form  ofits  leaves  and  blossoms  it  strongly  resembles  the  peach-tree,  and  is  included 
In  the  same  genus  by  botanists ;  but  the  fruit,  instead  of  presenting  a  delicious  pulp  like 
%he  peach,  anrivels  up  as  it  ripens,  and  becomes  only  a  tough  coriaceous  coming  to  the 
%tone  iocloaing  the  eatable  kernel,  which  is  surrounded  by  a  thin  bitter  sldn.  It  flovrerB 
«>arly  in  tho  spring,  and  produces  fruit  in  August.  There  are  two  sorts  of  almonds,— 
mweet  and  bitter ;  but  they  are  considered  to  be  only  rarietiea  of  the  tpeciea ;  and  though 
"Mie  qualities  of  the  kernels  are  very  different,  tney  are  not  dittingoiahabls  by  their 
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c:ip1i,  nml  pour  round  Ihcm  a  pint  of  custard,  made 
1  I2:t,  dcforaling  the  top  with  cut  preserved  fruit. 

Time.~2  hours  to  soak  Uio  cakes.    Average  cost,  2t.  i 
Sufficient  for  1  dub.    Statonable  at  anj  time 

TO  UAKB  A  TBIFI.B. 
1489.  Ihoskoiznts.— For  the  whip,  1  pint  of  ere 
poimded  ragar,  the  whites  of  2  egg9,  a  smalt  glass  of  si 
wise.  For  the  trifle,  1  pint  of  costard,  made  with  8  e 
of  milk ;  S  small  sponge- cakes,  or  6  slices  of  sponge-ct 
rooDS,  2  dozen  ratafias,  2  oz.  of  sweet  almonds,  the  | 
I  lemon,  a  layer  of  raspberry  or  strawbetr;  jam,  j  pirn 
sweet  wine,  B  tableepoonfols  of  braudf . 

iUmfo.— The  whip  to  lay  over  tbe  top  of  the  trifle  A 
the  day  befbre  it  is  required  for  table,  as  the  flavour  is  b 
^^__.  mnoh  mora  solid  than  when  pref 

e^fr/jVytj^.  day.  Pnt  into  a  large  bowl  the  \ 
the  whites  of  tbe  eggs,  which  ahc 
to  a  stiff  froth,  a  glasi  of  sherry  ' 
and  the  cream.  Whisk  tliese  in 
in  B  oool  place,  and  take  off  th 
skimmer  as  fast  as  it  rises,  anc 
sieve  t«  drain ;  continue  the  whii 
is  sufficient  of  tbe  whip,  which 
away  in  a  eool  place  to  drain.    ' 
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.  heap  the  whip  lightly  orer  the  top ;  thii  Bhooldatondflihigh 
ble,  uid  it  may  be  gunithed  with  atripi  of  bright  aarrant 
yrtallized  sweetmeata,  or  flowen )  the  small  oolonred  oomfita 
atimes  used  for  the  purpose  of  gamishmg:  a  trifle,  bntthey  an 
fidered  rather  old-fashioned.  (See  coloured  pUteJ 
Iff*  eott,  with  cream  at  is.  par  pint,  fis.  6d. 
imt  for  I  trifle.    Staaonabie  at  any  time. 

VAZTZI.DA   CBEAM. 

iKOBSDiBinB.— I  pint  of  milk,  the  yolks  of  S  eggi,  6  os.  of 

01.  of  iainglasB,  flAYonring  to  taste  of  eaaenoe  of  Tanillft. 
.—Pat  the  milk  and  sogar  into  a  saaoepan,  and  let  it  get  hot 
low  fire ;  beat  np  the  yolks  of  the  eggs,  to  which  add  gndoany 
stened  milk ;  flavour  the  whole  with 
of  Tanillo,  pat  the  mixtore  into  a 
1  plaoe  this  jug  in  a  saocepan  of 

water.     Stir  the  contents  with  a 

spoon  one  way  outil  the  mixtore 
I,  bat  do  not  allow  itto  boil,  or  it 
foil  of  Inmps.  Take  it  off  the  fire ;  ■_ 
he  isinglass,  which  shoold  be  pre- 
dissolved  in  about  1  pint  of  water, 
led  for  2  or  3  minutes ;  pout  the 
ate  an  oiled  moold,  pot  it  in  a  oool  plaoe  to  set,  and  torn  it 
Jully  on  a  dish.  Instead  of  using  the  essenoe  of  vanilla,  a  pod 
boiled  in  the  milk  instead,  until  the  flavour  is  well  extiaotecL 
ira  pod  and  a  half,  will  be  fonnd  snfficieat  for  the  above  pro- 
of ingredients. 

.—About  10  minutes  to  stir  the  mixture. 
iga  cait,  with  the  best  isinglass,  2).  Bd. 
ienl  to  fill  a  quart  mould.    Seatonable  at  any  timcb 

a,  or  Vixn.!,!,  ii  ths  tnit  of  the  TUillier,  ■  pir»itii!il  hnbuceimi  plut.whloli 
Id  Bnill,  Mtiico,  ud  Pm.    Ths  trmt  ii  ■  Ion;  upauls.  Uiick  Mat  Snbj, 

nutoTilj.  The  encDoa  ii  the  form  in  wVicb  it  it  nHd  genenllj  ud  moit 
il^.  Its  propntin  ue  itimnUUng  and  ndtiDi.  11  i*  in  diilj  dh  (or  is«^ 
I,  Bud  Hmroaxme  CODfefltioni  genenUj. 

TICTOEIA    BAMUWICKES. 

Irokements.— 4  eggs ;  their  weight  in  ponnded  sugar,  batter, 
ir  j  i  saltspoonfol  of  salt,  a  layer  of  any  kind  of  Jam  or  mar- 

.—Beat  the  batter  to  a  cream ;  dredge  in  the  floor  endpoonded 
■tir  these  ingredienta  well  together,  and  add  ths  eggs,  which 
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Bhonld  be  prcTioiuly  thoioDghly  whiiked.  When  tha  nixtnre  htt 
been  well  beaten  for  about  10  minutes,  batter  s  YoTkthire-pnddiiiK 
tin,  pour  in  t^e  batter,  and  bftke  it  in  a  mcdenite  oren  for  20  minute*. 
Let  it  oool,  spread  one  half  of  the  ooke  with  a  layer  of  nioe  preatare, 
place  over  it  the  other  half  of  the  oake,  preos  the  pieces  oliglitlr 
together,  and  then  out  it  into  long  finger-pieoes ;  pile  them  in  erots- 
bars  on  a  gloea  dish,  and  Berre. 

Time.~20  minutes.    Airerage  eotf,  1«.  Zd. 

Sufficient  for  fi  or  6  persona.    BeatondbU  st  an;  time. 

'WHZFFS!I>  CRBAM,  fbr  putting  on  Triflaa,  serring  in  Qluaea,  te 
i4g3.  iKSBBniEKTS.— To  every  pint  of  oream  allow  3oE.  of  pounded 
sugar,  1  gloss  of  aberry  or  any  kind  of  sweet  white  wine,  the  rind  <^ 
\  lemon,  the  white  of  1  egg. 

Modi. — Rub  the  sugai  on  the  lemon-rind,  and  ponnd  it  in  n  moitu 

until  quite  fine,  and  beat  np  the  white  of  the  egg  until  quite  atiff; 

put  the  cream  into  a  large  bowl,  with  tht 

■ngar,  wine^  and  beaten  egg,  and  whip  it 

to  a  froth ;  as  fast  as  the  froth  riaes  '  ' 

\  it  off  wiQi  a  skimmer,  and  put  it  on  i 

'  to  drain,  in  a  oool  plaoe.    This  should  bt 

mode  the  day  before  it  ia  wanted,  ■•  tbi 

whip  is  then  so  much  firmer.    The  a 

should  bo  whipped  ia  a  cool  place,  oe 

summer,  over  ice,  if  it  b  obtainable.    A  plain  whipped  cream 

be  served  on  a  gkss  dish,  and  garnished  with  strips  of  angelica,* 

pastry  leaves,  or  piecesofbright-oolonied  jelly:  it  mokes  a-rery  pret^ 

addition  to  the  aupper-table. 

Timt. — About  I  hour  to  whip  the  cream. 

Averago  cost,  with  cream  ot  U.  per  pint,  U.  9d. 

Sufficient  for  1  dish  or  I  trifle.    Seatondble  at  any  tims. 

WHIPPPED    BT-T.T.*Tin-Hn. 

■493-  IiresEDiBHTS.— i  pint  of  cream,  1  pint  of  aherry,  half  U 

quantity  of  brandy,  the  juice  of  }  lemon,  a  little  grated  nutmeg,  1* 

of  pounded  sugar,  whipped  cream  the  same  as  for  trifie  No.  1489, 

Mode.—l&ii.  all  the  ingredients  togiether,  pnt  the  eyUahnb  ii 
glasses,  and  over  the  top  of  them  heop  o  little  whipped  cream,  mads  ii  | 
the  some  manner  as  for  trifle  No.  11E9.  Solid  syllabab  ia  mode  M  '. 
whisking  or  milling  the  mixture  to  a  atiff  froth,  and  patting  it  fe  , 
the  glossea,  without  the  whipped  tream  at  the  top. 
Avwag*  eott,  1«.  6d. 
SiffflfieHi  to  fill  B  or  0  glauei.    SeatoRalh  at  any  tinu^ 
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"  Etofy  one  knoiri",''  rays  BriUat  Savarin,  in  hU  "  Pliyilolosr  or  Toito," 
"  that  for  tironty  ycara  Madnmo  R^camiar  wba  liio  most  beautiful  WDmao  in 
Paria.  It  is  aleo  ttcU  linowii  that  sbo  waa  oiceediDgiy  charitoblo,  and  look  a 
great  interest  iu  every  Ijenoroknt  work.     Withiug  to  coasult  the  Curt  ot 

mpocting  ths  working  ot  aa  institntioD,  she  wont  to  hi*  honaa  at 

five  o'clock  in  tho  nftcraoan,  and  waa  much  aatoniahcd  at  Sn<liiig  liini  already 
Ht  bis  dinaor-tablo. 

"  Madame  R^^mior  wiihcil  to  retire,  but  the  CunS  would  not  hoar  of  it;  A 
neat  white  cloth  covered  tho  table  j  some  good  old  wine  ■parklnd  in  a  eryital 
decanter;  the  pcrcelnin  was  of  the  best ;  the  plates  had  heaters  of  boiling 
Rater  beneath  them ;  a  neatly-eoiitiimed  maid-Bcmint  was  in  attendanee.  Tbo 
rcjiast  was  a  compromise  bctirocn  Trugality  and  luxury.  Tho  orewGsh'Soup 
hud  Jiut  been  rcmoTed,  and  there  wii  on  tho  table  ■  salmoD-troDt,  an  omelet, 
■nd  a  salad. 

" '  My  diann  wHI  tell  yon,'  said  the  worthy  CurS,  with  a  smilo,  '  that  it  i> 
fast-day,  according  to  oar  Church's  regulations.'  Madame  Rdeumierand  her 
host  attacked  tho  trout,  tho  sauco  served  with  which  botrnyed  a  sldlfhl  band, 
the  countenance  of  the  Cun!  the  while  showing  satlsliictian. 

"And  now  they  [ell  upon  the  omelet,  which  was  round,  suEBdsotly  thick, 
end  cooked,  so  to  speak,  to  a  boJr's-breodth. 

"  As  the  spoon  entered  the  omelet,  a  thick  rich  jnieo  Imied  from  it,  plea- 
sant to  tho  eye  as  well  as  to  tho  smell ;  the  dish  became  full  of  it ;  and  our 
fair  friend  owns  timt,  between  the  perfume  and  the  sight,  it  made  her  mouth 

" '  rt  is  an  omrliUe  aa  lloa '  (that  ]s  to  say,  n  tunny  omelet),  said  the 
CarS,  noticing,  with  Ibo  grcntcst  delight,  <ho  emotion  of  Madame  U^camler, 
'and  few  i>ooplo  taste  it  without  lavishing  praises  on  it.' 

"' It  surprises  mo  not  at  oil,'  returned  the  beauty;  '  never  bos  so  cnUciDg  an 
omelet  mot  my  gaio  at  ony  of  our  Uy  tables.' 

"  '  My  cook  underslanila  them  well,  I  think.' 

"  '  Yes,'  added  Madame,  '  I  never  ato  anything  so  doliehtful.'" 

Then  camotbo  aalad,  wbich  Savarin  rceoramonds  to  all  who  place  confiJcncp 
tn  him.  It  rerrcihcs  without  exciting  ;  and  he  has  a  theory  that  it  makoi 
people  younger. 

Amiilat  pleasant  converao  tho  dessert  arriTcd,  It  consisted  of  thrae  apples 
cliccso,  and  a  |)lnto  of  prcsortes  ;  nnd  then  upon  a  little  round  table  was  servcn 
tho  Mocha  coScc,  fut  nliicb  Franco  iina  been,  and  is,  ao  justly  famous. 

"  ■  I  never,'  said  tho  CurS,  'take  spirits;  I  always  offor  liqueurs  to  my  gucsfs 
but  reserve  tho  use  of  ll^em,  myself,  to  my  old  age>  if  it  should  please  Pruvi 
doues  to  gtnnt  roa  that.' 

"  Unally,  the  charming  Mad-imo  R&nmior  took  her  loaTe,  and  told  all  her 
frk'nds  of  tho  delicious  umciot  nhich  she  had  aeon  and  partaken  of." 

And  Brillat  Savarin,  in  his  capacity  at  the  Lsyard  of  the  foneoaloil 
3  0 
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treasores  of  Gostronomia,  has  succeeded  in  withdrawing  from  obscnritj  the 
details  of  the  preparation  of  which  so  much  had  been  said,  and  which  he 
imagines  to  be  as  wholesome  as  it  was  agreeable. 
Here  follows  the  recipe  :-^ 

OMELBTTE  AIT  THOia*. 

1494*  Take,  for  6  persons,  the  roes  of  2  carp  ;*  bleach  them,  by  patUng 
them,  for  5  minutes,  in  boiling  water  slightly  salted.  Take  a  piece  of  fireeh 
tunny  about  the  size  of  a  hcn*s  egg,  to  which  add  a  small  shalot  already 
chopped ;  hash  up  together  the  roe  and  the  tunny,  so  as  to  mix  them  well, 
and  throw  the  whole  into  a  saucepan,  with  a  sufficient  quantity  of  very  good 
butter :  whip  it  up  until  the  butter  is  molted  I  This  constitutes  the  specialty 
of  the  omelet.  Take  a  second  piece  of  butter,  d  ducrition,  mix  it  with 
parsley  and  herbs,  place  it  in  a  long*shaped  dish  destined  to  receive  the 
omelet ;  squeeze  the  juice  of  a  lemon  over  it,  and  place  it  on  hot  embers. 
Beat  up  12  eggs  (the  fi-esher  the  better) ;  throw  up  the  saut^  of  roe  and 
timny,  stirring  it  so  as  to  mix  all  well  together ;  then  make  your  omelet  in 
the  usual  manner,  endeavouring  to  turn  it  out  long;  thick,  and  soft.  Spread 
it  carefully  on  the  dish  prepared  for  it,  and  serve  at  once.  This  dish  ought 
to  be  reserved  for  rocherchd  d^eftners,  or  for  assemblies  where  amateurs  meet 
who  know  how  to  oat  well :  washed  down  with  a  good  old  wine,  it  will  work 
wonders. 

Notc^The  roe  and  the  tunny  must  be  beaten  up  (saut^  without  allowing 
them  to  boil,  to  prevent  their  hardening,  which  would  prevent  them  mixing 
well  with  the  <^;g8.  Your  dish  should  be  hollowed  towlirds  the  centre,  to 
allow  the  gravy  to  concentrate,  that  it  may  be  helped  with  a  spoon.  The  dish 
ought  to  be  slightly  heated,  otherwise  the  cold  china  will  extract  all  the  heat 
fix>m  the  omelet. 

^  An  American  writer  savs  he  his  followod  this  recipe,  Bubstitnting  pike,  sbid  te^ 
in  the  place  of  carp,  and  can  recommend  all  these  alao,  with  a  quiet  oonaoieooe. '  Any 
llah,  indeed,  maj  be  used  with  0nccea8« 
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FBEBEBVEa. 

HOS-  FlOV  tlio  nature  of  Tcgctnble  aulistancea,  and  chicQf  from  tlidr  nob 
passing  ao  rapid]}'  into  tho  putrasccnt  Btato  as  animal  bodies,  tbo  mode  of 
proaerviog  thorn  is  Bomonhot  diScrcut,  aJthough  tho  general  prindplci 
are  tho  Guna.  All  tho  meana  of  prescrration  are  put  in  practice  occoaionally 
for  fruits  and  the  mious  parts  of  tc^tables,  according  to  the  nature  of  tbo 
Bpcdea,  the  climate,  the  uses  to  which  they  ore  Di>plied,  do.  Some  ore  dried, 
as  nuts,  nuaios,  sweet  herbs,  kc  ;  others  are  preserved  bf  tneans  of  sugar, 
such  OS  many  fruits  nhoso  delicate  j  uiccs  would  bo  lost  by  drying ;  Home  are 
presorvodby  means  of  vinegar,  and  cliiefly  used  os  condiments  or  pickles ;  a  few 
also  by  salting-,  as  French  beans  ;  while  others  are  prosorrcd  in  spirits.  Wo 
hare,  howovor,  in  this  place  to  treat  of  the  best  motlioils  of  preserving  fruits. 
Prnit  is  a  most  important  item  ia  tho  economy  of  health  ;  the  epicurean  cs  i 
Gcarccly  ixi  said  to  hnvo  any  luinriea  ivithout  it;  thereroro,  as  it  is  so  in- 
valuable, ichon  wo  c-iiinot  have  it  fresh,  we  must  have  it  prcscrred.  It  has 
long  boon  a  desideratum  to  preaorvo  fruits  by  soma  cheap  method,  yet  by  such 
as  would  keep  thcui  Et  for  the  various  culinary  puqiuscs,  as  makinj;  tarts  and 
other  similar  dishes.  The  oi]>onBO  of  preaorving  them  with  sugar  is  a  serious 
objection  ;  fur,  eieept  tho  sugar  is  used  in  coDsidor.tble  quantities,  the  succcaa  is 
very  uncertain.  Sugar  also  overpowers  and  destroys  tho  sub-aeld  toate  so  do«ir»kl» 
in  many  fruits:  throe  which  are  preserved  in  tbi*  tDiinaei  oio  (ibi^j  \iiN<m&^ 
S02 
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lor  tho  dessert.  Fruits  intended  for  preson-ation  should  be  gathered  in  tho 
morning,  in  dry  weather,  with  tho  morning  sun  upon  them,  if  possible ;  they 
will  then  hare  their  fullest  flavour,  and  keep  in  good  condition  longer  than 
when  gathered  at  any  other  time.  Until  fruit  can  be  used,  it  should  be  placed 
in  the  dairy,  an  ice-house,  or  a  rcfriijerator.  In  an  ice-house  it  will  remain 
fresh  and  plump  for  several  dajrs.  Fruit  gathered  in  wet  or  foggy  weather 
will  soon  be  mildewed,  and  bo  of  no  service  for  prcsen'cs. 

1496.  Having  secured  tho  first  and  most  important  contribution  to  tho 
manufacture  of  preserves, — the  fruit,  the  next  consideration  is  the  preparation 
of  tho  syrup  in  which  the  fruit  is  to  be  suspended  ;  and  this  requires  much 
care.  In  the  confectioner's  art  thcro  is  a  great  nicety  in  proportioning  tho 
degree  of  concentration  of  the  syrup  very  exactly  to  each  particular  case ;  and 
thoy  know  this  by  signs,  and  express  it  by  certain  technical  terms.  But  to 
distinguish  these  properly  reqtiires  very  great  attention  and  considerabls 
experience.  The  principal  thing  to  be  acquainted  with  is  the  fact,  that,  in 
proportion  as  the  syrup  is  longer  boiled,  its  water  will  become  evaporated,  and 
its  consistency  will  bo  thicker.  Great  care  mast  be  taken  in  the  management 
of  the  fire,  that  the  syrup  does  not  boil  over,  and  that  the  boiling  is  not  carried 
to  such  an  extent  as  to  burn  the  sugar. 

1497.  The  first  degree  01  consistency  is  called  the  t/irwrf,  which  is  subdivided 
into  the  little  and  great  thread.  If  you  dip  tho  finger  into  tho  sjTupand  apply 
it  to  the  thumb,  the  tenacity  of  the  syrup  will,  on  separating  tho  finger  airf 
thumb,  afibrd  a  thread,  which  shortly  breaks  :  this  is  the  little  thread.  If  the 
thread,  from  the  greater  tenacity,  and,  consequently,  greater  strength  of  thf 
syrup,  admits  of  a  greater  extension  of  the  finger  and  thumb,  it  is  called  tba 
great  thread.  There  aro  half  a  dozen  other  terms  and  experiments  ix  . 
testing  the  various  thickness  of  the  boiling  sugar  towards  tho  consistcccr  r 
called  caramel ;  but  that  degree  of  sugar-boiling  belongs  to  the  confectioner. 
A  solution  of  sugar  prepared  by  dissolving  two  parts  of  double-refined  sugar 
(the  best  sugar  is^  the  most  economical  for  preserves)  in  one  of  water,  aoJ 
boiling  this  a  little,  aflbrds  a  ayrup  of  tho  right  degree  of  strength,  and  whii  =  I 
neither  ferments  nor  crystallizes.  This  appears  to  bo  tho  degree  called  «i«ti 
by  the  confectioners,  and  is  proper  to  bo  used  for  tho  puriwscs  of  preserw* 
The  syrup  employed  should  sometimes  bo  clarified,  which  is  done  in  the  fol- 
lowing manner  : — Dissolve  2  lbs.  of  loaf  sugar  in  a  pint  of  water ;  add  to  thB 
solution  tho  white  of  an  e^f;,  and  beat  it  well.  Put  the  presenring-ptf 
upon  tho  fire  with  tho  solution  ;  stir  it  with  a  wooden  spatula,  and,  wheait 
begins  to  swell  and  boil  up,  throw  in  some  cold  water  or  a  littlo  oil,  to  dan?  ^ 
the  boiling ;  for,  as  it  rises  suddenly,  if  it  should  boil  over,  it  would  take  fiw» 
being  of  a  very  infiammablo  nature.  Let  it  boil  up  again ;  then  take  it  o( 
and  remove  carefully  the  scum  that  has  risen.  Boil  the  solution  again,  throf 
in  Or  little  more  cold  water,  remove  the  scum,  and  so  on  for  throe  or  four  tiaci 
successively ;  then  strain  it.  It  is  considered  to  bo  sufficiently  boiled  wh« 
iome  taken  np  in  ti  spoon  poxo^  q!^\.  \SkA  olL 
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1498.  AJthougb  sugar  passes  to  easily  into  the  state  of  fermentatioD,  and  is, 
in  fiiot,  the  only  substance  capable  of  undergoing  the  vinous  stage  of  thafe 
process,  yet  it  will  not  ferment  at  all  if  the  quantity  be  sufficient  to  constitute 
a  very  strong  syrup :  hence,  syrups  are  used  to  preserve  fruits  and  other 
vegetable  substances  from  the  changes  they  would  undergo  if  left  to  themselves. 
Before  sugar  was  in  use,  honey  was  employed  to  preserve  many  vegetable 
productions,  though  this  substance  has  now  given  way  to  the  juice  of  tho 
sugar-cane. 

1499.  ^^^  fruits  that  are  the  most  fit  for  preservation  in  syrup  are,  apricots, 
peaches,  nectarines,  apples,  greengages,  plums  of  all  kinds,  and  pears.  A* 
an  example,  take  some  apricots  not  too  ripe,  make  a  small  slit  at  the  stem  end, 
and  push  out  the  stone ;  simmer  tbem  in  water  till  they  are  softened  and 
about  half  done,  and  afterwards  throw  them  into  cold  water.  When  they 
have  cooled,  take  them  out  and  drain  thorn.  Put  the  apricots  into  the  pre- 
serving-pan with  sufficient  syrup  to  cover  them ;  ^et  them  boil  up  three  or  four 
times,  and  then  skim  them  ;  remove  them  from  the  fire,  pour  them  into  an 
earthen  pan,  and  let  them  cool  till  next  day.  Boil  them  up  three  days  8uc> 
cessivoly,  skimming  each  time,  and  they  will  then  be  finished  and  in  a 
state  fit  to  be  put  into  pots  for  use.  After  each  b<>iling,  it  is  proper  to  examine 
into  the  state  of  the  s^-nip  when  cold ;  if  too  thin,  it  will  bear  additional 
boiling ;  if  too  thick,  it  may  be  lowered  with  more  syrup  of  the  usual  standard. 
The  reason  why  the  fi-uit  is  emptied  out  of  the  preserving-pan  into  an  earthen 
pan  is,  that  the  acid  of  the  fruit  acts  upon  the  copper,  of  which  the  preserving* 
pans  are  usually  made.  From  this  example  the  process  of  preserving  fruits  by 
syrup  will  be  easily  comprehended.  The  first  object  is  to  soften  the  fruit  by 
blanching  or  boiling  it  in  water,  in  order  tha^  *ho  syrup  by  which  it  is  pre- 
served may  penetrate  through  its  substance. 

1500.  Many  fruits,  when  preserved  by  b^r.ling,  lose  much  of  their  peculiar  and 
delicate  flavour,  as,  for  instance,  pinc-applcs  ;  and  this  inconvonicnco  may,  in 
some  instances,  bo  remedied  by  preserving  them  without  heat.  Cut  the  fruit 
in  slices  about  one  fifth  of  an  inch  thick,  strew  powdered  loaf  sugar  an  eighth 
of  an  inch  thick  on  the  bottom  of  a  jar,  and  put  the  slices  on  it.  Put  more 
sugar  on  this,  and  then  another  layer  of  the  slices,  and  so  on  till  the  jar  is  full. 
Place  the  jar  with  the  finiit  up  to  the  nock  in  boiling  water,  and  keep  it  there 
till  the  sugar  is  complotely  dissolved,  which  may  take  half  an  hour,  removing 
the  scum  as  it  rises.  Lastly,  tie  a  wet  bladder  over  the  mouth  of  the  jar,  or  . 
cork  and  wax  it. 

1501.  Any  of  the  fruits  that  have  been  preserved  in  syrup  may  be  converted 
into  dry  preserves,  by  first  draining  them  from  the  Sjrrup,  and  then  drying 
them  in  a  stove  or  very  moderate  oven,  adding  to  them  a  quantity  of  powdered 
loaf  sugar,  which  will  gradually  penetrate  the  fruit,  while  the  fluid  parts  of  the 
syrup  gently  evaporate.  They  should  be  dried  in  the  stove  or  oven,  otl  «k  «v«s<i, 
and  turned  every  six  or  eight  hoursi,  fresh  powdered  svi^fcc  \)c^x^^  «v&ft^  oN«t 
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them  evory  tinie  thoy  are  turned.  AStonmrda,  they  are  to  be  kept  in  a  dry 
situation,  in  drawers  or  boxes.  Currants  and  cherries  preserved  whole  in  this 
mannor,  in  bunches,  are  extremely  elegant,  and  have  a  fine  flavoxir.  In  this 
way  it  is,  also,  that  orange  and  lemon  chips  aro  preserved. 

1502.  Marmalades,  jams,  and  fruit  pastes  are  of  the  same  nature,  and  are 
now  in  very  genci-al  request  Thoy  are  prepared  without  difficulty,  by  at- 
tending to  a  very  few  tlircctions ;  they  are  somewhat  expensive,  but  may  bo 
kept  without  spoiling  for  a  considerable  time.  Marmalades  and  jams  differ 
little  from  each  other :  they  aro  preserves  of  a  half-liquid  consistonoy,  mada 
by  boiling  tho  pulp  of  fruits,  and  sometimes  part  of  the  rinds,  with  sugar.  Tbe 
appellation  of  marmalade  is  applied  to  those  confitures  which  aro  composed 
of  the  firmer  fruits,  as  pineapples  or  tho  rinds  of  oranges  ;  whereas  jams  are 
made  of  the  more  juicy  berries,  such  as  strawberries,  raspberries,  oirrants, 
mulberries,  &c.  Fruit  pastes  are  a  kind  of  marmalades,  consisting  of  tho  pulp 
of  fruits,  first  evaporated  to  a  proper  consistency,  and  aflerwards  boiled  with 
sugar.  The  mixture  is  then  poured  into  a  mould,  or  spread  on  sheets  of  tin, 
and  subsequently  dried  in  the  oven  or  stove  till  it  has  acquired  the  state  of 
a  paste.  From  a  shcot  of  this  paste,  strips  may  be  cut  and  formed  into  any 
shape  that  may  be  desired,  as  knots,  rings,  &c.  Jams  require  tho  same  can 
and  attention  in  tho  boiling  as  marmalade;  the  slightest  degroo  of  bnning 
oommunioates  a  disagreeable  empyreumatio  taste,  and  if  they  are  not  boOed 
sufficiently,  thoy  will  not  keep.  That  they  may  keep,  it  is  necessary  not  to 
be  sparing  of  sugar. 

1503.  In  all  the  operations  for  preserve-making,  when  tho  prcserring-paa  it 
used,  it  should  not  be  placed  on  tho  fire,  biit  on  a  trivet,  unless  the  jam  if 
made  on  a  hot  plate,  when  this  is  not  necessary.  If  tho  pan  is  placed  ckiseoo 
to  tho  fire,  tho  preserve  is  very  liable  to  bum,  and  the  colour  and  flavour  hi 
consequently  spoiled. 

1 

f 

1504.  Fruit  j cllies  are  compounds  of  the  juices  of  fruits  combined  with  sngai*  1 
concentrated,  by  boiling,  to  such  a  consistency  that  the  liquid,  upon  ooolingi  1 
assumes  tho  form  of  a  tremulous  jelly. 


1505.  Before  fruits  are  candied,  they  must  first  be  boiled  in  syrup,  after 
which  they  are  taken  out  and  dried  on  a  stove,  or  before  the  fire ;  the  Bjraf 
is  then  to  be  concentrated,  or  boilod  to  a  candy  height,  and  tho  fhiit  dipp^ 
in  it,  and  again  laid  on  tho  stove  to  dry  and  candy  :  thoy  are  then  to  bo  pO( 
into  boxes,  and  kcjkt  drj'. 


1506.  Conserves  consist  of  fresh  vegetable  matters  beat  into  a  uniform 
with  refined  sugar,  and  they  are  intended  to  preserve  the  virtues  andpropertiM 
of  racent  flowers,  leaves,  roots,  peels,  or  fruits,  unaltered,  and  as  near  t* 
possible  to  what  thoy  were  when  firosh  gathered,  and  to  give  thorn  as  93^^ 
ahift  castor 


II 
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1507.  The  last-mentioned,  but  not  the  least-important  preparation  of  fruit, 
is  the  eompSU,  a  confiture  made  at  the  moment  of  need,  and  with  ma<^  lais 
sugar  than  would  bo  ordinarily  put  to  preserrea.  They  are  moat  wholesome 
things,  suitable  to  most  stomachs  which  cannot  accommodate  themselves  to 
raw  fruit  or  a  large  portion  of  sugar :  they  are  the  happy  medium,  and  far 
better  than  ordinary  stewed  fruit. 


OOBTPEOTIOBTABT. 

1508.  In  speaking  of  confectionary,  it  should  be  rcmaikod  that  all  the 
various  preparations  above  named  come,  strictly  speaking,  under  that  head ; 
for  the  various  fruits,  flowers,  herbs,  roots,  and  juic<»,  which,  when  boiled 
\nth  sugar,  were  formerly  employed  in  pharmacy  as  well  as  for  sweetmeats, 
were  called  confections,  from  the  Latin  word  conjiceref  '  to  make  up ;'  but  the 
term  confectionary  embraces  a  very  large  class  indeed  of  sweet  food,  many 
kinds  of  which  should  not  be  attempted  in  the  ordinary  cuisine.  The  thousand 
and  one  ornamental  dishes  that  adorn  the  tables  of  tho  wealthy  should  bo 
purchased  from  tho  confectioner :  they  cannot  profitably  be  made  at  homo 
^part  from  these,  cakes,  biscuits,  and  tarts,  kc,  the  class  of  sweetmeats 
called  confeclions  may  be  thus  classified : — 1.  Liquid  confects,  or  fruits  either 
whole  or  iu  pieces,  preserved  by  being  immereed  in  a  fluid  tronspareot  syrup ; 
as  the  liquid  con  fee  ts  of  apricots,  green  dtrons,  and  many  foreign  fruits. 
2.  Dry  oonfocts  are  those  which,  after  having  been  belled  in  tho  syrup,  are 
taken  out  and  put  to  dry  in  an  oven,  as  citron  and  orango-peel,  &c.  3.  Mar- 
malade, jams,  and  pastes,  a  kind  of  soft  compounds  made  of  tho  pulp  of 
fruits  or  other  vegetable  substances,  bcfit  up  with  sugar  or  honey ;  such  as 
oranges,  apricots,  pears,  Lc.  4.  Jollies  are  the  juices  of  frulls  boiled  with 
sugar  to  a  pretty  thick  consistency,  so  as,  upon  cooling,  to  form  a  trembling 
jelly;  as  currant,  gooseberry,  apple  jelly,  &c.  5.  Conserves  are -a  kind  of 
dry  confccts,  made  by  beating  up  flowers,  fruits,  &c.,  with  sugar,  not 
dissolved.  6.  Candies  are  fiTiits  candied  over  with  sugar  after  having  been 
boiled  in  the  svrup. 


DESSEST     DISHES. 

1509-  With  moderns  tlio  dessert  is  not  so  profuse,  nor  does  it  hold  tho  samo 
relationship  to  tho  dinner  that  it  held  with  the  ancients, — the  Bomans  more 
especially.  On  ivory  tiiblcs  they  would  spread  hundreds  of  diflerent  kinds  of 
raw,  cooked,  and  preserved  fruits,  tarts  and  cakes,  as  substitutes  for  the  moro 
substantial  comestibles  with  which  the  guests  were  satiated.  However,  as 
lato  as  the  reigns  of  our  two  last  Georges,  fabulous  sums  were  often  expended 
upon  fanciful  desserts.  Tho  dessert  certainly  repays,  in  its  general  oflbct, 
the  expenditure  ui)on  it  of  much  pams ;  and  it  may  bo  said,  \J[va!t  M  \}QKt^ 
bo  any  poetry  at  all  in  meals^  or  the  process  of  feeding,  tYveni  Va  v^ws.^^'f'S  Va.^2Mi 
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dessert,  the  materials  for  ^hioh  should  be  selected  with  taste,  and,  of  oourse, 
must  depend,  in  a  groat  measure,  upon  tho  season.    Pines,  meloiiSy  grapes, 
peaches,  nectarines,  plums,  strawberries,  apples,  pears,  oranges,  almonds, 
raisins,  figs,  walnuts,  filberts,  medlars,  cherries,  &c.  &c.,  all  kinds  of  dried 
fruits,  and  choice  and  delicately-flavoured  cakes  and  biscuits,  make  up  tho 
dessert,  together  with  the  most  costly  and  rtchercJii  wines.    The  shape  of 
the   dishes  varies   at  different  periods,   the    prevailing  fashion  at   present 
being  oval  and  circular  dishes  on  stems.    Tho  patterns  and  ooloTxrs  are  also 
subject  to  changes  of  fashion  ;  some  persons  selecting  china,  chaste  in  pattern 
and  colour ;  others,  elegantly-shaped  glass  dishes  on  stems,  with  gilt  cdgea 
The  beauty  of  the  dessert  ser\*ices  at  tho  tables  of  the  wealthy  tends  to 
enhance  the  splendour  of  tho  plato.     The  general  mode  ot  putting  a  dosMrt 
on  table,  now  the  elegant  tazzns  are  fivshionable,   is,  to  place  them  domi 
the  middle  of  tho  table,  a  tall  and  shoi-t  dish  alternately ;   tho  fresh  fruits 
being  arranged  on  tho  tall  dishes,  and  dried  fruits,  bon-bons,  &a,  on  smafl 
round  or  oval  ^1a.S3  plates.     Tho  garnishing  needs  especial  attention,  ai  the 
contrast  of  tho  brilliant-coloured  fruits  with  nicely-arranged  foliage  is  vcnr 
charming.  Tlie  garnLslj|j<Tr  excellence  for  deosert  is  the  ice-plant ;  its  crystallised 
flowdrops  producing  a  marvellous  effect  in  the  height  of  summer,  giving  a  most 
inviting  sense  of  coolness  to  the  fruit  it  encircles.    Tlio  doublo-odgod  maUov, 
strawbeiry,  and  vine  leaves  have  a  pleasing  effect ;  and  for  winter  desserts,  tbe 
bay,  Cuba,  and  laurel  are  sometimes  used.    In  to\vn,  tho  expense  and  difScaltr 
of  obtaining  natural  foliugo  is  great,  but  paper  and  composite  leaves  aro  to  bt 
purchased  at  an  almost  nominal  price.     Mixed  fruiU  of  the  larger  sort  tro 
now  frequently  served  on  one  dish.    This  modo  admits  of  tho  display  of  moch 
taste  in  the  arrangement  of  the  fruit :  for  instance,  a  pine  in  the  centK    '  i 
of  tho  dish,  surrounded  with  largo  plums  of  various  sorts  and  colonrs,  mixed 
with  pears,  rosy-cheeked  apples,  all  arranged  with  a  duo  regard  to  ooloor, 
have  a  very  good  effect.    Again,  apples  and  pears  look  well  mingled  with 
plums  and  grapos,  hanging  from  the  border  of  the  dish  in  a  nigligi  sort  d  • 
manner,  with  a  largo  bimch  of  tho  same  fniit  lying  on  the  top  of  the  applei^   ] 
A  dessert  would  not  now  be  considered  cumploto  without  candied  and  picjutied 
fruits  and  confections.     Tho  candied  fruits  may  bo  purchased  at  a  less  eoit 
than  they  can  bo  manufactured  at  home.     They  aro  preserved  abroad  is 
most  ornamental  and  elegant  forms.     And  since,  from  tho  facilities  of  tranl 
wo  havo  become  so  familiar  with  the  tables  of  the  French,  chocolate  in  di^ 
ferent  forms  is  indisponsablo  to  our  desserts. 


ICES. 


510.  Ices  oro  composed,  it  is  scarcely  necessary  to  say,  of  congealed  creso 

or  water,  combined  sometimes  with  liqueurs  or  other  flavouring  ingrodienti, 

or  more  generally  with  tho  juices  of  fruits.    At  desserts,  or  at  some  oveoins 

jxrties,  ices  are  scarcely  to  be   dispensed  with.     The   principal  utensib 

rcqiiirod  for  maUing  icc-cTO^oos  «x^  i^Q-tvibs^  freezing-pots,  apaddlet,  and 
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a  collaret.  The  tub  must  bo  large  enough  to  contain  about  a  bushel  of  ice, 
pounded  small,  when  brought  out  of  the  ice-house,  and  mixed  very  carefully 
with  either  salt,  nitre,  or  soda.  The  freesing-pot  is  best  made  of  pewter.  If 
it  be  of  tin,  as  is  sometimes  the  case,  the  congelation  goes  on  too  rapidly  in  it 
for  the  thorough  intermingliug  of  its  contents,  on  which  the  excellence  of  the 
ice  greatly  depends.  The  spaddle  is  generally  made  of  copper,  kept  bright 
and  clean.  The  collaret  is  a  tin  vessel,  in  which  ices  arc  kept  for  a  short  time 
from  dissolving.  Tho  method  to  be  pursued  in  the  freezing  process  must  be 
attended  to.  When  tho  ice-tub  is  prepared  with  fresh-pounded  ice  and  salt, 
the  freezing-pot  is  put  into  it  up  to  its  cover.  The  articles  to  bo  congealed 
are  then  poured  into  it  and  covered  over ;  but  to  prevent  the  ingredients  from 
separating  and  the  heaviest  of  them  from  falling  to  the  bottom  of  the  mould, 
it  is  requisite  to  turn  the  freezing-pot  round  and  round  by  the  handle,  so  as  to 
keep  its  contents  moving  until  the  congelation  commences.  As  soon  as  this 
is  perceived  (the  cover  of  tho  pot  being  occasionally  taken  off  for  the  purpose 
of  noticing  when  freezing  takes  place),  the  cover  is  immediately  dosed  over  it, 
ICO  is  put  upon  it,  and  it  is  left  in  this  stato  till  it  is  served.  The  use  of  tho 
Bpaddle  is  to  stir  up  and  remove  from  the  sides  of  the  freezing-pot  the  cream, 
wliich  in  the  shaking  may  have  washed  against  it,  and  by  stirring  it  in  with 
the  rest,  to  prevent  waste  of  it  occurring.  Any  n^ligence  in  starring  tho 
contents  of  the  freezing-pot  before  congelation  takes  place,  will  destroy  tho 
whole  :  either  tho  sugar  sinks  to  tho  bottom  and  leaves  the  ice  insufficiently 
sweetened,  or  lumps  are  formed,  which  disfigxire  and  discolour  it. 

1511.  The  aged,  the  delicate,  and  children  should  abstain  from  ices  or  iced 
bovoragcs ;  even  the  strong  and  healthy  should  partake  of  them  in  modera- 
tion. They  should  be  taken  immediately  after  the  repast,  or  some  hours  after, 
1>ecau3e  tlio  taking  these  substances  during  the  process  of  digestion  is  apt  to 
provoke  indisposition.  It  is  necessary,  then,  that  this  function  should  have 
scarcely  commenced,  or  that  it  shimld  be  completely  finished,  before  partaking 
of  ices.  It  is  also  necessary  to  abstain  from  them  when  persons  ara  very 
warm,  or  immediately  after  taking  violent  exercise,  as  in  some  oases  they 
have  produced  illnesses  which  have  ended  fiitally. 

[Do  ladies  know  to  whom  they  are  indebted  for  the  introduction  of  ices, 
which  all  tho  fair  sex  are  passionately  fond  of? — ^To  Catherine  de'  MedicL 
Will  not  this  fact  cover  a  multitude  of  sins  committed  by  the  instigator  ot 
St.  Bartholomew  ?] 
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CHAPTEU  XXXI,  , 

TO    MAKE    SYBUP   FOB   COMPOTES,  &a     ' 

1512.  INGfiEDIE^^TS.— To  every  lb.  of  sugar  allow  ij  pint  of  1 
Mode, — Boil  the  sugar  and  water  together  for  \  hour,  ea 
removing  the  scum  as  it  rises  :  the  syrup  is  then  ready  for  tbi 
The  articles  boiled  in  this  syrup  will  not  keep  lor  any  length  rf 
it  being  suitable  only  for  dishes  intended  to  be  eaten  immediatd 
larger  proportion  of  sugar  must  bo  added  for  a  syrup  intended  tc 
Time. — k  hour. 

TO  CLARIFY  SUGAH  OB  SYHUT. 

16* 3«  Inqhedients.— To  every  lb.  of  sugar  allow  5  pint  of 
and  i  the  white  of  an  Q^g, 

Mode, — Put  the  sugar,  water,  and  the  white  of  the  egg,whiA 
be  well  beaten,  into  a  preserving-pan  or  lined  saucepan;  anddol 
it  on  the  fire  till  tlie  sugar  is  dissolved.  Then  place  it  on  the  ft 
when  it  boils,  throw  in  a  teacupful  of  cold  water,  and  do  not  i 
sugar  after  this  is  added.  Lring  it  to  the  boiling-point  agai 
then  place  the  pan  by  the  side  of  the  fire,  for  the  prepaiil 
settle.  Kemove  all  the  scum,  and  the  sugar  will  be  ready  fi 
The  scum  sliould  bo  placed  on  a  sieve,  so  that  what  syrup  niB 
it  may  be  boiled  up  again :  this  must  also  be  well  skimmed. 

Time. — 20  minutes  for  the  sugar  to  dissolve  ;  5  minutes  tobfli 

Kctc. — The  abovo  two  recipes  are  those  used  in  the  prejKimtloa  <rf 
usually  made  at  home.  There  arc  many  degrees  of  boiling  sugar,  wW 
cess  requires  great  cai*o,  attention,  and  experience.  Caramel  sugar, 
makes  un  elegant  cover  for  swcctmoats,  is  diHicult  to  pr^'pare,  and  if  h 
to  an  cxponcncc^  cotvieaWo^aL^,  \{q  ^vo  the  recipe,  ior  those  of  our  r 
ytha  car©  to  aVVciapt  \}^^  o^^toNawcu 
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TO   BOHi    SnOAB   TO    CABAMEIi. 

BEOIENTS.— To  OTery  lb.  of  lump  sugar  allow  1  gill  of 
r. 

oil  the  sugar  and  water  together  very  quickly  over  a 
dmming  it  very  oaref  ully  as  soon  as  it  boils*  Keep  it 
I  the  sugar  snaps  when  a  little  of  it  is  dropped  in  a  pan 
T.  If  it  remains  hard,  tho  sugar  has  attained  the  right 
a  squeeze  in  a  little  lemon-juice,  and  let  it  remain  an 
lie  fire.  Set  the  pan  into  another  of  cold  water,  and  the 
ien  ready  for  use.  The  ihsides  of  well-oiled  moulds  are 
lented  with  this  sugar,  which  with  a  fork  should  be 
them  in  fine  threads  or  network.  A  dish  of  light  pastry, 
rranged,  looks  very  prettily  with  this  sugar  spun  lightly 
le  sugar  must  be  carefully  watched,  and  taken  up  the 
s  done.  Unless  the  cook  is  very  experienced  and  tho- 
lerstands  her  business,  it  is  scarcely  worth  while  to  attempt 
I  elaborate  ornament,  as  it  may  be  purchased  quite  as 
IT  at  a  confectioner's,  if  the  failures  in  the  preparation  are 
onsidcration. 

COMPOTE     OP     APPIiBS. 

{Soyer't  Recipe, — a  Dessert  Dish.) 

RBDIENTS.— 6  ripe  apples,  1  lemon,  i  lb.  of  lump  sugar, 

iter. 

slcct  the  apples  of  a  moderate  size,  peel  them,  cut  them  in 

>ve  the  cores,  and  rub  each  piece  over  with  a  little  lemon. 

?ar  and  water  together  into  a  lined  saucepan,  and  let 

itil  forming  a  thickish  syrup,  when  lay  in  the  apples  with 

the  lemon  cut  thin,  and  the  juice 

i.     Let  the  apples  simmer  till 

1  take  them  out  very  carefully, 

on  a  sieve,  and  reduce  the  syrup  . 

it  quickly  for  a  few  minutes. 

are  oold,  arrange  the  apples  neatly  on  a  glass  dish,  pour 

mp,  and  garnish  with  strips  of  green  angelica  or  candied 

Her  apples  may  bo  dressed  in  the  same  manner:  they 

>e  divided  in  half,  but  peeled  and  tho  cores  pushed  out 

table-cutter. 

I  minutes  to  boil  tho  sugar  and  water  together ;  from  15  to 

to  simmer  the  apples. 

vtt,  6c/. 

for  4  or  5  persons.    Seasonable  from  July  to  IJLMwiteu 
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APPLE  GIKOEB* 
(A  DtatH  Disk,) 

1516  Ikoeedients. — 2  lbs.  of  any  kind  of  hard  apples,  2  lbs.  of  loaf 
sugrar,  li  pint  of  water,  1  oz.  of  tincture  of  g^inger. 

Mode, — Boil  the  sugar  and  water  until  they  form  a  rich  sympb 
adding  the  ginger  when  it  boils  up.  Pare,  core,  and  cat  the  apples 
into  pieces ;  dip  them  in  cold  water  to  preserve  the  oolour,  and  bcdl 
them  in  the  syrup  until  transparent ;  but  be  careful  not  to  let  them 
break.  Put  the  pieces  of  apple  into  jars,  pour  over  the  asrrap,  and 
carefully  exclude  the  air,  by  well  covering  them.  It  will  remain  good 
some  time,  if  kept  in  a  dry  place. 

Time, — ^From  6  to  10  minutes  to  boil  the  syrup ;  about  i  hour  to 
simmer  the  apples. 

Average  cost,  2«. 

Student  for  7  or  8  persons. 

Seasonable. — Make  this  in  September,  October,  or  November. 

APPIiE  JAM. 

1517.  iNGEEDrENTS.— To  every  lb.  of  fruit  weighed  after  beinf 
pared,  cored,  and  sliced,  allow  f  lb.  of  preserving -sugar,  the  grated  f 
rind  of  1  lemoo,  the  juice  of  i  lemon.  j 

Mode. — Peel  the  apples,  core  and  slice  them  very  thin,  and  be  ]>aiti* 
cular  that  they  are  all  the  same  sort.  Put  them  into  a  jar,  stand  this  is 
a  saucepan  of  boiling  water,  and  let  the  apples  stew  until  quite  tender. 
Previously  to  putting  the  fruit  into  the  jar,  weigh  it,  to  ascertain  tin 
proportion  of  sugar  that  may  be  required.    Put  the  apples  info  ft 
preserving-pan,  crush  the  sugar  to  small  lumps,  and  add  it,  with  tbt 
grated  lemon-rind  and  juice,  to  the  apples.    Simmer  these  over  tb> 
fire  for  i  hour,  reckoning  from  the  time  the  jam  begins  to  simmer  pcO' 
perly ;  remove  the  scum  as  it  rises,  and  when  the  jam  is  done,  pntil^ 
into  pots  for  use.    Place  a  piece  of  oiled  paper  over  tho  jam,  andti 
exclude  the  air,  cover  tho  pots  with  tissue-paper  dipped  in  the  white 
of  an  egg,  and  stretched  over  the  top.    This  jam  will  keep  good  for* 
long  time. 

Time.— About  2  hours  to  stew  in  the  jar ;  i  hour  to  boU  after  Hd 
jam  begins  to  simmer. 

Average  cost,  for  this  quantity,  68. 

Sufficient.—I  ot  a  lbs*  of  apples  for  6  pots  of  jam. 

Scasonahle.'^^iiL^  \2b^  Vsi  ^\\«is^^t^  ^^\k^^t^  ^t  November. 
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AFFIiB  JBZiIaY. 

I. 

1518.  Ikgbedients.— To  6  lbs.  of  apples  allow  3  pintsof  water ;  to 
every  quart  of  jaice  allow  2  lbs.  of  loaf  sugar  ;— the  joioe  of  i  lemon. 

Mode. — ^Pare,  core,  and  cut  the  apples  into  slices,  and  put  them  into 
a  jar,  with  water  in  the  above  proportion.  Place  them  in  a  cool  oyen, 
with  the  jar  well  covered,  and  when  the  juice  is  thoronghly  drawn  and 
the  apples  are  quite  soft,  strain  them  through  a  jelly-bag.  To  every 
quart  of  juice  allow  2  lbs.  of  loaf  sugar,  which  should  be  crushed  to  small 
lumps,  and  put  into  a  preserving- pan  with  the  juioe.  Boil  these 
together  for  rather  more  than  i  hour,  remove  the  scum  as  it  rises,  add 
the  lemon-juice  just  before  it  is  done,  and  put  the  jelly  into  pots  for 
use.  This  preparation  is  useful  for  garnishiug  sweet  dishes,  and  may 
be  turned  out  for  dessert. 

Time. — The  apples  to  be  put  in  the  oven  over-night,  and  left  till 
morning ;  rather  more  than  1  hour  to  boil  the  jelly. 

Average  cost,  for  this  quantity,  3s. 

Sufficient  for  6  small  pots  of  jelly. 

Seasonable, — This  should  be  made  in  September,  October,  or  No- 
vember. 

II. 

15^9.  Ingredients.— Apples,  water;  to  every  pint  of  syrup  allow 
2  lb.  of  loaf  sugar. 

3/o(fe.— Pare  and  cut  the  apples  into  pieces,  remove  the  cores,  and 
put  them  in  a  preserving-pan  with  sufficient  cold  water  to  cover  them. 
Let  them  boil  for  an  hour ;  then  drain  the  syrup  from  them  through  a 
hair  sieve  or  jelly-bag,  and  measure  the  juice ;  to  every  pint  allow 
J  lb.  of  loaf  sugar,  and  boil  these  together  for  3  hour,  removing  every 
particle  of  scum  as  it  rises,  and  keeping  the  jelly  well  stirred,  that  it 
may  not  bum.  A  little  lemon-rind  may  be  boiled  with  the  apples, 
and  a  small  quantity  of  strained  lemon- juice  may  be  put  in  the  jelly 
just  before  it  is  done,  when  the  flavour  is  liked.  This  jelly  may  be 
ornamented  with  preserved  greengages,  or  any  other  preserved  fruit, 
and  will  turn  out  very  prettily  for  dessert.  It  should  be  stored  away 
in  small  pots. 

Time. — 1  hour  to  boil  the  fruit  and  water ;  f  hour  to  boil  the  juice 
with  the  sugar. 

Average  cost,  for  6  lbs.  of  apples,  with  the  other  ingredients  in  pro- 
portion, 3tf. 

Student  for  6  small  pots  of  jelly. 

Sea9onahie,^M.tike  this  in  September,  Ootober,  01  '£(oN^TE^Q«t« 
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TO    FBESEBVE   AFFIiES  IN   QI7ABTEBS,  in  <«iit«^t|^  of 

Oixi£;er. 

16^0.  Ingredients.— To  every  lb.  of  apples  allow  fib.  of  sugar, 
Ij  oz.  of  the  best  white  gringer ;  1  oz.  of  ginger  to  eyery  i  pint  of  water; 

Mode,—Tee\,  core,  and  quarter  the  apples,  and  put  the  frait»  sugar, 
and  ginger  in  layers  into  a  wide-mouthed  jar,  and  let  them  remain 
for  2  days ;  then  infuse  1  oz.  of  ginger  in  i  pint  of  boiling  water,  and 
coyer  it  closely,  and  let  it  remain  for  1  day :  this  quantity  of  gingv 
and  water  is  for  3  lbs.  of  apples,  with  the  other  ingredients  in  prop<v> 
tion.  Put  the  apples,  &c.,  into  a  preserring-pan  with  the  irater 
strained  from  the  ginger,  and  boil  till  the  apples  look  clear  and  iht 
syrup  is  rich,  which  will  be  in  about  an  hour.  The  rind  of  a  lemon  may 
be  added  just  before  the  apples  have  finished  boiling ;  and  great  cart 
must  be  taken  not  to  break  the  pieces  of  apple  in  putting  them  isto 
the  jars.    Serre  on  gloss  dishes  for  dessert. 

Time, — 2  days  for  the  apples  to  remain  in  the  jar  with  sugar,  &&; 
1  day  to  infuse  the  ginger ;  about  1  hour  to  boil  the  apples. 

Average  cost,  for  3  lbs.  of  apples,  with  the  other  ingredients  in  pro- 
portion, 2s.  Zd. 

Sufficient, — 3  lbs.  should  fill  3  moderate-sized  jars. 

Seasonahle.'-'This  should  be  made  in  September,  October,  or  Sih 
vember.  . 

COMPOTE    OP    APBICOTS. 
(An  elegant  DUK) 

i5ai.  Ingbedients. — \  pint  of  syrup  No.  1512, 12  green  apriootii 

Mode, — Make  the  syrup  by  recipe  No.  1512,  ond^  when  it  is  resdff  - 
put  in  the  apricots  whilst  the  syrup  is  boiling.    Simmer  them  TOf 
gently  until  tender,  taking  care  not  to  let  them  break ;  take  them  oi 
carefully,  arrange  them  on  a  glass  dish,  let  the  syrup  cool  a  littlsb  pi* 
it  oyer  the  apricots,  and,  when  cold,  serye. 

Time, — From  15  to  20  minutes  to  simmer  the  apricots. 

Average  cost,  9d. 

Student  for  4  or  6  persons. 

Seasonable  in  June  and  July,  with  green  apricots. 

AFBICOT   JAM   or   MABMAXiADB. 

162a.  Ingeedients.— To  every  lb.  of  ripe  apricots,  wei^isdai' 
being  skinned  and  stoned,  allow  1  lb.  of  sugar. 

JHode.'—TaTe  the  apricots,  which  should  be  ripe,  as  thinly  as  p^ 
fiible,  break  them  in  half,  and  romoye  the  stones.  Weigh  the  itA 
and  to  eyeiy  lb.  c^oir  \k<^  «aa&!^  -v^t^s^^ttion  of  loaf  sugar.   PoobcI  A< 
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sugar  very  finely  in  a  mortar,  strew  it  over  the  apricots,  whidh  ahoold 
be  plaoed  on  dishes,  and  let  them  remain  for  12  hours.  Break  the 
^  stones,  blanch  the  kernels,  and  put  them  with  the  sugar  and  fruit 
into  a  preserving-pan.  Let  these  simmer  very  gently  until  clear ;  take 
out  the  pieces  of  apricot  singly  as  they  become  so,  and,  as  fast  as  the 
scum  rises,  carefully  remove  it.  Put  the  apricots  into  small  jars,  pour 
over  them  the  syrup  and  kernels,  cover  the  jam  with  pieces  of  paper 
dipped  in  the  purest  salad-oil,  and  stretch  over  the  top  of  the  jars  tissue* 
paper,  cut  about  2  inches  larger  and  brushed  over  with  the  white  of 
an  .Qg% :  when  dry,  it  will  be  perfectly  hard  and  air-tight. 

Time.  ^12  hours  sprinkled  with  sugar ;  about  2  hour  to  boil  the  jam. 

Average  cost. — When  cheap,  apricots  may  be  purchased  for  pre- 
serving at  about  U.  ed.  per  gallon. 

8ufficientf—\0  lbs.  of  fruit  for  12  pots  of  jam. 

Seasonable. — Make  this  in  August  or  September. 

BABBEBBIB8  IN  BUNCHES. 

15^3.  IiTGREDiENTs.— 1  pint  of  syrup  No.  1613,  barberries. 

i^o</<6.— Prepare  some  small  pieces  of  clean  white  wood,  3  inches 
long  and  \  inch  wide,  and  tie  the  fruit  on  to  these  in  nice  bunches. 
Have  ready  some  clear  syrup,  made  by  recipe  No.  1513;  put  in  the 
barberries,  and  simmer  them  in  it  for  2  successive  days,  boiling  them 
for  nearly  |  hour  each  day,  and  covering  them  each  time  with  the 
syrup  when  cold.  When  the  fruit  looks  perfectly  clear,  it  is  sufficiently 
done,  and  should  be  stored  away  in  pots,  with  the  syrup  poured  over, 
or  the  fruit  may  be  candied. 

Time. — \  hour  to  simmer  each  day. 

Seasonable  in  autumn. 

NoU. — Tho  berries  in  their  natural  state  mako  a  very  pretty  garnishing  for 
dishes,  and  may  even  bo  used  for  the  same  purpose,  preserved  as  above,  and 
look  exceedingly  nice  on  sweet  dishes. 

TO  MAKE  BABIiEY-SUOAB. 

1524.  INGREDIENTS. — To  cvcry  lb.  of  sugar  allow  J  pint  of  water, 
I  the  white  of  an  egg. 

Mode. — Put  the  sugar  into  a  well-tinned  saucepan,  with  the  water, 
and,  when  the  former  is  dissolved,  set  it  over  a  moderate  fire,  adding 
the  well-beaten  e^g  before  the  mixture  gets  warm,  and  stir  it  well 
together.  When  it  boils,  remove  the  scum  as  it  rises,  and  keep  it 
l>oiling  until  no  more  appears,  and  the  syrup  looks  perfectly  dear ; 
"then  strain  it  through  a  line  sieve  or  muslin  bag,  and  put  it  back 
:into  the  saucepan.  Boil  it  again  like  caramel*  until  it  is  biitU^  ^V^sti. 
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a  little  is  dropped. in  a  basin  of  cold  water:  it  is  then niffiflieiillj 
boiled.  Add  a  little  lemoa-juico  and  a  few  drops  of  essence  of  lemoB, 
and  let  it  stand  for  a  minnte  or  two.  Ilaye  ready  ajuarble  abbor 
large  dish,  rubbed  over  with  salad-oil ;  pour  on  it  the  sngar,  and  eat 
it  ihto  strips  with  a  pair  of  scissors:  these  strips  shoold  then  be 
twisted,  and  the  barley-sngar  stored  away  in  a  very  dry  plaee.  It 
may  be  formed  into  lozenges  or  drops,  by  dropping  the  sngar  in  a  Terj 
small  quantity  at  a  time  on  to  the  oiled  slab  or  dish. 

Time.—i  hour.    Average  cost,  7d* 

Student  for  5  or  6  sticks. 

CABBOT  JAM  TO  IMITATB  AFBIOOT  PRSSICBVX. 

15^5*  Ingbedients.— Carrots ;  to  every  lb.  of  carrot  pnlp  allot 
1  lb.  of  pounded  sugar,  the  grated  rind  of  1  lemon,  the  strain^  jwm 
of  2,  6  chopped  bitter  almonds,  2  tablespoonfnls  of  brandy. 

JlfoeZ?.— Select  young  carrots ;  wash  and  scrape  them  clean,  cot  As 
into  round  pieces,  put  them  into  a  saucepan  with  sufficient  water  ti 
cover  them,  and  let  them  simmer  until  perfectly  soft ;  then  beat  tloi 
through  a  sieve.  Weigh  the  pulp,  and  to  every  lb.  allow  the  aibow 
ingredients.  Put  the  pulp  into  a  preserving-pan  with  the  sngar,  $d 
let  this  boil  for  6  minutes,  stirring  and  skimming  all  the  time.  Wha 
cold,  add  the  lemon*  rind  and  juice,  almonds  and  brandy;  mix  tboi 
well  with  the  jam  ;  then  put  it  into  pots,  which  must  be  well  ooveni 
and  kept  in  a  dry  place.  The  brandy  may  be  omitted,  bat  tki 
preserve  will  then  not  keep :  with  the  brandy  it  will  remain  goodtr  \ 
months.  || 

2Vi;ie.^  About  i  hour  to  boil  the  carrots ;  5  minutes  to  nnip\mr  (b 
pulp. 

Average  cost,  U,  2d.  for  1  lb.  of  pulp,  with  the  other  ingredi^ii 
proportion. 

Siifficient  to  £11  3  pots.    Seasonable  from  July  to  Lc    mbeiw 


TO  MAKE  0HEBB7  BBANDT. 

15^6.  lK6Et£DiE5Ts.— Morclla  cherries,  good  brandy ;  to  every  It  iff- 
cherries  allow  3  oz.  of  pounded  sugar. 

il/b<20.— Have  ready  some  glass  bottles,  which  must  be  perfectly  ^ 
Ascertain  that  the  cherries  are  not  too  ripe  and  are  fre^ygatbcfii^ 
and  cut  off  about  half  of  the  stalks.  Put  them  into  the  bottles,  i^ 
the  above  proportion  of  sugar  to  every  lb.  of  fruit;  strew  thii*  ' 
between  the  cherries,  and,  when  the  bottles  are  nearly  fall,  poor* 
sufficient  brandy  to  i««Ah  lust  below  the  cork.     A  few  peuh  * 
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apricot  kernels  will  odd  maoh  to  their  flavour,  or  a  few  blanched 
bitter  almonds.  Put  corks  or  bongs  into  the  bottles,  tie  over  them  a 
piece  of  bladder,  and  store  away  in  a  dry  place.  The  cherries  will  be 
fit  to  eat  in  2  or  3  months,  and  will  remain  good  for  years.  They  are 
liable  to  shrivel  and  beoome  toagh  if  too  much  sugar  be  added  to  them* 

Average  east,  U,  to  U.  6d,  per  lb. 

St^ffident^l  lb.  of  cherries  and  about  \  pint  of  brandy  for  a  quart 
bottle. 

Seasonable  in  August  and  September. 

DBIBD    OHEBBIES. 

15^7*  CnESRiES  may  be  put  in  a  slow  oven  and  thoroughly  dried 
before  they  begin  to  change  colour.  They  should  then  be  taken  out 
of  the  oven,  tied  in  bunches,  and  stored  away  in  a  dry  place.  In  the 
winter,  they  may  be  cooked  with  sugar  for  dessert,  the  same  as  Nor* 
xnandy  pippins.  Particular  core  must  be  taken  that  the  oven  be  not 
too  hot.  Another  method  of  drying  cherries  is  to  stone  them,  and  to 
put  them  into  a  preserving-pan,  with  i>lenty  of  loaf  sugar  strewed 
amongst  them.  They  should  bo  simmered  till  the  fruit  shrivels, 
when  they  should  be  strained  from  the  juice.  The  cherries  should 
then  be  placed  in  an  oven,  cool  enough  to  dry  without  baking  them. 
About  6  oz.  of  sugar  would  be  required  for  1  lb.  of  cherries,  and  the 
same  syrup  may  be  used  again  to  do  another  quantity  of  fruit 

CHEBHT  JAM. 

1538.  iKGREDirarrs.— To  every  lb.  of  fruit,  weighed  before  stoning, 
allow  1  lb.  of  sugar ;  to  every  6  lbs.  of  fruit  allow  1  pint  of  red-currant 
juice,  and  to  every  pint  of  juice  1  lb.  of  sugar. 

Mode. — Weigh  the  fruit  before  stoning,  and  allow  half  the  weight 
of  sugar ;  stone  the  cherries,  and  boil  them  in  a  preserving-pan  until 
nearly  all  the  juice  is  dried  up ;  then  add  the  sugar,  which  should  be 
crushed  to  powder,  and  the  currant-juice,  allowing  1  pint  to  every 
6  lbs.  of  cherries  (original  weight),  and  1  lb.  of  sugar  to  every  pint  of 
juice.  Boil  all  together  until  it  jellies,  which  will  be  in  from  20 
minutes  to  i  hour ;  skim  the  jam  well,  keep  it  weU  stirred,  and,  a 
few  minutes  before  it  is  done,  crack  some  of  the  stones,  and  add  the 
kernels :  these  impart  a  very  delicious  flavour  to  the  jam. 

Time. — According  to  the  quality  of  the  cherries,  from  f  to  1  hour 
to  boil  them ;  20  minutes  to  i  hour  with  the  sugar. 

Average  cost,  from  7d.  to  Sd.  per  lb.  i>ot. 

St{fflcient-~l  pint  of  fruit  for  a  lb.  pot  of  jauK 

Seasonable. — Make  this  in  July  or  August. 

3o 
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TO  FBESEBVE  OHBBBHSB  IN  BTBUP, 

( Very  delicious.) 

1529.  Ikobsdiekt8.~4  lbs.  of  cherries,  3  lbs.  of  sogar^  1  pint  of 
white-  currant  juico. 

Mode,— Lei  the  cherries  he  as  clear  and  as  transparent  as  poasiblei 
and  perfectly  ripe;  pick  off  the  stalks,  and  remove  the  stonest  dam« 
aging  the  fruit  as  little  as  you  can.  Make  a  syrup  with  the  ahort 
proportion  of  sugar,  by  recipe  No.  1512;  mix  the  cherries  with  it, 
and  boil  them  for  about  15  minutes,  carefully  skimming  them ;  turn 
them  gently  into  a  pan,  and  let  them  remain  till  the  next  day ;  then 
drain  the  cherries  on  a  sieye,  and  put  the  syrup  and  white-enrrant 
jUice  into  the  preserving-pan  again.  Boil  these  together  until  tin 
syrup  is  somewhat  reduced  and  rather  thick ;  then  put  in  the  oheiria^ 
and  let  them  boil  for  about  6  minutes ;  take  them  off  the  fire*  skim  ths 
syrup,  put  the  cherries  into  small  pots  or  wide-mouthed  bottles ;  poor 
the  syrup  over,  and  when  quite  cold,  tie  them  down  osrefullj^  so  thtt 
the  air  is  quite  excluded. 

Time, — 15  minutes  to  boil  the  cherries  in  the  syrup ;  10  minntes  to 
boil  the  Bjrrup  and  currant- juice ;  5  minutes  to  boil  tiie  oherties  tin 
second  time. 

Average  cost  for  this  quantity,  Ze.  6d, 

Seasonable, — Make  this  in  July  or  August. 

BLACK-OUBBANT  JAM. 

1530-  iNOBXDinrTs. — To  every  lb.  of  fruit,  weighed  before  bein^  ii 
stripped  from  the  stalks,  allow  i  lb.  of  loaf  sugar,  1  gill  of  water. 

Mode,— l^i  the  fruit  be  very  ripe,  and  gathered  on  a  dry  day. 

Strip  it  from  the  stalks,  and  put  it  into  a  preserving-pan,  with  a  gUI 

of  water  to  each  lb.  of  fruit ;  boil  these  together  for  10  minutes ;  tha 

add  the  sugar,  and  boil  the  jam  again  for  30  minutes,  reckoning  from  the 

time  when  the  jam  simmers  equally  all  over,  or  longer,  should  it  oflt 

appear  to  set  nicely  when  a  little  is  poured  on  to  a  plate.  Keep  stirnaf 

it  to  prevent  it  from  burning,  carefully  remove  all  the  soom,  and  whes 

*one,  pour  it  into  pots.  Let  it  cool,  cover  the  top  of  the  jam  with  oilad 

)aper,  and  the  top  of  the  jars  with  a  piece  of  tissue-paper  bmshed 

over  on  both  sides  with  the  white  of  an  egg :  this,  when  oold«  fonai 

a  hard  stiff  cover,  and  perfectly  excludes  the  air.    Great  attentioft 

must  be  paid  to  the  stirring  of  this  jam,  as  it  is  very  liable  to  biiin,€a 

account  of  the  thickness  of  the  juico. 

Time.— 10  minutes  to  boil  the  fruit  and  water ;  30  minutes  with  thl 
BugOT,  or  longer. 
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Average  cost,  from  6d.  to  8d.  for  a  pot  capable  of  holdinsr  1  lb. 
Suffictefit,  —Allow  from  6  to  7  quarts  of  oozrants  to  make  1  dozen 
pots  of  jam,  each  pot  to  hold  1  lb. 
Seasonable. — Make  this  in  July* 

BliACK-OUBBAITT  JEIiIiT. 

1531.  Ingredients.— -Black  currants;  toeyery  pint  of  juice  allow 
i  pint  of  water,  1  lb.  of  loaf  sugar. 

il/oc/e.— Strip  the  currants  from  the  stalks,  which  may  be  done  in 
an  expeditious  monner,  by  holding  the  bunch  in  one  hand,  and  passing 
a  small  silyer  fork  down  the  currants:  they  will  then  readily  fall 
from  the  stalks.  Pat  them  into  a  jar,  place  this  jar  in  a  saucepan  of 
boiling  water,  and  simmer  them  until  their  juice  is  extracted ;  then 
strain  them,  and  to  eyery  pint  of  juice  allow  the  aboye  proportion  of 
sugar  and  water ;  stir  these  ingredients  together  oold  until  the  sugar 
is  dissolyed ;  place  the  preserying-pan  on  the  fire,  and  boil  the  jelly 
for  about  |  hour,  reckoning  from  the  time  it  eommenees  to  boil  all 
oyer,  and  carefully  remoye  the  scum  as  it  rises.  If  the  jelly  becomes 
firm  when  a  little  is  put  on  a  plate,  it  is  done ;  it  should  then  be  put 
into  small  pots,  and  coyered  the  same  as  the  jam  in  the  preceding 
recipe.  If  the  jelly  is  wanted  yery  clear,  the  fruit  should  not  be 
squeezed  dry;  but,  of  course,  so  much  juice  will  not  be  obtained. 
If  the  fruit  is  not  much  squeezed,  it  may  be  conyerted  into  a  jam  for 
immediate  eating,  by  boiling  it  with  a  little  common  sugar:  this 
answers  yery  well  for  a  nursery  preserye. 

IVwic.— About  J  hour  to  extract  the  juice ;  i  hour  to  boil  the  jelly. 

Average  cost,  from  Sd,  to  lOd,  per  i-lb.  pot. 

Si^cient— From  3  pints  to  2  quarts  of  fruit  should  yield  a  pint 
of  juice. 

JSeasonable.^'hitLkB  this  in  July. 

BED-CURBANT    JAM. 

163^.  Inorbdients.— To  eyery  lb.  of  fruit  allow  i  lb.  of  loaf  sugar. 

Mode,— Let  the  fruit  be  gathered  on  a  fine  day ;  weigh  it,  and  then 
strip  the  currants  from  the  stalks  ;  put  them  into 
a  preserying-pan  with  sugar  in  the  aboye  propor- 
tion ;  stir  them,  and  boil  them  for  about  j  hour. 
Carefully  remoye  the  scum  as  it  rises.  Put  the' jam 
into  pots,  and,  when  cold,  coyer  with  oiled  papers ; 
oyer  these  put  a  piece  of  tissue-paper  brushed  oyer 
on  both  sides  with  the  white  of  an  egg ;  press  the 
paper  round  the  top  of  the  pot,  and,  when  dry,  the 
coyering  will  be  quite  hard  and  air-tight 
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yV/}}6.— i  to  i  hour,  reckoning  from  the  time  the  jam  boils  all  o?er* 
Average  cost,  for  a  Ih.  pot,  from  6d,  to  Sd. 

Sufficient,—A]lo\r  from  6  to  7  quarts  of  currants  to  make  12  l4b. 
pots  of  jam. 
Seasonable, — ^Make  this  in  July. 

BiED'OXJBBJLNT    JEIiIiT. 

1533.  Ingredients. —Red  currants;  to  every  pint  of  jnioe  allcw 
f  lb.  of  loaf  sugrar. 

Mode.— Have  tho  fruit  gathered  in  fine  weather ;  pick  it  from  the 
stalks,  put  it  into  a  jar,  and  place  this  jar  in  a  saucepan  of  boiling 
water  over  the  fire,  and  let  it  simmer  gently  until  the  juice  is  wdl 
drawn  from  the  currants;  then  strain  them  through  ajelly-bag  or  fine 
cloth,  and,  if  the  jelly  is  wished  very  clear,  do  not  squeeze  them  too 
much,  as  the  skin  and  pulp  from  the  fruit  will  be  pressed  throngb  with 
the  juice,  and  so  make  the  jelly  muddy.  Measure  the  juice,  and  to  each 
pint  allow  i  lb.  of  loaf  sugar ;  put  these  into  a  prcserying-pan,  set  it 
over  the  fire,  and  keep  stirring  the  jelly  until  it  is  done,  carefiillf 
removing  every  particle  of  scum  as  it  rises,  using  a  wooden  or  silver 
spoon  for  the  purpose,  as  metal  or  iron  ones  woidd  spoil  the  oolonr  of 
the  jelly.  When  it  has  boiled  from  20  minutes  to  i  hour,  put  a  littls 
of  the  jelly  on  a  plate,  and  if  firm  when  cool,  it  is  done.  Take  it  off 
the  fire,  pour  it  into  small  gallipots,  cover  each  of  the  pots  with  s& 
oiled  paper,  and  then  with  a  piece  of  tissue-paper  brushed  oyer  oa 
both  sides  with  the  white  of  an  egg.  Label  the  pots,  adding  tbe  yetr 
when  the  jelly  was  made,  and  store  it  away  in  a  dry  place.  A  jta 
may  be  made  with  the  currants,  if  they  are  not  squeezed  too  dry,  by 
adding  a  few  fresh  raspberries,  and  boiling  all  together,  with  sufiidei^ 
sugar  to  sweeten  it  nicely.  As  this  preserve  is  not  worth  storing  away, 
but  is  only  for  immediate  eating,  a  smaller  proportion  of  sugar  thui 
usual  will  be  found  enough :  it  answers  very  well  for  children's  pud* 
dings,  or  for  a  nursery  preserve. 

Time.^From  }  to  1  hour  to  extract  the  juice ;  20  minutes  to  i  hour 
to  boil  the  jelly. 

Average  cost,  from  Sd.  to  lOd,  per  i-lb.  pot. 

St^ffietent.^S  quarts  of  currants  will  make  from  10  to  12  pots  of  jelly. 

Seasonable. — Make  this  in  July. 

I^ote, — Should  the  above  proportion  of  sugar  not  be  found  sufBoient  for 
some  tastes,  add  an  extra  i  lb.  to  every  pint  ol  juice,  making  altogether  1  Vtk 

WHTTE-CURKANT  JELLT. 

»534-  Ihobedieitts.— White  currants ;  to  every  pint  of  joioe  allow 
i  lb,  of  good  loaf  vugax. 


m 

Sfode. — Pick  tlie  currants  from  the  (tallcB,  unci  pat  them  into  a  jar ; 
place  this  jar  in  a  saucepan  of  boiling  water,  vii  simmer  until  tho 
juioe  is  well  drawn  from  the  fruit,  whiob  will  be  in  from  }  to  1  horn*. 
Then  Btroin  the  cnrrants  through  a  fine  cloth  or  j'ellj-bagi  do  not 
squeeze  them  too  much,  or  tho  jelly  will  not  be  clear,  and  put  the  juioo 
into  B  Ter7  clean  preterving-pau,  with  the  nigttr.  Let  Hut  limmer 
gently  over  a  clear  Sre  until  it  is  firm,  and  keep  ittrring  and 
skimming  until  it  b  done ;  then  pom  it  into  small  pots,  ooyer  them, 
and. store  airay  in  a  dry  place. 

Time.^l  hour  to  draw  the  juioe ;  1  hooi  to  boil  the  jelly. 

Avtrage  coil,  from  8i^.  to  lOJ.  per  i-lb.  pot. 

Sufficient.— Fiom  8  pints  to  2  quarts  t^  fruit  should  yield  I  pint 
of  juice. 

Seaionable  in  July  and  August. 

BAXBD    SAHSONB   VOB   WIMTXB   UBB. 

i£3S-  iNOBEiiiBirrs.— To  every  lb.  of  fruit  allow  6  oz.  of  pounded    - 
sugar ;  melted  mutton  suet. 

Mode. — Choose  sound  &nit,  not  too  lipe ;  pick  off  the  stalki,  weigh 
it,  and  to  every  lb.  allow  the  above  proportion  of  pounded  sugar.  Put 
the  fruit  into  large  dry  stone  jars,  sprinkling  the  sugar  amongst  it ; 
cover  the  jars  with  saneers,  place  them  in  a  ratlier  cool  oven,  and  bako 
the  fiuit  until  it  is  quite  tender.  When  oold,  cover  the  top  of  th« 
fruit  with  a  pieoe  of  white  paper  out  to  the  size  of  the  jar;  pou> 
OYer  this  melted  mutton  suet  about  an  inch  thick,  and  oover  the  tops  . 
of  the  jars  with  thiok  brown  paper,  well  tied  down.  Keep  the  jars  in. 
B  cool  dry  place,  and  the  fmit  will  remain  good  till  the  following 
Christmas,  but  not  much  longer. 

KmB.— From  6  to  0  hours  to  bake  the  damsons,  in  »  Tery  oool  oven.^  ■ 

8ta»onabie  in  September  and  October. 

DAMSON  OHEEBB. 

1536.  I voukcirstb.— Damsons ;  to  every  lb.  of  fruit  pulp  allow- 
i  lb.  of  loaf  sugar. 

3fo(f0.— Pick  the  stalks  from  the  damsons,  and  put  them  into  a-. 
preserving- pan ;  simmer  them  over  the  fire  nntdl  they  are  soft,  occa- 
sionally stirring  them ;  then  beat  them  through  a  coarse  sieve,  and 
put  the  pulp  and  joioe  into  the  preserving- pan,  with  sugar  is  the 
above  proportion,  having  previon^y  carefully  weighed  them.  Btir 
the  sugar  well  in,  and  simmer  the  damsons  slowly  for  3  hours. 
Skim  well;  then  boil  tlio  preserve  quickly  for  k  hour,  or  'q:D^i&^^• 
looks  firm  and  bard  in  the  spoon;  put  it  ^ucUy  iido  ^bii^^HH  V^*^  - 
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Of  very  tiny  earthenware  moulds,  and,  when  oold,  oover  it  with  ofled 
papers,  and  the  jars  with  tissue-paper  hrushed  orer  on  both  aides 
with  the  white  of  an  egg.  A  few  of  the  stones  may  be  eraoked*  and 
the  kernels  boiled  with  the  damsons,  whioh  yery  muoh  improTei  the 
flayonr  of  the  oheese. 

2Vi7i0.— 1  hour  to  boil  the  damsons  without  the  sugar ;  %  honzs  to 
simmer  them  slowly,  i  hour  quickly. 

Average  cott^  from  Sd,  to  lOd,  per  J-lb.  pot. 

Sufficient— I  pint  of  damsons  to  make  a  very  email  pot  of  oheese. 

Seasonable.— ilBke  this  in  September  or  October. 

OOMPOTB  OF  DAMSONB. 

1537.  Ikoredtents.— 1  quart  of  damsons,  1  pint  of  syrap  No.  1511 
Mode. — Procure  sound  ripe  damsons ;  pick  the  stalks  from  them, 

and  put  them  into  boiling  syrup,  made  by  recipe  No.  1612.  Simmer 
them  gently  until  the  frui^  is  tender,  but  not  soffioieatly  soft  to 
break ;  take  them  up,  boil  the  syrup  for  6  minutes ;  poor  it  oyer  the 
damsons,  and  serye.    This  should  be  sent  to  table  in  a  glass  dish. 

2Ym0.— About  i  hour  to  simmer  the  damsons ;  §  minutes  to  boil  ths 
syrup. 

Average  eoet,  9d, 

S%{ffkient  for  4  or  5  persons.  Seaeonable  in  September  and  {Mober. 

DAMSON  JAIC 

1538.  IiroBEBiBHTfi.*-Dam8ons;  toeyery  lb.  of  frnit  idlowf  Ihflf 
loaf  sugar. 

Mode. — Haye  the  fruit  gathered  in  dry  weather ;  piok  it  oyer»  nd  '■ 
reject  any  that  is  at  all  blemished.  Stone  the  damantia,  wei^h  tiMBi  i 
and  to  eyery  lb.  allow  i  lb.  of  loaf  sugar.  Put  the  fruit  and  aoitf  j 
into  a  preserving-pan ;  keep  stirring  them  gently  until  the  logar  ii  | 
dissolyed,  and  carefully  remoye  the  scum  as  it  rises.  Boil  the  jam  fit  t 
about  an  hour,  reckoning  from  the  time  it  commences  to  simmer  lU  ' 
oyer  alike :  it  must  be  well  stirred  all  the  time,  or  it  will  be  liable  t» 
bum  and  stick  to  the  pan,  which  will  cause  the  jam  to  haye  a  ysy 
disagreeable  flayour.  When  the  jam  looks  firm*  and  the  juioe  appesn 
to  set,  it  is  done.  Then  take  it  off  the  fire,  put  into  pots,  ooyer  it  dowSi 
when  quite  oold,  with  oiled  and  egged  papers,  the  same  as  in  iMVi 
No.  1630,  and  store  it  away  in  a  dry  place. 

Time. — 1  hour  after  the  jam  simmers  all  oyer. 

Average  cost,  from  6d.  to  ^.  per  lb.  pot. 

St^ffiemU.—li  pi&t  of  damsons  for  a  lb.  pot. 

Aosonobk.— l&akA  tiina  \n.  ^^\Ambiet  or  Ootober. 
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A  VEB7  NICE  FBESEBVB  OF  DAMSONS. 

1539*  Ii^GEEDiENTS.— To  every  quart  of  damsons  allow  k  lb.  of  loaf 
sugar. 

3fo(Ie,  —  Put  tho  damsons  (which  should  be  picked  from  the 
stalks  and  quite  free  from  blemishes)  into  a  jar,  with  pounded 
Eu^ar  sprinkled  amongst  them  in  the  aboye  proportion;  tieth&jar 
closely  down,  set  it  in  a  saucepan  of  cold  water ;  bring  it  gradually  to 
boil,  and  simmer  gently  nntil  the  damsons  are  soft,  without  being 
broken.  Let  them  stand  till  eold ;  then  strain  the  jnioe  from  them, 
boil  it  up  well,  strain  it  through  a  jelly-bog,  and  pour  it  over  the 
fruit.  Let  it  cool,  cover  with  oiled  papers,  and  the  jars  with  tissue- 
paper  brushed  over  on  both  sides  with  the  white  of  an  egg,  and  store 
away  in  a  dry  oool  plaoe. 

2Yme.— About  f  hour  to  simmer  the  fruit  after  the  water  boils ; 
i  hour  to  boil  the  juice. 

Seasonable,— Make  this  in  September  or  October. 

TO  FBHSEBVE  DAMSONS,  OB  ANT  KIND   OF  PLUMS. 

{Useful  in  WtHter.) 

1540.  Ikosedients. — Damsons  or  plums;  boiling  water. 

Mode, — Pick  the  fruit  into  dean  dry  stone  jars,  taking  care  to  leave 
out  all  that  are  broken  or  blemished.  When  full,  pour  boiling  water 
on  the  plums,  until  it  stands  one  inch  above  the  fruit ;  cut  a  piece  of 
paper  to  fit  the  inside  of  the  jar,  over  which  pour  melted  mutton-suet ; 
cover  down  with  brown  paper,  and  keep  the  jars  in  a  dry  cool  place. 
When  used,  tho  suet  should  be  removed,  the  water  poured  off,  and 
the  jelly  at  the  bottom  of  the  jar  used  and  mixed  with  the  firuit. 

Seasonable  in  September  and  October. 

COMFOTS:    OF    QBEEN   FIGS. 

t54i.  IwQEEDiENTS.— 1  pint  of  syrup  No.  1612,  H  pint  of  green 
figs,  the  rind  of  i  lemon. 

Mode,— lAake  a  syrup  by  recipe  No.  1612,  boiling  with  it  the  lemon- 
rind,  and  carefully  remove  all  the  scum 
as  it  rises.    Put  in  tho  figs,  and  simmer 
them  very  slowly  until  tender;  dish 
lb  em  on  a  glass  dish ;  reduce  the  syrup  eomdn  oi  mm. 

by  boiling  it  quickly  for  5  minutes ;  take  out  the  lemon-peeU  V^^*^ 
the  sjrrup  over  the  figs,  and  the  comp6te,  when.  co\d,  \?t\\  \i^  t^«Ai 
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for  table.  A  little  port  wine,  or  lemon-juice,  added  just  before  the  figi 
are  done,  will  be  found  an  improvement. 

Time. — 2  to  3  hours  to  stew  the  figrs. 

Average  cast,  figs,  2s.  to  Zs.  per  dozen. 

Seasonable  in  August  and  September. 

TO  BOTTItE  FKBSH  PBUIT 
{Very  utefkl  in  Winter.) 

I. 

1549.  iKGBxniEKTS.^Fresh  fruits,  such  as  currants,  raspberries, 
cherries,  gooseberries,  plums  of  all  kinds,  damsons,  &o. ;  wide-mouthed 
glass  bottles,  new  corks  to  fit  them  tightly. 

Mode. — Let  the  fruit  be  full  grown,  but  not  too  ripe,  and  gathered 
in  dry  weather.  Pick  it  off  the  stalks  without  bruising  or  breaking 
the  skin,  and  reject  any  that  is  at  all  blemished :  if  gathered  in  tbe 
damp,  or  if  the  skins  are  cut  at  all,  the  fruit  will  mould.  Haye  ready 
some  perfectly  dry  glass  bottles,  and  some  nice  new  soft  ooria  or 
bungs ;  bum  a  match  in  each  bottle,  to  exhaust  the  air,  and  quickly 
place  the  fruit  in  to  be  preserved ;  gently  cork  the  bottles,  and  pat 
them  into  a  very  cool  oven,  where  let  them  remain  until  the  fruit  hai 
shrunk  away  a  fourth  part.  Then  take  the  bottles  out ;  do  not  opm 
them,  but  immediately  beat  the  corks  in  tight,  cut  off  the  tope,  and 
cover  them  with  melted  resin.  If  kept  in  a  dry  place,  the  fruit 
will  remain  good  for  months ;  and  on  this  principally  depends  tbs 
success  of  the  preparation ;  for  if  stored  away  in  a  place  that  is  in  tbs 
least  damp,  the  fruit  will  soon  spoiL 

TYm^.^From  ^  to  6  hours  in  a  very  slow  oven. 

IT. 

1543*  Ikobediekts.— Any  kind  of  fresh  fruit,  such  as  enrranfi^ 
cherries,  gooseberries,  all  kinds  of  plums,  &c. ;  wide-mouthed  glus 
bottles,  new  corks  to  fit  them  tightly. 

Mode.—The  fruit  must  be  full-grown,  not  too  ripe,  and  gathered 
on  a  fine  day.  Let  it  be  carefully  picked  and  put  into  the  bottXeii 
which  must  be  dean  and  perfectly  dry.  Tie  over  the  tops  of  the  bot- 
tles pieces  of  bladder ;  stand  the  bottles  in  a  large  pot,  copper,  or 
boiler,  with  cold  water  to  reach  to  their  necks ;  kindle  a  fire  under, 
let  the  water  boil,  and  as  the  bladders  begin  to  rise  and  pul^  prick 
them.  As  aoon  as  the  water  boils,  extinguish  the  fire,  and  let  the 
bottles  remain  where  they  are,  to  become  cold.  The  next  day  xemova 
the  bladders,  and  strew  over  the  fruit  a  thick  layer  of  pounded  sugar; 
fit  the  bottles  with  corks,  and  let  each  cork  lie  dose  at  hand  to  iti 
own  bottle.    Hold  for  n  t«w  m^nsvenoAA^  in  the  neck  of  the  bottlsb  two 


• « 
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or  three  lighted  matches,  and  when  they  have  filled  the  hottle  neok 
\7ith  gas,  and  before  they  go  out,  remoye  them  very  quickly;  instantl v 
cork  the  bottle  closely,  and  dip  it  in  bottle  cement, 
2tm0.— Altogether  about  8  hours. 

rO  BOTTIiB  FBESH  FBI7IT   WITH  SUOAB. 

{Very  uttful  in  Winter,) 

1544.  iKonrDiENTS.— Any  kind  of  fresh  fruit;  to  each  quart  bottle 
allow  i  lb.  of  pounded  sugar. 

3rode, — Let  the  fruit  be  gathered  in  dry  weather.  Pick  it  carefully, 
and  drop  it  into  clean  and  very  dry  quart  glass  bottles,  sprinkling 
over  it  the  above  proportion  of  pounded  sugar  to  each  quart.  Put  the 
corks  in  the  bottles,  and  place  them  in  a  copper  of  cold  water  up  to 
their  necks,  with  small  hay-wisps  round  them,  to  prevent  the  bottles 
from  knocking  together.  Light  tlie  fire  xmder,  bring  the  water  gradu- 
ally to  boil,  and  let  it  simmer  gently  until  the  fruit  in  the  bottles  is 
reduced  nearly  one  third.  Extinguish  the  fire,  and  let  the  bottles  remain 
in  the  water  until  it  ie  perfectly  cold;  then  take  them  out,  make  the 
corks  secure,  and  cover  them  with  melted  resin  or  wax. 

Time, — About  i  hour  from  the  time  the  water  commences  to  boil. 

TO  FBOST  HOIXT-IiEAVES,  for  garnishing  and  decorating 

Dessert  and  Supper  Dishes. 

1545-— INGBEDIENTS.—Sprigs  of  holly,  oiled  butter,  coarsely-pow* 
dered  sugar. 

l/b(^.— Procure  some  nice  sprigs  of  holly ;  pick  the  leaves  from  the 
stalks,  and  wipe  them  with  a  clean  cloth  free  from  all  moisture ;  then 
place  them  on  a  dish  near  the  fire,  to  get  thoroughly  dry,  but  not  too 
near  to  shrivel  the  leaves ;  dip  them  into  oiled  butter,  sprinkle  over 
them  some  coarsely-powdered  sugar,  and  dry  them  before  the  fire. 
They  should  be  kept  in  a  dry  place,  as  the  least  damp  would  spoil 
their  appearance. 

Time, — About  10  minutes  to  dry  before  the  fire. 

Seasonable, — ^These  may  be  made  at  any  time ;  but  are  more  suitable 
for  winter  garnishes,  when  fresh  flowers  are  not  easily  obtained. 

OOMPOTB  OF  OOOBBBEBBDGS. 

1546.  I50EEDISNTS.— Syrup  made  by  recipe  No.  1612;  to  1  pint  of 
syrup  allow  nearly  a  quart  of  gooseberries. 

Jlftxis.—Top  and  tail  the  gooseberries,  which  should  not  be  very 
ripe,  and  pour  over  them  some  boiling  water;  then  take  themQ^>^.^ 
and  plunge  them  into  cold  water,  with  which  hai  loeeu  mvA  ^\a^^- 
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Epoonful  of  vinegar,  which  will  assist  to  keep  the  fruit  a  good  oolonr. 
Make  a  pint  of  syrup  by  recipe  Xo.  1512,  and  when  it  boils,  drain  the 
gooseberries  and  put  them  in  ;  simmer  them  gently  antil  the  fruit  u 
nicely  pulped  and  tender,  without  being  broken ;  then  dish  the  goose- 
berries on  a  glass  dish,  boil  the  syrup  fur  2  or  3  minutes,  pour  oyer 
the  gooseberries,  and  serve  cold. 

Time,— About  6  minutes  to  boil  the  gooseberries  in  the  symp; 
8  minutes  to  reduce  the  syrup. 

Average  cost,  Vd. 

Sufficient,— 9l  quart  of  gooseberries  for  6  or  6  persons. 

Seasonable  in  June. 

GOOS£BBBK7  JAU. 
I. 

1547.  iNOREDiEins.— To  every  lb.  of  fruit  allow  Sib.  of  loaf  sngori 
currant-juice. 

JIfocfe.— Select  red  hairy  gooseberries ;  haye  them  gathered  in  drg 
weather,  when  quite  ripe,  without  being  too  soft.  Weigh  them ;  with 
a  pair  of  scissors,  cut  off  tho  top's  and  tails,  and  to  every  6  lbs.  of  fruit 
have  ready  \  pint  of  red-currant  juice,  drawn  as  for  jelly.  Put  the 
gooseberries  and  currant- juice  into  a  preserving-pan ;  let  them  boil 
tolerably  quickly,  keeping  them  well  stirred ;  when  they  begin  to 
break,  add  to  them  the  sugar,  and  keep  simmering  until  the  jam 
becomes  firm,  carefully  skimming  and  stirring  it,  that  it  does  not  bum 
at  the  bottom.  It  should  be  boiled  rather  a  long  time,  or  it  will  not 
keep.  Put  it  into  pots  (not  too  large) ;  let  it  get  perfectly  cold ;  then 
cover  the  pots  down  with  oiled  and  egged  papers,  as  directed  for  red- 
currant  jelly  No.  1633. 

Tifne. — About  1  hour  to  boil  the  gooseberries  in  the  currant-juieei 
from  i  to  f  hour  with  the  sugar. 

Average  cost,  per  lb.  pot,  from  6rf.  to  %d. 

Sufficient, — Allow  \\  pint  of  fruit  for  a  lb.  pot. 

Seasonable, — Make  this  in  June  or  July. 

n. 

154B.  Inobediskts.— To  every  8  lbs.  of  red,  rough,  ripe  goosebemei 
allow  1  quart  of  red-currant  juice,  5  lbs.  of  loaf  sugar. 

3/b(/(e.--Have  the  fruit  gathered  in  dry  weather,  and  cut  off  the  tops 
and  tails.  Prepare  1  quart  of  red-currant  juice,  the  same  as  for  red- 
currant  jelly  No.  1533 ;  put  it  into  a  preserving-pan  with  the  sugar, 
and  keep  stirring  until  the  latter  is  dissolved.  Keep  it  boiling  for 
about  5  minutes ;  &V\m  "weW.;  >Xveii  v^\.  \t^  ^^  %5^»sAherric8,  and  let 
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n  i  to  2  hour;,  then  torn  the  whole  into  an  earthen  pan» 
main  for  2  days.    Boil  the  jam  np  again  nntil  it  looks 
into  pots,  and  when  cold,  coyer  with  oiled  paper,  and 
put  tiBsue-paper  brushed  oyer  on  both  sides  with  the 
^,  and  store  away  in  a  dry  place.    Care  must  be  taken, 
is,  to  keep  the  jam  well  stirred  and  well  skimmed,  to 
ming  at  the  bottom  of  the  pan,  and  to  haye  it  yery  clear, 
inutes  to  boil  the  currant- juice  and  sugar  after  the  latter 
from  i  to  2  hour  to  simmer  the  gooseberries  the  first  timet 
K>nd  time  of  boiling. 
U,  from  ^,  to  lOd,  per  lb.  pot. 
-Allow  li  pint  of  fruit  for  a  lb.  pot 
—Make  this  in  June  or  July. 

UTE  OB  OBBEN  GOOBEBBBBT  JAM. 

EBiEirrs. — Equal  weight  of  fruit  and  sugar, 
ect  the  gooseberries  not  yery  ripe,  either  white  or  green, 
tail  them.    Boil  the  sugar  with  water  (allowing  i  pint 
or  about  i hour,  carefully  remoyiug  the  scum  as  it  rises; 
be  gooseberries/ and  simmer  gently  till  clear  and  firm: 
the  jam  on  a  plate ;  if  it  jellies  when  cold,  it  is  done, 
len  be  poured  into  pots.    When  cold,  cover  with  oiled 
isue-paper  brushed  oyer  on  both  sides  with  the  unbeaten 
?g,  and  store  away  in  a  dry  place, 
our  to  boil  the  sugar  and  water,  i  hour  the  jam. 
$i,  from  6d,  to  Sd.  per  lb.  pot. 
-Allow  H  pint  of  fhiit  for  a  lb.  pot. 
—Make  this  in  June. 


GOOSEBEBHT  JEIiLT. 
BDi£2rT8.— Gooseberries ;  to  eyery  pint  of  juice  allow  )  lb. 

t  the  gooseberries,  after  cutting  off  the  tops  and  tails,  into 
pan,  and  stir  them  oyer  the  fire  until  they  are  quite  soft ; 
lem  through  a  sieye,  and  to  eyery  pint  of  juice  allow  }  lb. 
ilthe  juice  and  sugar  together  for  nearly  2  hour,  stirring 
g  all  the  time ;  and  if  the  jelly  appears  firm  when  a  little 
id  on  to  a  plate,  it  is  done,  and  should  then  be  taken 
into  small  pots.  Coyer  the  pots  with  oiled  and  egged 
ime  as  for  currant  jelly  No.  1633,  and  etoi^  ^iv^l  *ydl% 


tho  frait  is  tcudcr ;  but  take  ewe  not  to  let  it  beak 
of  the  dish  would  bo  spoiled  were  the  fruit  redact 
the  ^reeagages  carefully  oat,  place  them  on  a  g 
syrup  for  another  S  minutes,  let  it  cool  a  little, ; 
and,  when  oold,  it  will  be  leady  for  use. 

Tim».—i  hour  to  limmer  the  fruit,  5  nunntee  the 

Average  coat,  in  fall  seawn,  lOd, 

Sufficient  for  1  or  S  persons. 

StasonaUe  in  July,  August,  and  September. 

OBXENGAQB   JAJL 
I6S*.  Ihs&eiiiehts.— To  every  lb.  of  fhiitt  wc 
stoned,  allow  3  lb.  of  lump  sugat. 

JIfoifc.— Divide  the  greengages,  take  out  the  ate 
into  a  preservieg-pan.  Bring  the  fruit  to  a  boil,  t 
and  Ifccp  stining  it  over  a  gentle  fire  until  it  is  m 
the  scum  as  it  rises,  and,  jast  before  the  jam  is  d 
for  5  minutes.  To  aGccrtain  when  it  i«  soffieieatly  1 
on  a  plate,  and  if  the  syrup  thickens  end  appea 
Have  ready  half  the  kernels  blanched ;  pat  tb 
give  them  one  boil,  and  poor  theptewrve  into  pot* 
down  with  oiled  papers,  and,  orer  these,  t 
both  sides  with  the  white  of  an  egg. 
Time. — ^  hour  arter  the  Roirar  is  added. 
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3f ode,— For  this  purpose,  the  fruit  must  be  used  before  it  is  quite 
ripe,  and  part  of  the  stalk  must  be  left  on.  Weigh  the  fruit,  reject* 
ing  all  that  is  in  the  least  degree  blemished,  and  put  it  into  a  lined 
saucepan  with  the  sugar  and  water,  which  should  haye  been  pre« 
viously  boiled  together  to  a  rich  syrup.  Boil  the  fruit  in  this  for 
10  minutes,  remove  it  from  the  fire,  and  drain  the  greengages.  The 
next  day,  boil  up  the  syrup  and  put  in  the  fruit  again,  and  let  it 
simmer  for  3  minutes,  and  drain  the  syrup  away.  Continue  this  pro- 
cess for  5  or  6  days,  and  the  last  time  place  the  greengages,  when 
drained,  on  a  hair  sieye,  and  put  them  in  an  oyen  or  warm  spot  to 
dry ;  keep  them  in  a  box,  with  paper  between  each  layer,  in  a  place 
free  from  damp. 

Time,~-10  minutes  the  first  time  of  boiling. 

Scasonahle.—MakQ  this  in  August  or  September. 

FBESEBVED    QBEHNQAaSS    IN    BYHITP. 

1 554.  Ingredients.— To  eyery  lb.  of  fruit  allow  1  lb.  of  loaf  sugar 
J  pint  of  water. 

3f ode. '-]^oi\  the  sugar  and  water  together  for  about  10  minutes ; 
divide  the  greengages,  take  out  the  stones,  put  the  fruit  into  the  syrup, 
and  let  it  simmer  gently  until  nearly  tender.  Take  it  off  the  fire,  put 
it  into  a  large  pan,  and,  the  next  day,  boil  it  up  again  for  about  10 
minutes  with  the  kernels  from  the  stones,  which  should  be  blanched. 
Put  the  fruit  carefully  into  jars,  pour  oyer  it  the  syrup,  and,  when 
cold,  cover  down,  so  that  the  air  is  quite  excluded.  Let  the  syrup  be 
well  skimmed  both  the  first  and  second  day  of  boiling,  otherwise  it 
«    will  not  be  clear. 

Time, — 10  minutes  to  boil  the  syrup ;  l  hour  to  simmer  the  fruit  the 
first  day,  10  minutes  the  second  day. 

Average  cost^  from  6t/.  to  8c/.  per  lb.  pot. 
;        Sufficient— hXhivr  about  1  pint  of  fruit  to  fill  a  1-lb.  pot» 

Seasonable, —^^Q  this  in  August  or  September. 

TO    MAKE    FBUIT    lOE-OBSAMS. 

1565.  Ingredients.— To  every  pint  of  fruit-juice  allow  1  pint  of 
cream ;  sugar  to  taste. 

Mode.—lAi  the  fruit  be  well  ripened ;  pick  it  off  the  stalks,  and  put 
it  into  a  large  earthen  pan.  Stir  it  about  with  a  wooden  spoon,  break- 
ing  it  until  it  is  well  mashed ;  then,  with  the  back  of  the  spoon, 
rub  it  through  a  hair  sieve.  Sweeten  it  nicely  with  pounded  sugar; 
whip  the  cream  for  a  few  minutes,  add  it  to  the  fruit,  and  NvlAiefiK.  ^^ 
whole  again  for  another  6  minutes .  Pat  tiie  mixtosc^  ialo  >^<^  lt««LVQ!^< 
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pot,  and  freeze  in  the  same  manner  as  directed  for  Ice  Padding, 
Ko.  1290,  taking  care  to  stir  the  cream,  &c.,  two  or  three  times,  and 
to  remove  it  from  the  sides  of  the  vessel,  that  the  mixture  may  be 
equally  frozen  and  smooth.  Ices  are  usually  served  in  glasses,  but  if 
moulded,  as  they  sometimes  are  for  dessert,  must  have  a  small  quan- 
tity of  melted  isinglass  added  to  them,  to  enable  them  to  keep  their 
shape.  Haspberry,  strawberry,  currant,  and  all  fruit  ice-creams,  are 
made  in  the  same  manner.  A  little  pounded  sugar  sprinkled  over  the 
fruit  before  it  is  mashed  assists  to  extract  the  juice.  In  winter,  when 
fresh  fruit  is  not  obtainable,  a  little  jam  may  be  substituted  for  it :  it 
should  be  melted  and  worked  through  a  sieve  before  being  added  to 
tho  whipped  cream ;  and  if  the  colour  should  not  be  good,  a  little  pre* 
pared  cochineal  or  beetroot  may  be  put  in  to  improve  its  appearance. 

Time, — k  hour  to  freeze  the  mixture. 

Average  cost,  with  cream  at  1«.  per  pint,  id.  each  ice. 

Seasonable^  with  ^resh  fruit,  in  June,  July,  and  August. 

TO    MAKE    FBUIT-WATEB    ICES. 

1556.  Inoredibnts.— To  every  pint  of  fruit-juice  allow  1  pint  of 
syrup  mado  by  recipe  No.  1513. 

Mode, — Select  nice  ripe  fruit ;  pick  off  the  stalks,  and  put  it  into  a 
large  earthen  pan,  with  a  little  pounded  sugar  strewed  over ;  stir  it 

about  with  a  wooden  spoon  until  it  b 
well  broken,  then  rub  it  through  a 
hair  sieve.  Make  the  syrup  by  recipe 
No.  1613,  omitting  the  white  of  the  e^\ 
DISK  o»  icM.  let  it  cool,  add  the  fruit-juice,  mix  well 

together,  and  put  the  mixture  into  the  freezing -pot.     Proceed  as 
directed  for  Ice  Puddings,  No.  1290,  and  when  the  mixture  is  equally 
frozen,  put  it  into  small  glasses.     Raspberry,  strawberry,  currant^ 
and  other  fresh-fruit- water  ices,  are  made  in  the  same  manner. 
Time, — \  hour  to  freeze  the  mixture. 
\      Average  cost,  Zd,  to  id,  each. 

Seasonable,  with  fresh  fruit,  in  June,  July,  and  August. 

IiEMON-WATEB   ICE. 

1557*  IvoBSBiERTS. — To  ovsry  pint  of  syrup,  made  by  recipe 
No.  1513,  allow  i  pint  of  lemon-juice ;  the  rind  of  4  lemons. 

Mode, — Rub  the  sugar  on  the  rinds  of  the  lemons,  and  with  it  make 

the  syrup  by  recipe  No.  1518,  omitting  the  white  of  egg.    Strain  tlis 

iemon-Jaice,  add  it  to  the  other  ingredients,  stir  well,  end  put  the 

iniztare  into  a  freexing^^V  Ytw»^  %&^Yt^\»i€(it  loe  Puddiog,  No. 


1290,  and,  iihea  Uie  miztore  ia  thorongtil;  and  eqoUly  frozen,  put  it 
iQto  ice-glaeaes. 

Time.—i  hooT  to  freeze  the  mixture.   Aetragt  eott,  3A  to  id.  eooli. 

SeatonabU  at  onj  time. 

lOBD    OUItaAirTB,   fin  Dsnert. 

1558-  Inobehiehts.-^  pint  of  wator,  the  whites  of  S  eggs,  cnrranfs, 
pounded  sugar. 

Jl/offe.— Select  Terr  fine  bnuclies  of  red  or  white  ourranti,  and  well 
beat  the  whites  of  tlifl  eggs.  Mix  these  with  the  water;  then  take  the 
currants,  a  bnnoh  at  a  time,  and  dip  them  in ;  let  them  drain  for  a 
minute  or  two,  and  roll  them  in  rets  fine  pounded  sn;t>r.  Lay  them 
to  dry  on  paper,  when  the  sngar  will  orystallizo  ronnd  each  onrrant, 
and  have  a  very  pretty  effM.  All  freth  fmit  may  be  prepared  in  the 
Bame  manner ;  and  a  mixtnre  of  yarions  fruita  ioad  in  IMs  manner, 
and  arranged  on  one  dish,  looks  yery  well  for  •.nmmer  dessert. 

Ti:m.—X  day  to  dry  the  fmit. 

^wraffecoft,  BAfinapintof  ioedoturanti.  j8M«MMiUa  in  summer. 

UELONS. 

1559.  This  fruit  is  rarely  preferred  or  OD«Aid  in  any  way,  and 
should  be  sent  to  table  on  a  dish  garnished  with,  Immk  or  flowers,  el» 
fouoy  dictates.  A  border  of  any  other  kindof  saiAftnit,  arranged 
loond  tl)e  melon,  has  a  pretty  offeet,  the  oolonr  of  tlla;flmoet  oontraet- 
ing  nicely  with  the  melon.  Plenty  of  pounded  Bugar  should  be  served 
with  iti  and  the  fruit  should  be  oat  lengthwise,  iu  moderate-sized 
aliceB.    In  America,  it  is  freqaently  eaten  with  pepper  and  salt. 

Average  ni«t,— English,  in  fnll  season,  I*.  Od.  to  6t.  each;  when 
aearce,  IDs.  to  \6*.;  leatondble,  June  to  August  French,  2*,  to  St,  ad, 
each  ;  teasonable,  June  and  July.  Dutch,  9d.  to  2t.  each ;  uatontAh, 
July  aod  August 

UiLoi.— Tha  nflon  h  a  miMt  dalMoiu  fhill,  nonilifflt,  booI,  Md  biiA-flmTDimd. 

Kprri  but,  in  Pnnce,  it  i>  liknriw  mred  Dp  ildiniifl'  HtHiwa  for  boibd  mnti, 
TowinildinTiirtuT,  ind  I>h  b«pB  IMttyrmod  in  (bnndnn  on  [b>  ludT  ptdng  of 
Jfypcxv.    It  nta  brought  OTijiiBalli'  from  Ami*  ht  th*  ftamana,  kod  it  %aii  to  ahb  1>Mn 

4^«i>d  Ih«  CanlafaMpty  trata  (lia  nviis  of  ■  plico  iM^r  Rome  wlwn  it  Hu  flntmilLiTfttrd 
tTi  FiimpD,  if  AiiHtLtBof  Arm«Eijft,*rh«nit  erowiiopledtlAillj  thfttiBbone-loadmkjb* 
kniitht  tot  ■  arowB. 

FBESBBV^B    UOXBXBBtBS. 

15^0-  iNOBEniBKTS.— To  2  lbs.  of  fmit  and  1  pint  of  Julee  allow 
Z\  llis.  of  loaf  sugar. 

,3/urfe.— Put  some  of  the  fmit  into  a  preserving^pen,  and  tusSLCtV^ 
gently  until  the  Juioe  is  well  drawn.    Strain  itakKng'ti^'\»«>imski- 


T!l  MocERH  itocairBoLS  oookert. 

anni  it,  and  to  cTery  pint  nllow  the  &bove  proporlioB  of  mgax  ud 

fruit.  Put  tbe  siikot  into  tho  preEerving-p«Q,  moistea  it  wiOi  tha 
jaice,  boil  it  up,  skim  well,  and  then  add  the  nmlbemea,  whioh  sboold 
be  ripe,  bulnotsoftenough  tobreak  to  ft  pulp.  Let  them  atuid  in  the 
■;nip  till  ivurm  through,  then  Ket  them  on  the  lire  to  boil  gentlj ; 
when  hnlf  done,  turn  them  carefally  into  on  eanhea  pan,  and  l«t  tbaa 
remain  till  the  next  day;  then  boil  them  as  before,  tndwlMntbt 
ejTup  is  thiak,  and  bccomei  firm  vrhen  cold,  put  the  preserre  int» 
pots.  In  making  this,  core  should  be  token  not  to  break  the  mul- 
berries i  this  mo;  be  avoided  by  rery  gentle  stirring,  and  bjr  ounmer- 
in^  the  fmit  very  alowly. 

Tiine.~i  hour  to  extract  the  jniae; 
'  i  hour  to  bull  the  mulberriea  the  fint 
time,  i  hour  the  second  time. 
ScatonabU  in  Aogust  and  September. 


'hitV\j  nmniitiD  flironr,  and  Ihric  lulwid  BMtn 
ThoT  ««  coiuidmed  i)  pooling,  liimliie,  ud  gumllr 

tbo  RaniKni,  wkoapiinrtolUTsprrliemdil  tsarBT 
aOtti.  Tho  mnlb»rry(r»  !•  italfd  to  bin  ten  m- 
troduccd  Into  Uiii  connln  in  ISM,  bcinit  OMda^ 
•t  Sum  Hdhh.  when  tbe  orJBUul  Ithi  itiirihfn*- 
ThapUatiiigiirihtiBwu  uiacli  Hooitrufd  b*  Dw 
JuKiI.slHDtlSaSi  udeoniidenbUiSuiAont 
nid*  ■■  thU  Um*  to  Kir  ulkwami  on  k  h»a  mK 
for  Ihe  uurpoH  of  Dukins  ulk ;  butUieM«dH<riM> 
Ut«  ■1*>ji  blled,  lb«  Ainuta  bnag  •oradr  ■*" 

TO   PBEBBBTB   UOBEIOiO   OEZBSIKS. 
1561,  iKaBEDiRHis.— To  every  lb.  of  ohenics  allow  l^lb.  of  n|V, 
1  gill  of  water. 

Jfo^e.— Select  ripe  cherries ;  piok  olF  the  stalks,  and  reject  all  tbl 
have  any  blemishes.  Boil  the  sugar  and  water  together  for  6  minnlff!  ; 
put  in  the  cherries,  and  boil  them  for  10  minntes,  removing  the  MU  . 
as  it  rises.  Then  turn  the  fruit,  &o.  into  a  pan,  and  let  it  resuis 
until  the  next  day,  when  boil  it  all  agmn  for  another  10  miantA 
and,  if  necessary,  skim  welL  Put  the  cherries  into  small  pola ;  pM 
over  them  the  syrup,  and,  when  cold,  covet  down  with  oiled  papn 
and  the  tops  of  Ibe  jars  with  tissue-paper  brushed  over  on  both  tidv 
with  the  white  of  an  egg,  and  keep  in  a  dry  place. 

Tinu. — Altogether,  25  minutes  to  boiL 

Aterage  eott,  from  9d.  to  lOif.  per  lb.  pot. 

b'easonablt. — Uake  this  in  July  or  August.  ' 

Tbi  Cajr»T-nii>  m  1,oin^TbtC<irn7-trHwu  iDbodiwed  into  BsoM  tf  I>>^     | 
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■t  Snt  bow  to  ■ppndila  tUl  pTMBt  ■■  H  d««i«a  I  Ibt  tt*Bli*n7'trM  w»  pnpuitod 

•0  ilmiT  is  lulj,  ib>t  moT*  t£*a  •  ecBtuj  diar  id  iBtrsdwUon  it  wu  lu&cim  beiB( 
grnanllir  eoltlntod.    The  Boioao*  dutinitiililiad  Ibcw  nliwipd  ipfdo  o(  eharls— th* 

IballurdMinMiiBa 


e^ J Lad.    The  Boioao*  dutinitiililiad  Ibna  ptbHlpd  ipfdo  I 

Afmiati,  o(  a  briikt  »d,  wiUi  ■  trm  aad  daUata  pn^  i  tba  ZmlmUmn, 
— — '  -  *i—  '^'— itwa,  round  aod  atabbj,  and  lueb  oalaMUd.   Tba  ahaj 
ka  Bom*  and  Uw  laaaad  at  Athau. 


PBBSaBT&D    imOTABIHaS. 

I  s64.  ItrGKEDiEVTs.— To  every  tb.  of  sngu  illoir  i  pint  of  irator ; 
DeotuiDet. 

3fo<U. — Divide  the  neotarinei  in  two,  ta^e  out  the  itonei,  and  maks 
a.  strong'  ajrap  iritlisagBr  and  water  in  the  above  proportion.  Pat  in 
the  nectarinea,  and  boil  them  antil  they  have  thoiDnghly  imbibed  the 
BDgar.  Keep  the  fruit  aa  whole  at  potiible,  and  torn  it  oorefoUy  into 
a  pan.  The  next  day  boil  it  again  for  a  few  ininntea,  take  out  the 
neotarinei,  pnt  them  into  jari,  boil  the  lymp  qoioUy  for  S  minntea, 
poor  it  over  the  fruit,  and,  when  oold,  cover  tho  pteaerve  down.  The 
lyrnp  and  preserve  mnst  be  oarefnlly  akimmed,  or  it  will  not  be  olear. 

Time.—\0  minntea  to  boil  the  ngar  and  water ;  30  minntes  to  Ixril 
the  frait  the  fint  time,  10  minntea  the  aeoond  time ;  A  minutea  to  boil 
the  Bymp. 

Seatotuible  in  Angnst  and  Beptember,  bnt  cheapest  in  September. 

BTEWED   SOBMAJIDY   PIFFIV8. 

1563.  IsoREMBNTS.— 1  lb.  of  NoTmendy  pippin*,  1  qnart  of  vater, 
i  teaspoonful  of  powdered  cinnamon,  |  teaqwrafnl  of  ground  ginger, 
1  Ih.  of  moiat  sngar,  1  lemon. 

Jfod^.— Well  wash  the  pippins,  and  pnt  them  into  1  quart  of  water 
with  the  above  proportion  of  cinnamon  and  ginger,  and  let  them  stand 
12  hoars ;  then  pnt  these  all  together  into  a  atewpan,  with  the  lemon 
sliced  thinly,  and  half  the  moist  sngnr.  Let  them  boil  slowly  nntil  the 
pippins  are  half  done ;  then  add  the  remainder  of  the  sugar,  and  sim- 
mer until  they  are  quite  tender.    Berve  on  glass  dishes  for  dessert. 

Time. — 2  to  3  hours.    Average  eoit,  is.  id, 

SeatorudiU, — Boitable  for  a  winter  dish. 

ICZiD    OBAS-QSB. 

■564.  iHaREDTEirtB.— Oranges ;  to  every  lb.  of  pounded  loaf  sngax 
allow  the  whites  of  2  eggs. 

Jfot/e.— Whisk  tiie  whites  of  the  eggs  well,  atit  In  the  sngar,  and 
beat  this  mixtnie  for  i  hoar.  Skin  the  oranges,  lemovc  as  much  of 
the  white  pith  as  posdble  without  injnring  the  pulp  of  the  fruit  i  pass 
a  thread  throngh  the  centre  of  saoh  orange,  dip  them  Into  tiho  v^px* 
and  tie  them  to  a  stick.    Place  this  stick  Mnm  ttiA  oven.  *m^  ^|A  ^^^^ 
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oranges  remain  until  dry,  when  they  will  haye  tiie  wppetenaumai  Mb 
of  ioe.  They  make  a  pretty  dessert  or  supper  didL  Caie  rnnrt  ho 
taken  not  to  have  the  oven  too  fierce,  or  the  (oanges  woold  seorbh  ad 
acquire  a  brown  colour,  which  would  entirely  spoil 

Time. — From  ^  to  1  hour  to  dry  in  a  moderate  oyen* 

Average  cost,  lid,  each. 

Sufficient,—  \  lb.  of  sugar  to  ice  12  oranges. 

Seasonable  from  November  to  May. 


Thx  Fimst  OBAVOi>Tmn  nr  FAivos.—Th*  first  Or§ngis4rf9oMnlMi  in  the  i 
ofFnacawMtobeMmiafewymnaffOstFontMneblefta.  It  wm  called  L§  CauuMkU 
(the  Conitable),  beoaoM  it  had  bek>Bged  to  the  ConnttabU  ds  Boorboa,  mod  had  bta 
COD  Vacated,  together  with  all  propeitj  belongiog  to  that  prince,  ftfler  hit  rerott  afiiaiS 
hie  Borereign. 

COMPOTE    OF   OBANOE& 

i^S.  IiroBvnisNTS.— 1  pint  of  symp  Na  1512,  6  oranges. 
itfocfe.— Peel  the  oranges,  remove  as  muoh  of  the  white  pith  as  po^ 
sible,  and  divide  them,  into  small  pieces  without  breaking  the  tkin 

skin  with  which  they  are  sanonadBd. 
Make  the  syrup  by  recipe  Ho.  1612,  adding 
the  rind  of  the  orange  out  into  tiuB 
narrow  strips.  When  the  syrup  has  beea 
well  skimmed,  and  is  quite  dear,  pot  ia 
the  pieces  of  orange,  and  simmer  them  for  6  minutes.  Tiike  them  oat 
carefully  with  a  spoon  without  breaking  them,  and  arrange  theaa  oa  a 
glass  dish.  Bednce  the  syrup  by  boiling  it  quickly  until  thick ;  Istit 
cool  a  little,  pour  it  over  the  oranges,  and,  when  cold,  they  will  bi 
ready  for  table. 

Time, — 10  minutes  to  boil  the  syrup ;  6  minutes  to  afaniner  fti 
oranges;  6  minutes  to  reduce  the  syrup. 
Avei'age  cost,  9d, 
Si^cient  for  5  or  6  persons. 
Seasonable  from  November  to  May. 


COMVteB  OV  OftJOrOBt. 


Thb  OftAifOB  nr  Posttjoal.— The  Onuige  known  mtder  the  naaie  of  "' 
Orange "  comes  original] j  fVom  China.  Not  more  than  two  oentnries  ago,  the ! 
broagbt  thence  the  first  scion,  which  has  multiplied  so  prodigloaify  tiMt  ip»  wawWM 
entire  forests  of  orange-trees  in  Portugal. 

Obakgi  akd  Clotxs.— ^t  appears  to  bare  been  the  custom  formerlj.  in  Baf^taad.  te 
make  new  year's  presents  with  oranges  stuck  fiill  with  olores.  We  read  in  one  of  B« 
Jonaon's  pieces,— the  **Christ.ma»  Masque,"—"  He  has  an  orange  nnd  roMmaiy*  iMtM* 
adoTetoatickinit.'* 

OUAJSOB  MABMAULDB. 
I. 

16^.  IireBXDiKfis.— Equal  weight  of  fine  loaf  sugar  and  SnOk 
oxwQges;  to  Uarangea  allow  1  pint  of  water. 
J/bflb.^Let  th«ta  W  aia.  w^xuiL  ^\^\i  ^  1<m£  aogar  and  8nA 
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oranges,  and  allow  the  above  pxopoition  of  water  to  every  dozen 
oranges.  Peel  them  carefully,  remove  a  little  of  the  white  pith,  and 
boil  the  rinds  in  water  2  hours,  changing  the  water  three  times  to  take 
off  a  little  of  the  bitter  taste.  Break  the  pulp  into  amall  pieces,  take 
out  all  the  pips,  and  cut  the  boiled  rind  into  ohipe.  Make  a  syrup  with 
the  sugar  and  water ;  boil  this  well,  skim  it,  and,  when  dear,  put  in  the 
pulp  and  chips.  Buil  all  together  from  20  minutes  to  i  hour ;  pour  it 
into  pots,  and,  when  cold,  cover  down  with  bladders  or  tissue-paper 
brushed  over  on  both  sides  with  the  white  of  an  egg.  The  juice  and 
grated  rind  of  2  lemons  to  every  dozen  of  oranges,  added  with  the 
pulp  and  chips  to  the  syrup,  are  a  very  great  improvement  to  this 
marmalade. 

Time,— 2  hours  to  boil  the  orange-rinds ;  10  minutes  to  boil  the 
syrup ;  20  minutes  to  i  hour  to  boil  the  marmalade. 

Average  cost,  from  6cL  to  Sd.  per  lb.  pot. 

Seasonable, — This  should  be  made  in  March  or  April,  as  Seville 
oranges  are  then  in  perfectioxL 

n. 

1567.  Ingredients.— Equal  weight  of  Seville  oranges  and  sugar; 
to  every  lb.  of  sugar  allow  J  pint  of  water. 

Mode.— Weigh  the  sugar  and  oranges,  score  the  skin  across,  and  take 
it  off  in  quarters.  Boil  these  quarters  in  a  muslin  bag  in  water  until 
they  are  quite  soft,  and  they  can  be  pierced  easily  with  the  head  of  a  pin ; 
then  cut  them  into  chips  about  1  inch  long,  and  as  thin  as  possible. 
Should  there  be  a  great  deal  of  white  stringy  pulp,  remove  it  before  cut- 
ting the  rind  into  chips.  Split  open  the  oranges,  scrape  out  the  best 
part  of  the  pulp,  with  the  juice,  rejectiog  the  white  pith  and  pips.  Make 
a  syrup  with  the  sugar  and  water ;  boil  it  until  clear ;  then  put  in 
the  chips,  pulp,  and  juice,  and  boil  the  marmalade  from  20  minutes 
%o  i  hour,  removing  all  the  scum  as  it  rises.  In  boiling  the  syrup, 
ilear  it  carefully  from  scum  before  the  oranges  are  added  to  it. 

Time.— 2  hours  to  boil  the  rinds,  10  minutes  the  syrup,  20  minutes 
to  i  hour  the  marmalade. 

Average  cost,  6d.  to  8(2.-  per  lb.  pot. 

Seasonable.^UBkid  this  in  Maroh  or  April,  when  Seville  oranges  are 
in  perfection. 

AN  EAST  WAT   OF  MAKING  OBANOB  MAHMATiA.T>B. 

1568.  InoREDiENTS.— To  cvcry  lb.  of  pulp  allow  li  lb.  of  loaf  sugar. 
Mode, — Choose  some  fine  Seville  oranges;  put  them whoU \x^ ^ 

stewpan  with  suffioient  water  to  cover  them,  aad  ctoiw  \2Ki»iiL'^aa&^ 

3  t  J 
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ther  bMome  pw Etotlj  tender,  obaoging  the  water  3  or  S  timaa ;  dtsit 
them,  take  off  the  rind,  lemove  tiie  pipi  bom  the  pulp,  weigh  H,  and 
toeTer7lb.allowli<tfI(Mfeiigirandipntof  the  water  tJie  ctrui(e* 
were  lut  boiled  in.  BinltheingataiidwateT  t^etlicrforlOininntea: 
pat  in  the  pulp,  boil  for  another  10  minntea ;  then  add  the  ped  out 
into  Btripd  and  boil  the  marmalade  for  another  10  minntea,  whidi 
eompUtea  the  pnoeai.  Four  it  into  jara;  let  it  oool;  then  eorer  down 
with  bladden,  or  tiune-paper  hnuhed  over  on  both  eidee  with  the 
white  of  an  e^. 

Tima,—2  honia  to  boil  the  orangei  i  altogether  i  bonr  to  boil  the 
maimalode. 

Average  coit,  from  id.  to  id.  per  lb.  pot. 

Seatonable  — Make  thia  in  Mafch  or  April, 


OBAirai:  uabhaIiAdz  made  with  Eoinrr. 

1569.  iHaBSDiEKTa. — To  1  qnart  of  the  jnioe  and  palp  of  Serilla 
orangea  allow  2  lbs.  of  honey,  1  lb.  of  the  riad. 

Jfode.— Feel  the  orange*  and  boil  the  rind  in  water  mitil  tender, 
and  eat  it  into  itripi.  Take  away  the  pips  from  the  jnioe  and  palp, 
end  pnt  it  with  the  himey  and  ohips  into  a  pTeaerring'pan ;  b<^  aU 
together  for  abont  t  hour,  or  nntil  the  marmalade  is  of  the  V^OfV 
consistency;  pnt  it  into  pota,  and,  when  oold,  oover  down  with 
bladdera. 

Tiina.~2  houn  to  boil  the  rind,  )  horn  the  mennaUde. 

Arerage  eoti,  from  7d.  to  Sif.  per  lb.  pot. 

Seatonable. — Make  this  in  March  or  ApriL 

TO  FBESBBVB  ORAirGBa. 

1570.  LfOKHiiSRia.— Oranges ;  to  every  lb.  of  jaice  and  palp  alliv 
3  Ibt.  of  loeTengar  g  to  every  pint  of  water  1  lb.  of  loaf  angar. 

Jfocb.— Wholly  grate  or  peel  the  oranges,  taking  off  only  the  Sm 
oataide  portion  of  the  rind.  Make  a  email  inoieion  where  the  atalk  a 
taken  ont,  iqneete  oat  aa  mnoh  of  the  jnioe  as  con  bo  obtained,  and 
preserve  it  in  a  baain  with  the  pnlp  that  acoompaniee  iL  Fnt  thi 
orangea  into  oold  water;  let  them  stand  for  8  days,  nlnnginf  Oi 
water  twioe ;  then  boil  them  in  fresh  water  till  they  are  very  tendn 
and  pnt  them  to  drain.  Hake  a  symp  with  the  above  ptopoitioBtf 
angar  and  water,  loffioient  to  oover  the  oranges ;  let  them  atand  b  ft 
for  3  or  B' day*;  then  drain  thera  well.  Weigh  the  Joiee  and pstft 
allow  doable  their  weight  of  angar,  and  boil  them  together  until  the 
HamoeaaMloilM,«^titD!aA^'te<Mn£aa.T  nawTed;  patiBtkt 
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iiges»  boil  tlwm  for  10  minntes,  place  them  in  Jan,  poarorertbem 
9fTUj^  aiidy  when  tuM,  ooyer  down.    They  will  be  fit  for  vm  in 


!%ntf. — 8  days  fat  fhe  oranges  to  remain  in  water,  8  days  in  the 
up ;  i  hour  to  boil  the  pnlp,  10  minutes  the  oranges. 
Xfotofia&jtf.— This  preserre  should  be  made  in  February  or  March, 
Bn  oranges  are  plentifuL 

OBANOB    SAIiAD. 

571.  IvossDmrrs.— 6  oranges,  i  lb.  of  muscatel  raisins,  2  oz.  of 
mded  sugar,  4  tablespoonfuls  of  brandy. 

ITodlf.— Peel  6  of  the  oranges ;  divide  them  into  slices  without 
•king  the  pulp,  and  arrange  them  on  a  glass  dish.  Stone  the 
BBS,  mix  them  with  the  sugar  and  brandy,  and  mingle  them  with 
oranges.  Squeexe  the  juice  of  the  other  orange  orer  the  whole, 
i  the  dish  is  ready  for  table.  A  little  pounded  spice  may  be  put  in 
■L  the  flavour  is  liked ;  but  this  ingredient  must  be  added  very 
singly. 

iverege  coti,  1$. 
Stiffieient  for  5  or  6  persons. 
SsfsowflMs  from  November  to  May* 

COMPOTB  OF  FEA0HE8. 
157*.  LroBxnixirrs.— 1  pint  of  syrup  No.  1512,  about  1$  small 
lehes. 

Mode. — Peaches  that  are  not  very  large,  and  that  would  not  look  well 
dessert,  answer  very  nicely  for  a  compete.  Divide  the  peaches,  take 
t  the  stones,  and  pare  the  fruit ;  make  a  syrup  by  recipe  No.  1512, 
t  in  the  peaches,  and  stew  them  gently  for  about  10  minutes.  Take 
sn  oat  without  breaking,  arrange  them  on  a  glass  dish,  boil  the 
iq^  lor  2  or  8  minutes,  let  it  cool,  pour  it  over  the  fruit,  and,  when 
dt  it  will  be  ready  for  table. 
FEm«. — 10  minutes.  Average  eo$i^  1$.  2d. 
hftUient  for  5  or  6  persons.    Seaeonable  in  August  and  September. 

EMMM  AVD  VsotAmrB.— TIm  paaeh  tnd  naeCarina,  which  uv  unonf  tb«  most  de- 
Hi  at  oat  fruits,  an  coniidered  m  TftrietiM  of  the  Mine  tpeciee.  produced  by  culti* 
OB.  TlM  fcnur  it  ehmracterised  by  »  rery  delicftte  down,  while  the  Utter  ia  smooth  t 
,  ^  A  proof  of  thfltr  identity  as  to  species,  trees  hmf  borne  pesohes  on  one  pert  snd 
■BiBSSOBBBOlher ;  snd  even  »  single  fruit  hss  bed  down  on  one  side,  and  on  the  other 
i  I  lh«  trees  are  almost  exactly  alike,  as  well  as  the  blossoms.  Pliny  ilates  that 
mimtk  was  originaUly  brought  from  Persia,  where  it  grows  natorally.  At  Hontreuil, 
bgBiBMr  Pans,  almost  the  whole  population  is  employed  in  the  oultivsMon  of  psaches ; 
W^  ueoipattoo  haa  r»n^**'"*^  the  inhabitants  for  sges,  and,  in  oonfto<|nence,  they 
I  tOtT  psaehss  than  anywhere  else  in  France.  In  liaryland  and  Virginia,  peaches 
rsMrily  wild  in  OKhards  resembling  foresto  I  but  the  fruit  ia  of  litUeYslua  fottbA 
.  hmng  easployed  only  in  fattening  hogs  and  for  tha  diiUUalkm  of  'MMih.>it«anLi . 
£•  CMS  rida  of  tiM  Aadsi^  jMschsf  gitnr  wild  among  the  eofnlUtk&i  lAa 
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tains,  and  «!•  dried  M  AH  MtioU  of  food.  ThoyoniifrleatrMoftiMMMkMB 
used  in  cookery,  finom  their  agreeable  llaToar ;  and  a  liqaeur  reaemVUog  tike  flno 
of  liartinique  may  be  made  by  steeping  them  in  brandy  tweetaoed  vita  Mnr  ai 
with  milk :  gin  may  also  be  flaroored  in  the  same  manner.  The  kernels  of  um  fMt  ksfl 
the  same  flavoar.  The  nectarine  is  said  to  hare  receired  its  name  fktmi  BMter,  the 
particular  drink  of  the  cods.  Though  it  is  considered  as  the  lamo  sysaiea  m  tks  patch. 
It  is  nut  known  which  of  the  Tarieties  come  firom  the  other ;  tiM  Deot»rin»  it  bj  Mat 
considered  as  the  superior  fmift. 

PEA0HE8  FBESEBVED  IN  BBANDT. 

1573*  Ingredients.— To  eyery  lb.  of  fruit  weighed  before  being 
stoned,  allow  i  lb.  of  finoly-ponnded  loaf  sugar ;  braudy. 

Mods.—JjQt  the  fruit  be  gathered  iu  dry  weather;  wipe  uid  weigh 
it,  and  remove  the  stones  as  oarefully  as  possible,  without  injuring  the 
peaches  much.  Put  them  into  a  jar,  sprinkle  amongst  them  pounded 
loaf  sugar  in  the  above  proportion,  and  pour  brandy  over  the  fruit 
Cover  the  jar  down  closely,  place  it  in  a  saucepan  of  boiling  water 
over  the  fire,  and  bring  the  brandy  to  the  simmering-point»  but  do 
not  allow  it  to  boil.  Take  the  fruit  out  carefully,  without  breaking  ifti 
put  it  into  small  jars,  pour  over  it  the  brandy,  and,  whenoold«  exolndf 
the  air  by  covering  the  jars  with  bladders,  or  tissue-paper  brushed 
over  on  both  sides  with  the  white  of  an  egg.  Apricots  may  be  dam 
in  the  same  manner,  and,  if  properly  prepared,  will  be  found 

Time.— From  10  to  20  minutes  to  bring  the  brandy  to  the 
ing-point. 

Seasonable  in  August  and  September. 

BAKED    PEAB8. 

1574*  Ingbediknts.— 12  pears,  the  rind  of  1  lemon,  •  oknree*  10 
whole  allspice ;  to  every  pint  of  water  allow  i  lb.  of  loaf  angar. 

Ifocfe.— Pare  and  out  the  pears  into  halves,  and,  should  they  bi 
very  large,  into  quarters ;  leave  the  stalks  on,  and  carefully  remofi 
the  cores.  Place  them  in  a  clean  baking-jar,  with  a  oloeely-fittiiif 
lid ;  add  to  them  the  lemon-rind  cut  in  strips,  the  juice  of  i  lemon,  tk 
doves,  pounded  allspice,  and  suffioient.water  just  to  cover  the  whok 
with  sugar  in  the  above  proportion.  Cover  the  jar  down  olosaly,  pot 
it  into  a  very  cool  oven,  and  bake  the  pears  from  6  to  6  houra,  but  b« 
very  careful  that  the  oven  is  not  too  hot.  To  improve  the  oolonrof 
the  fruit,  a  few  drops  of  prepared  cochineal  may  be  added ;  but  tiiii 
will  not  be  found  neoessary  if  the  pears  are  very  gently  baked. 

2Vm«.— Large  pears,  6  to  6  hours,  in  a  very  slow  oven* 

Average  cost,  IdL  to  2d  each. 

Sufficient  for  7  or  8  persona. 

Seasonable  from  September  to  January. 


KTBIIi  COKWEffBOTSAKT,  EIO«  tVl 

«ltdtb«BiwMi  MM,  aad  jirdbablj  introdaeed  tome  of  their  b«tt  aorte  into 
,  to  whioh  othort  were  added  bj  the  inhabitants  of  the  monaateriea.  The  Dutch 
■■■»  «  wen  ae  the  Aeaofa,  hare  excelled  in  the  coltiTation  of  the  pear,  and 
•lab  wrietiea  iaftrodoeed  are  fkom  France  and  Flanders.  The  pear  tt  a  hardj 
a loagerlifwthaB  the  applet  it  has  been  known  to  exist  fbroentaries.  There 
beat  IflO  varieCiee  of  tUa  ftnit.  Thoufrh  perfectly  wholeaome  when  ripe,  the 
t  ao  when  fpraea  ;  bot  in  tlna  atate  it  is  fit  for  atewing.  An  ureeable  bererage, 
Kj,  it  made  Aoa  penif  tad  the  varieties  which  are  kait  fit  for  ea^  make  Um 
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LieBKDiXHTS.— Jargonelle  pears ;  to  eyery  lb.  of  sugar  allow 
f  water. 

.—Procure  some  Jargonelle  pears,  not  too  ripe ;  put  them  into 
in  with  sufficient  water  to  coyer  them,  and  simmer  them  till 
ender,  but  do  not  allow  them  to  break ;  then  put  them  into 
ker.  Boil  the  sugar  and  water  together  for  6  minutes,  skim 
.t  in  the  pears,  and  simmer  them  gently  for  5  minutes.  Bepeat 
nering  for  8  successiYe  days,  taking  care  not  to  let  the  fruit 
fhe  last  time  of  boiling,  the  syrup  should  be  made  rather 
ind  the  fruit  boiled  for  10  minutes.  When  the  pears  are  done, 
Am  from  the  syrup,  and  dry  them  in  the  sun,  or  in  a  cool  oven ; 
may  be  kept  in  the  syrup,  and  dried  as  they  are  wanted. 
— k  hour  to  simmer  the  pears  in  water,  20  minutes  in  the  syrup. 
ige  cost.  Id,  to  2d,  each, 
no^.— Most  plentiful  in  September  and  October. 


STEWED    FEABS. 

Iko&edixfts. — 8  large  pears,  6  oz.  of  loaf  sugar,  6  doyes, 
allspice,  i  pint  of  water,  i  pint  of  port  wine,  a  few  drops  of 
i  oochineal. 

. — Pare  the  pears,  halve  them,  remove  the  cores,  and  leave  the 
n ;  put  them  into  a  lined  saucepan  with  the  above  ingredients, 
them  simmer  very  gently  until  tender,  which  will  be  in  from 
ours,  according  to  the  quality  of 
«.  They  should  be  watched,  and, 
one,  carefully  lifted  out  on  to  a 
sh  without  breaking  them.   Boil  imwm  tmamu 

frup  quickly  for  2  or  3  minutes ; 

to  cool  a  little,  pour  it  over  the  pears,  and  let  them  get  per- 
>ld.    To  improve  the  colour  of  the  fruit,  a  few  drops  of  pre- 
xihineal  may  be  added,  which  rather  enhances  the  beauty  of 
h.    The  fruit  must  not  be  boiled  fast,  but  only  limmctt^^ 
iflhed  thai  it  be  not  too  much  done. 
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Time.—Z  to  4  boon.    Average  cost,  U,  6d. 

Sufficient  for  6  or  6  persons.    Seasonable  from  September  to  Janiiaty. 

Tbm  Bov  GxmBTXsir  Pbab.— The  Tsloftble  Tarietr  of  pear  osUed  Btm  CkrOUm^  vkidi 
eomet  to  oor  tablet  in  winter,  either  raw  or  oooked.  reoeired  ite  name  thvooij^  tte  Al- 
lowing incident :— Louis  XI.,  king  of  Franoe,  haa  aeut  for  Saint  Fraafoii  da  Flnde 
from  the  k>wer  part  of  Calabria,  in  the  hopes  of  reoorering  his  heaUh  ttioog^  Ms 
intercession.  The  saint  brought  with  him  the  seMs  of  this  pear ;  and,  aa  h*  iraa  eaUsd 
at  court  Zs  Bon  CkrHUm,  this  fruit  obtained  the  name  of  him  to  whom  FkMMW  oiPiiits 
introduction. 

FINSAFFIiB   CHIPS. 

1577.  IiTGBSDiSNTS.— Pineapples ;  sugar  to  taste. 

ilfocfe.— Pare  and  slice  the  fruit  thinly,  put  it  on  dishes,  and  straw 
over  it  plenty  of  pounded  sugar.  Keep  it  in  a  hot  closet,  or  very  slow 
OTen,  8  or  10  days,  and  turn  the  fruit  every  day  until  dry ;  then  put 
the  pieces  of  pine  on  tins,  and  place  them  in  a  quick  oyen  for  10  mi- 
nutes. Let  them  cool,  and  store  them  away^in  dry  bozes»  with  paper 
between  each  layer. 

Time.—S  to  10  days. 

iSNeofotio^^e.—Foreign  pines',  in  July  and  August 

PBB8EBVED   PHTBAPPIiE. 

1578*  lK6BEDiEirr8.~To  every  lb.  of  fruit,  weighed  after  beiaf 
pared,  allow  1  lb.  of  loaf  sugar ;  i  pint  of  water. 

Mode.^-The  pines  for  making  this  presenre  should  bo  perfeefly 
sound  but  ripe.  Cut  them  into  rather  thick  slices,  as  the  fruit  ihxiaki 
very  much  in  the  boiling.  Pare  off  the  rind  carefully,  that  none  o£ 
the  pine  be  wasted ;  and,  in  doing  so,  notch  it  in  and  out»  aa  the  edge 
cannot  be  smoothly  cut  without  great  waste.  Dissolve  a  XMrtioa  of  ths 
sugar  in  a  preserving-pan  with  i  pint  of  water ;  when  this  is  meliBdi 
gradually  add  the  remainder  of  tiie  sugar,  and  boil  it  until  it  tens  a 
dear  syrup,  skimming  well.  As  soon  as  this  is  the  case,  pat  in  tiis 
pieces  of  pine,  and  boil  well  for  at  least  i  hour,  or  until  it  locb 
nearly  tnmsparent.  Put  it  into  pots,  cover  down  when  odld»  tad 
store  away  in  a  dry  place. 

Time.  — i  hour  to  boil  the  fruit    Average  cost,  lOd.  to  It.  per  lb.  pot 

Seasonable.—Fot&giL  pines,  in  July  and  August 

Ths  PnrxAvn.!  nr  HsAfMXVSoic.— Heathen  nations  inrented  protectiv  dlihJlw 
for  their  orchards  (sudi  as  Pomona,  Vertumnus,  Priapus,  &o.),  ana  beneToleBl  palrost 
for  their  fruits :  thus,  the  olive-tree  srew  under  the  auspices  of  Minenra;  thalbMi 
cherished  the  pahn-tree,  Baoohus  the  flg  and  {rape,  and  1%§pim0  mid  Ut  cmw  wtn  mam 
craMt  totktgrtui  C^Uli, 

PBBSBBVJLU   PINSAPPIiEf  for  Present  ITaa. 

1579*  IvOBSDnoTTB. — ^Pineapple,  sugar,  water. 
Mode. — Cut  the  pine  into  slices  i  inch  in  thickness ;  peel  than,  tad 
ranoye  the  liaxd  ^sxt  froia  \2ku^  nAsidlft^  Put  the  parings  and  hiid 
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pieces  into  a  stewpan  with  suffioient  water  to  oorer  them,  and  boil 
for  i  hour.  Strain  the  liquor,  and  put  in  the  alioea  of  pine.  Stew  them 
for  10  minutes,  add  snffieient  sugar  to  sweeten  the  whole  nicely,  and 
boil  again  for  another  i  hour ;  skim  well,  and  the  preserve  will  be  ready 
for  use.    It  must  be  eaten  soon,  as  it  will  keep  but  a  yery  short  time. 

Time. — J  hour  to  boil  the  parings  in  water ;  10  minutes  to  boil  tho 
pine  without  sugar,  I  hour  with  sugar. 

Average  east, — Foreign  pines,  U.  to  3«.  each ;  English,  from  2f.  to 
128.  per  lb. 

Seaeonable.'—YoTeign,  in  July  and  August;  English,  all  the  year* 

FI.T7M  JAM. 

15B0.  Ikobediekts. — To  every  lb.  of  plums,  weighed  before  being 
stoned,  allow  ]  lb.  of  loaf  sugar. 

Mode.-^ln  making  plum  jam,  the  quantity  of  sugar  for  each  lb.  of 
fruit  must  be  regulated  by  the  quality  and  size  of  the  fruit,  some 
plums  requiring  much  more  sugar  then  others.  Divide  the  plums, 
take  out  the  stones,  and  put  them  on  to  large  dishes,  with  roughly* 
pounded  sugar  sprinkled  over  them  in  the  above  proportion,  and  let 
them  remain  for  one  day ;  then  put  them  into  a  preserving-pan, 
stand  them  by  the  side  of  the  fire  to  simmer  gently  for  about  i  hour, 
and  then  boil  them  rapidly  for  another  15  minutes.  The  scum  must 
be  carefully  removed  as  it  rises,  and  the  jam  must  be  well  stirred  all 
the  time,  or  it  will  bum  at  the  bottom  of  the  pan,  and  so  spoil  the 
colour  and  flavour  of  the  preserve.  Some  of  the  stones  may  be 
cracked,  and  a  few  kernels  added  to  the  jam  just  before  it  is  done  i 
these  impart  a  very  delicious  flavour  to  the  plums.  The  above  pro« 
portion  of  sugar  would  answer  for  Orleans  plums ;  the  Imp^ratrice^ 
Magnum-bonum,  and  Winesour  would  not  require  quite  so  much. 

Time. — |  hour  to  simmer  gently,  i  hour  to  boil  rapidly. 

Best  plume  for  preserving.— YiolotB,  Mussels,  Orleans,  Imp6ratrice, 
Magnum-bonum,  and  Winesour. 

Seasonable  from  the  end  of  July  to  the  beginning  of  October. 

FLincs.— The  Damson,  or  Damucen«  plain»  tiket  ito  name  from  DaniMoiM,  where  it 
growt  uketfX  qTiantitict,  and  whence  it  waa  hronght  into  Italy  about  114  B.o.  The  Oileana 
^am  ia  from  France.  The  Greengage  is  called  after  the  Oage  family,  who  first  brought 
it  into  England  tram  the  monastery  of  the'Chartreuae,  at  Paris,  where  it  still  bears  the 
name  of  Seine  Claude.  The  Magnnm^bonnm  is  our  largest  plom,  and  greatly  esteemed 
for  preserres  and  colinary  purposes.  The  best  sorts  of  plums  are  agreeable  at  the 
dMsert,  and,  when  perfectly  ripe,  are  wholesome ;  but  some  are  too  astringent.  They 
lose  much  of  their  bad  qualities  by  baking,  and  are  ezteosiTely  used,  from  their  cheapnees, 
when  in  fbll  season,  in  tarU  and  presenrM;  but  they  are  not  a  Teiy  wholesome  firaaC^ 
And  should  be  eaten  in  moderation. 

FBSSEBVSD   PLT7M8. 
1681.  iKQBKDiEirrs.— To  every  lb.  of  fruit  allow  { lb.  of  loaf  fogaz; 
for  the  thin  syrup,  i  lb.  of  sugar  to  each  pint  of  watet. 
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JBfoe20.— Select  large  ripe  plums;  sliglitly  pride  ttiem*  to  pNvent 
them  from  bursting,  and  simmer  them  yery  gently  in  a  Bjrmp  madB 
with  the  above  proportion  of  sugar  and  water.  Fat  them  oarefdUy  into 
a  pan,  let  the  syrup  cool,  pour  it  oyer  the  plomi,  and  allow  them  to  re* 
main  for  two  days.  Haying  previously  weighed  the  other  aogart  dip  the 
lumps  quickly  into  water,  and  put  them  into  a  prewrying-pan  with 
no  more  water  than  hangs  about  them ;  and  boil  tJie  sugar  to  a  aynip^ 
carefully  skimming  it.  Drain  the  plums  from  the  first  aymp ;  pot 
them  into  the  fresh  syrup,  and  simmer  them  yery  gently  until  thej 
are  clear ;  Uft  them  out  singly  into  pots,  pour  the  syrup  oyer,  and 
when  cold,  coyer  down  to  exclude  the  air.  This  preserve  will  remain 
good  some  time,  if  kept  in  a  dry  place,  and  makes  a  very  nioo  it<^<^itiffli 
to  a  dessert.  The  magnum-bonum  plums  answer  for  this  pjoaeme 
better  than  any  other  kind  of  plum.  Greengages  are  also  yery  ddi- 
cious  done  in  this  manner. 

Time. — i  hour  to  20  minutes  to  simmer  the  plums  in  the  first  nyrayi 
20  minutes  to  i  hour  very  gentle  simmering  in  the  second. 

Seasonable  from  August  to  October. 


TO  FSESBBVB  PLUMS  DB7. 

i58<.  Ikgbedi£nt8.— To  every  lb.  of  sugar  allow  i  pint  of 

Mode. — Gather  the  plums  when  they  are  full-grown  and  jnit  tiiii> 
ing  colour ;  prick  them,  put  them  into  a  saucepan  of  cold  water,  aad 
set  them  on  the  fire  until  the  water  is  on  the  point  of  boiling.  Hki 
take  them  out,  drain  them,  and  boil  them  gently  in  syrup  made  wfSk 
the  above  proportion  of  sugar  and  water ;  and  if  the  plums  shtinl^ 
and  will  not  take  the  sugar,  prick  them  as  they  lie  in  the  pan ;  gifi 
them  another  boil,  skim,  and  set  them  by.  The  next  day  add  som 
more  sugar,  boiled  almost  to  candy,  to  the  fruit  and  syrup ;  pat  sfl 
together  into  a  wide-mouthed  jar,  and  place  them  in  a  cool  oven  Iv 
2  nights ;  then  drain  the  plums  from  the  syrup,  sprinkle  a  fittk 
powdered  sugar  over,  and  dry  them  in  a  cool  oven. 

Time.— 16  to  20  minutes  to  boil  the  plums  in  the  syrup. 

Seasonable  from  August  to  October. 

PLvm.— Th«  wild  sloe  is  th«  parent  of  the  plam,  but  the  MoliiDmted  kinds  eoat  tm 
the  BMt.  The  oultiTation  of  thit  fnit  was  probably  intended  to  Tery  early  in  Fagl**! 
•8  Oerrard  informs  as  that,  in  1597,  he  had  in  his  earden,  in  Holbom,  thresneote  80rtl> 
The  iloe  is  a  shrub  common  Id  our  hedgerows,  and  belonfrs  to  the  natural  order  il4f 
diilea;  the  fruit  is  about  the  lise  of  a  Urge  j>ea,  of  a  black  colour,  and  ooTCted  witi^i 
bloom  of  a  bright  blue.  It  is  one  of  the  rew  indigenous  to  our  island.  The  joeM 
extremely  sharp  and  astringent,  and  was  formerly  employed  as  a  medicine,  wkii* 
astringents  were  necessary.  It  now  assints  in  the  manufacture  of  a  red  wine  im'*  ^ 
imitate  port,  and  aUo  tor  jydniUraition.  The  leares  hare  been  used  to  adnlllnat*  liM 
the  frait^  when  rips,  miikw  Sb  i^ooQl  ^it«««r(«. 
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BUB-vrm)  vbbhoh  Fiinna 

lADo-rtDitk.) 
1583.  InaREOiBNTG, — 11  lb.  of  Fienoh  plnmi,  ]  [oiit  Of  Bfinp 
No.  1512, 1  glass  of  port  vine,  Uk  rind  and  joioe  of  1  lemon, 

3&dt.— Stew  theplumagently  in  wftter  fori  hoar;  itaintho water, 
and  with  it  make  the  tjtap.  When  it  is  olear,  put  in  the  plnnw  with 
the  port  wine,  lemon-JDloe,  and  rind,  and  Hmmei  Tetr  KOBtlj  for 
IJ  honr.  Arran^  the  pluma  on  ti  glue  diah,  Uke  out  the  lemon-rind, 
pour  the  syrup  over  the  plums,  and,  when  oold,  they  will  be  ready  for 
table.  A  little  allepiee  atewed  with  the  fmit  ii  by  monypenoiu  eon-  ' 
sidered  an  improvement. 

2Tm«.— 1  hour  to  atew  the  pluma  in  water,  ll  hour  in  tiie  ayinpi 

Average  eiM<,'~plams  anfSeiently  good  far  stewing,  \M.  per  lb. 

Sufficient  for  7  or  8  persons.    Seatonable  in  winter. 

T*ttiiiH'inpviHn   yiriffPiTTTg 

is34-  iNGBBDiXHTa.— To  Mob  lb.  of  pumpkin  allow  lib.  of  rnnghly 
ponnded  loaf  sugar,  1  gill  of  lemon-juiee. 

Mode. — Obtain  a  good  (tweet  pumpkin ;  halve  it,  take  out  the  aeeds, 
and  pare  off  the  rind  ;  ant  it  into  neat  slioea,  or  into  pieoes  about  tiw 
size  of  a  five-shilling  pieoik  Weigh  tbe  pumpkin,  pnt  the  slioes  in  a 
pan  or  deep  diah  in  layers,  with  the  ingar  sprinkled  between  tham  i 
pour  the  lemon-joioa  ov«r  the  top,  and  let  the  whole  remain  fbr  2  or 
t  days.  Boil  altogether,  adding  \  pint  of  water  to  every  S  lbs.  of 
sugar  used  until  the  pumpkin  becomes  tender;  then  turn  the  whob 
into  apan,  where  letit  remain  for  a  week;  tliendndnofftiie  syrup,  boil 
it  tmtjl  it  ia  quite  thick ;  skim,  and  pour  i^  boiling,  over  the  pomp* 
kin.  A  little  bruised  ginger  and  lemon-rind,  thinly  pared,  may  be 
boiled  in  the  syrup  ta  flavonr  the  pumpkin. 

Time.— From  i  to  |  hour  to  boil  the  pompkin  tender. 

Atierage  cott,  6d.  to  td.  per  lb.  pot. 

Seaionable  in  Beptembei  and  Ootober;  but  better  when  made  in  the 
latter  month,  as  the  pumpkin  ia  then  quite  ripe.  , 

Jfoff. — YegBtnble  mamwa  are  Taiy  good  prepoiad  in  Iha  mim  manner,  bat 
■IB  Dot  quite  ao  rich. 

aUIKUIl  JBIiliT. 
ibBo-  IiraKKDixnTS.— loererypintof  jnioeallowllb.ofloafnsart 
JbTmia.— Fare  and  slice  the  qninoes,  and  put  them  into  a  preeerring- 

panwith  sufficient  water  to  float  titem.    Bmltliemustiltendai,«^*3eA        . 

fruit  ia  ledooed  to  a  pnlp  I  strain  off  thfl  oleai  jidw,  Bid.te«u^l^:^     I 
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allow  the  above  proportion  of  loaf  sugar.  Boil  the  Juioe  and  toga 
together  for  about  ]  hour ;  remoTe  all  the  scum  as  it  riaea,  and,  nhen 
the  jelly  appears  firm  when  a  little  is  poured  on  a  plate,  it  is  done. 
The  residue  left  on  the  sieve  will  answer  to  make  a  common  marmi- 
lade,  for  immediate  use,  by  boiling  it  with  |  lb.  of  oommon  nigar  to 
every  lb.  of  pulp. 

2Ymtf.~3  hours  to  boil  the  quinces  in  water ;  f  hoar  toboH  flie  j«|]j« 

Average  coat,  from  Sd.  to  lOd,  per  lb.  pot. 

Seasonable  from  August  to  October. 

QUINCE    KABMAIiADB. 

1586.  Ikobedient8.~To  every  lb.  of  quince  pulp  allow  f  lb.  «f 
loaf  sugar. 

JIIode,^Slice  the  quinces  into  a  preserving-pan,  adding^  soffident 
water  for  them  to  float ;  place  them  on  the  fire  to  stew,  until  leduscd 
to  a  pulp,  keeping  them  stirred  occasionally  from  the  bottom,  to 
prevent  their  burning ;  then  pass  the  pulp  through  a  hair  aievSi  to 
keep  back  the  skin  and  seeds.  Weigh  the  pulp,  and  to  each  lb.  sdi 
lump  sugar  in  the  above  proportion,  broken  very  small.  Plaoe  tiis 
whole  on  the  fire,  and  keep  it  well  stirred  from  the  bottom  of  the  pta 
with  a  wooden  spoon,  until  reduced  to  a  marmalade,  which  may  bi 
known  by  dropping  a  little  on  a  odd  plate,  when,  if  it  jelliei^  it  it 
done.  Put  it  into  jars  whilst  hot;  let  it  cool,  and  cover  with  pieoesof 
oiled  paper  out  to  the  size  of  the  mouths  of  the  jars.  The  tops  of  tiMB 
may  be  afterwards  covered  with  pieces  of  bladder,  or  tiBssae-pQCt 
brushed  over  on  both  sides  with  the  white  of  an  egg. 

Time, — 8  hours  to  boil  the  quinces  without  the  sugar ;  f  hoortB 
boil  the  pulp  with  the  sugar. 

Average  cost,  from  Sd,  to  9d,  per  lb.  pot. 

St^fficient'-AWow  1  pint  of  sliced  quinces  for  a  lb.  pot. 

Seasonable  in  August,  September,  and  October. 

RATsnr  cujrusB. 

15B7.  Ingbediekts.— To  every  lb.  of  raisins  allow  |  lb.  of  loaf  sngirs 
pounded  cinnamon  and  cloves  to  taste. 

Mode. — Stone  the  raisins ;  put  them  into  a  stewpan  with  the  lOfiif 
cinnamon,  and  cloves,  and  let  them  boil  for  ll  hour,  atirring  aU  thi 
time.  Let  the  preparation  cool  a  little,  pour  it  into  a  glass  dish,  flrf 
garnish  with  strips  of  candied  lemon-peel  and  citron.  This  viB 
remain  good  some  time,  if  kept  in  a  dry  plaoe. 

2Vma.— 14  houx.    Aceraqe  eost^  9d. 

SuffleienL^X  \b.  toe  4  c«  ^  "v^tvok^   &«a%<nMXkU  «t  any  tim6b 
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BABPBEBB7   JAM. 

1588.  Ikgbebibnts.—- To  every  lb.  of  raapberries  allow  1  lb.  of  sugar, 
i  pint  of  red-oorrant  juice. 

Mode,— Let  the  fruit  for  this  preserye  be  gathered  iu  fine  weather, 
and  used  as  soon  after  it  is  picked  as  possible.  Take  off  the  stalks,  put 
the  raspberries  into  a  presenring-pan,  break  them  well  with  a  wooden 
spoon,  and  let  them  boil  for  i  hour,  keeping  them  well  stirred.  Then 
add  the  currant-juice  and  sugar,  and  boil  again  for  i  hour.  Skim  the 
jam  well  after  the  sugar  is  added,  or  the  preserye  wiU  not  be  dear. 
The  addition  of  the  currant  juice  is  a  very  great  improyement  to' this 
preserye,  as  it  giyes  it  a  piquant  taste,  which  the  flayour  of  the  rasp- 
berries seems  to  require. 

Time»—i  hour  to  simmer  the  fruit  without  the  sugar ;  i  hour  after 
it  is  added. 

Average  cost^  from  6d.  to  Sd,  per  lb.  pot. 

Student,— Allow  about  1  pint  of  fruit  to  fill  a  1-lb.  pot. 

Seasonable  in  July  and  August. 

BASPBEBB7   JEIiliT. 

1589.  lKOBEDnENTS.~To  eaqh  pint  of  juice  allow  }  lb.  of  loaf  sugar. 
Mode, — Let  the  raspberries  be  fireshly  gathered,  quite  ripe,  and 

picked  from  the  stalks ;  put  them  into  a  hu*ge  jar,  after  breaking  the 
fruit  a  little  with  a  wooden  spoon,  and  place  this  jar,  ooyered,  in  a 
saucepan  of  boiling  water.  When  the  juice  is  well  drawn,  which  will 
be  in  from  f  to  1  hour,  strain  the  fruit  through  a  fine  hair  sieye  or 
doth ;  measure  the  juice,  and  to  eyery  pint  allow  the  aboye  proportion 
of  loaf  sugar.  Put  the  juice  and  sugar  into  a  preserying-pan,  place  it 
oyer  the  fire,  and  boil  gently  until  the  jelly  thickens  when  a  little  is 
poured  on  a  plate ;  carefully  remoye  all  the  scum  as  it  rises,  pour  the 
jelly  into  small  pots,  cover  down,  and  keep  in  a  dry  place.  This  jelly 
answers  for  making  raspberry  cream,  and  for  fiayouring  various  sweet 
dishes,  when,  in  winter,  the  fresh  fruit  is  not  obtainable. 

Time,—%  to  1  hour  to  draw  the  juice. 

Average  cost,  from  dd,  to  Is.  per  lb.  pot. 

Student,— From  3  pints  to  2  quarts  of  fruit  should  yield  1  pint  of 
Jnioe. 

JSeasonable.—ThiB  should  be  made  in  July  or  August. 

BHUBABB   JAJC 

1690,  Ikgbxdients.— To  every  lb.  of  rhubarb  allow  1  lb«  fA  VmI 
sugar,  the  rind  of  h  lemon. 
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it/b<76.— Wipe  the  rhubarb  perfectly  dry«.take  off  Qie  striog  or  ped» 
and  weigh  it ;  put  it  into  a  preserving-pan,  with  sugar  in  the  aboTe 
proportion ;  mince  the  lemon-rind  very  finely,  add  it  to  the  other  in- 
gredients, and  place  the  preserying-pan  by  the  aide  of  the  fire ;  keep 
stirring  to  prevent  the  rhubarb  from  burning,  and  when  tlie  sugar  is 
well  dissolved,  put  the  pan  more  over  the  fire,  and  let  the  jam  boQ 
until  it  is  done,  taking  care  to  keep  it  well  skimmed  and  etirred  with 
a  wooden  or  silver  spoon.  Pour  it  into  pots,  and  coyer  _down  with 
oiled  and  egged  papers. 

.      7\me. — If  the  rhubarb  is  young  and  tender,  f  hour,  reckosuBf 
from  the  time  it  simmers  equally ;  old  rhubarb,  H  to  H  hour. 

Average  coet,  6d,  to  7d.  per  lb.  pot. 

Sufficient, — About  1  pint  of  sliced  rhubarb  to  fill  a  lb.  pot. 

Seasonable  from  February  to  ApriL 

BHUBABB  AND   OBANaXS  JAM,  to  resemble   Sootdh 

Marmalade. 

1591.  Ingredients. — 1  quart  of  finely-cut  rhubarb,  6  orangei^ 
li  lb.  of  loaf  sugar. 

Mode.—Veel  the  oranges;  remove  as  much  of  the  white  pithss 
possible,  divide  them,  and  take  out  the  pips ;  slice  the  pulp  into  a 
preserving-pan,  add  the  rind  of  half  t£e  oranges  out  into  thin  stn|ii» 
and  the  loaf  sugar,  which  should  be  broken  small.  Peel  the  rhubiik 
cut  it  into  thin  pieoes,  put  it  to  the  oranges,  and  stir  altogether  ovart 
gentle  fire  until  the  jam  is  done.  Remove  all  the  scum  as  it  rises,  pi^ 
the  preserve  into  pots,  and,  when  cold,  cover  down.  Should  the  rhuhtik 
be  very  old,  stew  it  alone  for  i  hour  before  the  other  ingiedieDts  Mi 
added. 

JViTM.— S  to  1  hour.    Average  coit,  from  6d,  to  8<^.  per  lb.  poi» 

SeaatmahU  from  February  to  ApriL 

BABFBBBBY  AND  OUBBANT9  or  any  JPreah  Fruit  BaM 

{A  Dtmrt  Dith.) 

159^*  Mode.^-Yjmi  salads  are  made  by  stripping  the  fruit  ikoB 
the  stalks,  piling  it  on  a  dish,  and  sprinkling  over  it  finely-ponsM 
sugar.  They  may  be  made  of  strawberries,  raspberries,  onrrants,  tf 
any  of  these  fruits  mixed ;  peaches  also  make  a  very  good  sshi 
After  the  sugar  is  sprinkled  over,  about  6  large  taUespoonf ols  of  winecf 
brandy,  or  d  tablespoonfuls  of  liqueur,  should  be  poured  in  the  middli 
of  the  fruit;  and,  when  the  flavour  is  liked,  a  little  pounded  mtti^ 
mon  may  be  added.  In  helping  the  fruit,  it  should  be  lightly  itiiiii 
that  the  wine  and  V0iseAin».i\A«K^aA3ii  distriboted. 


rS^ctflcMnt— li  pint  of  fruit,  wiUi  S  OB.  of  poonded  ■ogv,  totor  S 


BTBAWBBBBIBB  ASH  OEBAIL 

■S93.  IiraBKDiBRTS. — To  eyerj  pint  of  picked  Btrawberriet  nllow 
I  pint  of  cream,  2  oz,  of  finely-poimded  bu^u. 

Mode. — Pick  the  ertolks  from  the  frait,  place  it  on  s  giaxt  iieh, 
■prinkle  over  it  pounded  insu.uid  BliKhtl^stirtltostrawberriM,  Uiat 
they  may  all  be  eqnallr  atreetaned ;  ponr  the  eream  over  the  top,  and 
aerre.  Devoiuhire  crMm,  wliea  it  can  be  obtained,  ia  ezoeedinslf  de- 
lioions  for  this  dish ;  and,  if  very  tiiiok  indeed,  may  be  diluted  with 
a  little  tbin  cream  or  milk. 

Aterage  eott  for  thia  t^iunitity,  with  cream  at  1*.  per  pint,  I*. 

BufHeUtU  tot  3  persona.    BeatoniAlt  in  Juno  and  Joly, 

8TBA.WBBBB7    JA3E. 

■594-  LroRHDiBirra.— To  every  lb.  of  fruit  allov  1  pint  of  i«d-oni> 
rant  juice,  l^lb.  of  loaf  itiKar. 

Jfixj*.— Strip  the  onrranta  from  tiia  atalks,  put  tltam  into  ajart 
place  this  ju  in  a  aancepan  of  boiling  water,  and  aunmer  ontU  Um 
joioe  ia  welt  drawn  from  Uie  fhiit  j  strain  the  onnants,  meaaore  the 
Jnioe,  put  it  into  a  preMrving-pan,  and  add  the  sugar.  Select  well- 
ripened  but  sound  strawberries ;  pick  them  from  the  italks,  and  when 
the  sugar  is  dissoWed  in  the  currant  juice,  put  in  the  fruit.  Simmer 
t&e  whole  over  a  moderate  fin,  from  k  to  }  honr,  oareAilIjr  removing 
the  scam  as  it  rises.  Stir  the  jam  only  enough  to  prevent  it  from 
burning  at  the  bottom  of  the  pan,  as  the  fruit  should  be  preaerved 
as  whole  aa  possible.  Pot  the  Jam  into  jaia,  and  when  cold,  oorei 
down. 

Tim».-^  to  \  hour,  reokoniuK  from  tho  time  ttie  Jam  simmers  sD 

Aturofe  eo$t,  from  7d.  io  S<I.  per  lb.  pot 

Stffficient.—12  pinb  of  strawberries  will  make  13  lb.  pots  of  Jam.        ; 

Seatonabh  in  June  and  July.  ^ 

FSSBEBYSD-  STBA'WBBHBIBB   IS   WCNX. 

■SdS-  iBOBxniKKTS.— To  every  quart  bottla  allow  }  lb.  of  finaly- 
pounded  loaf  sugar ;  sherry  or  Madeira. 

Modt. — Let  the  fruit  be  gathered  in  fine  weather,  and  used  aa  vka. 
U  picked.    Hare  ready  some  perfeotl;  dry  gVaaa  ^MtAX«a,  a.v^.  w(a» 
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nioe  loft  corks  or  bongi.  Piok  the  ttalks  from  the  itvawbemeti  dnp 
them  into  the  bottles,  sprinkling  amongst  them  pounded  fognr  in 
the  above  proportion,  and  when  the  froit  reaches  to  tlie  neok  of  thi 
bottle,  fill  up  with  sherry  or  Madeira.  Cork  the  bottles  downwifli 
new  corks,  and  dip  them  into  melted  resin. 
Seasonable, — Make  this  in  June  or  July. 

TO   FBESEBVE    BTBAWBBBBIB8    "WHOUIL 

1596.  Ingbedievts.— To  every  lb.  of  fruit  allow  li  lb.  of  goodM 
sugar,  1  pint  of  red-currant  Juice. 

Mode.-'Choose  the  strawberries  not  too  ripe,  of  a  Utia  large  sort 
and  of  a  good  colour.    Pick  off  the  stalks,  lay  the  strawbemesina 
dish,  and  sprinkle  over  them  half  the  quantity  of  sugar,  whieh  mvd    , 
be  finely  pounded.    Shake  the  dish  gently,  that  the  sugar  may  Is    : 
equally  distributed  and  touch  the  under-side  of  the  fruit,  and  kt   1 
it  remain  for  1  day.    Then  have  ready  the  cnrrant-jiiioe,  drawn  si 
for  red-currant  jelly  No.  1533 ;  boil  it  with  the  remainder  of  the  sofsr 
until  it  forms  a  thin  syrup,  and  in  this  simmer  the  strawberries  tai 
sugar,  until  the  whole  is  sufiiciently  jellied.     Great  oare  must  1m 
taken  not  to  stir  the  fruit  roughly,  as  it  should  be  preserved  as  wfa(^ 
as  possible.     Strawberries  prepared  in  this  manner  are  very  gsoi 
served  in  glasses  and  mixed  with  thin  cream. 

Time,^  hour  to  20  minutes  to  simmer  the  strawberries  ia  fli 
syrup. 

Seasonable  in  June  and  July.  I 

r 

•| 

TO   MAKE  innSBTON  TOF7BX.  t 

1597*  Ikgrediekts.— 1  lb.  of  powdered  loaf  sugar,  1  teaenpfnlrf 
water,  i  lb.  of  butter,  6  drops  of  essence  of  lemon. 

Mode.—Vvit  the  water  and  sugar  into  a  brass  pan,  and  beat  fbi 
butter  to  a  cream.  When  the  sugar  is  dissolved,  add  the  batter,  ni 
keep  stirring  the  mixture  over  the  fire  until  it  sets,  when  a  littlsii 
poured  on  to  a  buttered  dish ;  and  just  before  the  tofiee  is  done,  ati  J 
the  essence  of  lemon.  Butter  a  dish  or  tin,  pour  on  it  the  miztmb  ' 
end  when  cool,  it  will  easily  separate  from  the  dish.  Butter-Seofolii 
ftn  excellent  thing  for  coughs,  is  made  with  brown,  instead  of  wUft 
"^S&r,  omitting  the  water,  and  flavoured  with  i  ox.  of  powdotd 
B^ger.    It  is  made  in  the  same  manner  as  toffee. 

Time, — 13  to  85  minutes.    Average  cost^  lOdL 

^Hffleient  to  make  a  lb.  of  toffee. 


nuBBVEB^  oovncnovABT,  na 


DESSEBT  DISHES. 


1596.  The  tazza,  or  dish  with  ttexn,  the  same  at  that  shown  in  <mr 
illustratioiis,  is  now  the  faTonrite  shape  for  dessert-dishes.    The  iroit 


can  be  arranged  and 
shown  to  better  ad- 
vantage on  these  tall 
high  dishes  than  on 
the  short  flat  ones. 
All  the  dishes   are 
now  nsnalljr  plaoed 
down  the  oentre  of 
the  table,  dried  and 
fresh    fhdt    alter- 
nately, the  former 
being  arranged  on 
small  ronnd  or  oval 
glass  plates,  and  the 
latter  on  the  dishes 
with    stems       The 
fmit  should  always 
be  gathered  on  the 
same  day  that  it  is 
required  for  table, 
and  should  be  taste- 
fully arranged    on 
the     dishes,     with 
leayes  between  and 
round  it.     By  pur- 
chasing fruits  that 
are  in  season,  a  des- 
sert ean  be  supplied 
at  a  yery  moderate 
cost    These,  with  a 
few  fauoy  bisouits, 
crystallized      fruit, 
bon-bons,   ftc,   are 
sufiieient    for     an 
ordinary       dessert 
Svhen    fresh    fruit 


HUM.  OV  KCTS. 


BOX  OV  rBXSCU  PLUXt. 


DISS  OV  mxiD  vtvifl. 


cannot  be  obtained^ 
dried  and  foreign 
fruits,  oomp6te«, 
baked  pears,  stewed 
Normandy  pippins^ 
ftc  fto.,  must  sap- 
ply  its  place,  with 
the  addition  of  pre- 
serres,  bon-bons, 
cakes,  biscuits,  fte. 
At  fftshionable  ta- 
bles, forced  fruit  is 
served  growing  in 
pots,  these  pots 
being  hidden  in 
more  ornamental 
ones,  and  arranged 
with  the  other 
dishes. — (See  co- 
loured plate.)  A 
few  vases  of  fresh 
flowers,  tastefuUy 
arranged,  add  very 
much  to  the  appear- 
anoe  of  the  dessert ; 
and,  when  these  are 
not  obtainable,  a 
few  paper  ones, 
mixed  with  green 
leaves,  answer  very 
well  as  a  substitute. 
In  decorating  a 
table,  whether  for 
luncheon,  dessert,  or 
supper,  a  vasA  ^t 
twooi1iwRW%^vd\^ 
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never  be  forgotten, 
as  they  add  so  much 
to  the  elegance  of 
the  tout  en»emhle. 
In  fommer  and  au- 
tumn, ladies  lend* 
ing  in  the  eountry 
can  always  manage 
to  have  a  few  fresh- 
ly-gathered flowers 
on  their  tables,  and 
should  never  be 
without  this  inex- 
pensive luxury.  On 
the  continent,  vases 
or  epergnes  filled 
with  flowers  are  in« 
variablyplaoeddown 
the  centre  of  the 
dinner-table  at  re- 
gular distances.  Ices 
for  dessert  are  usu- 
ally moulded :  when 
this  is  not  the  case, 
they  are  handed 
round  in  glasses 
with  wafers  to  ac- 
company them.  Pre- 
served ginger  is 
frequently  handed 
round  after  ices, 
to  prepare  the  palate 
for  the  delicioua 
dessert  wines.  A 
basin  or  glass  of 
finely-poundedlump 
sugar  must  never 
be  omitted  at  a  des- 
sert, as  also  a  glass 
jug  of  freeh  cold  wa- 
ter (iced,  if  poeiibljB)« 
and  two  gobkiti  \n 
ide.      Gtapo- 
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Dim  iV  IfVLBS. 


scissors,    a   melon  • 
knife  and  fork,  and 
nutcrackers,  should 
always   be   put  on 
table,   if  there  are 
dishes  of  Irait  le- 
quiringtheau  Zests 
are  sometimea  served 
at  the  olose  of  the 
dessert;  saohasan* 
chovy  tottsta  or  bia* 
cuits.     Ike  Fitndi 
often  aerv*  plain  «r 
grated  dheoM  with 
adessert  of  freshst 
dried  fruitk  At  SOBS 
tablea,flng«r-glaBSM 
are  placed    at  tk 
right  of  each  penoa, 
nearly    half    fllhd 
with    cold     epriat 
water,  and  in  wiate 
with    tepid   wate 
These    precede  tin 
dessert      Ai  otkir 
tables,    a    glasi  ir 
vase  isaimplyluuidaA 
round,    filled  with 
perfumed  water,i]it9 
whidi    each    gasit 
dipa  the  comer  of 
his     napkin,    tid, 
when    needful,  le* 
freshes  hia  lips  sai 
the  tipsof  his  fing«s> 
After  the  dishes  ait 
placed,    and  efOT 
one     is      pnmid 
with  plates,  giatfA 
spoons,  to.,  thavii^ 
should    be   pbI  a^ 
each    end    of   thi 
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irwiie,  according  to  the  season.  If  tlie  party  be  smalls  the  wine 
'  be  placed  only  at  the  top  of  the  table,  near  the  host. 

DI8H  OF  NUTS. 

»99.  These  are  merely  arranged  piled  high  in  the  centre  of  the 
,  ma  shown  in  the  engraving,  with  or  without  leaves  round  the 
».  Filberts  should  always  be  served  with  the  outer  skin  or  husk 
hem ;  and  walnuts  should  be  well  wiped  with  a  damp  doth,  and 
i  with  a  dry  one,  to  remove  the  unpleasant  sticky  feeling  the  shells 
nently  have. 

faaonoft/e.^Filberts  from  September  to  March,  good ;  may  be  had 
r  that  time,  but  are  generally  shrivelled  and  dry.  Walnuts  from 
tsmber  to  January. 

VKMt,  Nn  AVB  FiLB»T.~The  oommon  HumI  it  the  wild,  and  the  Filbert  the  onlti- 
1  state  of  the  tame  tree.  The  haiel  is  found  wild,  not  only  in  foreata  and  hedges,  in 
In  and  rannea,  but  occurs  in  extensiTe  tracts  in  the  more  northern  and  mountainous 
8  of  the  countTT.  It  waa  formerlr  one  of  the  most  abundant  of  those  trees  which 
iadifenoas  in  this  island.  It  is  seldom  cultirated  as  a  fruit-tree,  though  perhaps  its 
an  soperior  in  flsTOur  to  the  others.  The  Spanish  nuts  imported  are  a  snperior 
s  but  thej  are  somewhat  oilj  and  rather  indigestible.  Filberts,  both  the  red  and 
white,  and  the  cob-nut,  are  supposed  to  be  merely  varieties  of  the  common  haxel, 
dh  hav*  been  produced,  partly  by  the  superiority  of  soil  and  climate,  and  partly  by 
nt.  ThcT  were  originally  brought  out  of  Greece  to  Italjr,  whence  they  have  found 
r  way  to  Holland,  and  from  that  country  to  England.  It  is  supposed  that,  within  a 
VbQcs  of  Maidstone,  in  Kent,  there  are  more  filberts  grown  inan  in  all  England 
las :  and  it  ia  from  that  place  that  the  London  market  is  supplied.  The  filbert  is 
■t  than  the  common  nut,  though  of  the  same  thickness,  and  has  a  larger  kernel. 
Oob-nut  is  a  still  larger  variety,  and  is  roundish.  Filberts  are  more  esteemed  at  the 
■vt  than  common  nuts,  and  are  generally  eaten  with  salt.  They  are  very  firce  from 
k^  disagree  with  few  persons. 

■A-UCTS. — The  Walnut  ia  a  native  of  Persia,  the  Cauca«us,  and  China,  but  was 
Niaecd  to  this  kingdom  from  France.  The  ripe  kernel  is  brought  to  the  dessert  on 
■tat  of  its  agreeaole  flavour ;  and  the  fruit  is  also  much  used  in  the  green  state, 
v^  the  stone  hardens,  as  a  pickle.    In  Spain,  grated  walnuts  are  employed  in  tarta 


'<^  tarn  raaeid.  It  is  also  manufactured  into  a  kind  of  soap.  The  marc,  or  refnso 
^*  alter  the  oil  ia  extracted,  provea  very  nutritious  for  jponltry  or  other  domestio 
'^b.   Ia  Switsarlaod,  this  is  eaten  by  poor  people  under  the  name  of  pain  ( 


BOX  OF  FBXNCH  PLUMS. 

'oo.  If  the  box  which  contains  them  is  exceedingly  ornamental,  it 
^  be  placed  on  the  table ;  if  small,  on  a  glass  dish ;  if  large,  without 
•  Freneh  plums  may  also  be  arranged  on  a  glass  plate,  and  gar- 
^  with  bright-coloured  sweetmeats,  which  make  a  very  good  effect. 
^aey  boxes  of  preserved  and  crystallized  fruit  may  be  put  on  the 
^  or  not,  at  pleasure.  These  little  matters  of  detail  must,  of  course, 
iH  to  individual  taste. 

^■MfM&lf.— May  be  purchased  all  the  year ;  but  are  in  greater 
Action  in  the  winter,  and  are  more  aoitable  for  that  aeaaoa,  aaixtti^ 
b  Mnnot  be  obtained. 

SfS 


MODERN  HOUSEHOLD  OOOKSBT. 

DISH   OF   MTXT^T)  FBUIT. 

1601.  For  a  centre  dish,  a  mixture  of  yarions  fresh  fruits  lias  a 
remarkably  good  eiSeot,  particularly  if  a  pine  be  added  to  the  list  A 
high  raised  appearance  should  be  given  to  the  fruit,  which  is  dome 
in  the  following  manner.  Place  a  tumbler  in  the  centre  of  the  dish, 
and,  in  this  tumbler,  the  pine,  crown  uppermost ;  round  the  tumbler 
put  a  thick  layer  of  mosst  and,  over  this,  apples,  pears,  plums,  peaeho, 
and  such  fruit  as  is  simultaneously  in  season.  By  putting  a  layer  of 
moss  underneath,  so  much  fruit  is  not  required,  besides  giving  a  better 
shape  to  the  dish.  Grapes  should  be  placed  on  the  top  of  the  fruit,  t 
portion  of  some  of  the  bunches  hanging  over  the  sides  of  the  dish  is 
a  n§glig€  kind  of  manner,  which  takes  off  the  formal  look  of  the  disL 
In  arranging  the  plums,  apples,  &c.,  let  the  colours  contrast  welL 

Seasonable,— 8\xitMe  for  a  dessert  in  September  or  October. 

GBAPXS.-^Frftnce  prodaces  about  1  thousand  Tsrielies  of  tbe^pe,  which  is  citltinted 
more  extensively  in  that  country  than  in  anj  other.  Hygieniats  agree  in  proaoandsf 
grapea  as  among  the  best  of  fniiti.  The  grape  possesses  several  rare  qiuditiaB :  it » 
nourishing  and  fatteninff,  and  its  prolonged  use  has  often  overcome  the 
cases  of  constipation.    The  skins  and  pips  of  grapes  should  not  be  eaten. 


most  obstinsts 


BOX  OF  CHOCOIiATE. 
i6oa.  This  is  served  in  an  ornamental  box,  placed  on  a  glass  pUii 
or  dish. 
SeoBonable, — May  be  purchased  at  any  time. 

DISH  OF  APPLES. 

1603.  The  apples  should  be  nicely  wiped  with  a  dry  doth,  tad 
arranged  on  a  dish,  piled  high  in  tiie  centre,  with  evergreen  letT«B 
between  each  layer.  The  inferior  apples  should  form  the  botfMB 
layer,  with  the  bright-coloured  large  ones  at  the  top.  The  leaves  «f 
the  laurel,  bay,  holly,  or  any  shrub  green  in  winter,  are  suitabfefv 
garnishing  dessert  dbhes.     Oranges  may  be  arranged  in  the  ootf 

manner;  they  should  also  be  wiped  with  a  dry  doth  before  being  itf^ 
to  table. 

DISH  OF  MIXED   SUHMEB  FBXTIT. 

1604.  This  dish  consists  of  cherries,  raspberries,  currants,  and  sinv* 
berries,  piled  in  different  layers,  with  plenty  of  leaves  between  eiek 
layer;  so  that  each  fruit  is  wdl  separated.  The  fruit  should  be 
arranged  with  a  due  regard  to  odour,  so  that  they  contrast  nicely  ob* 
with  the  other.  Our  engraving  shows  a  layer  of  white  cherries  at  tbe 
bottom,  then  one  of  red  raspberries ;  over  that  a  layer  of  white  onntot^ 
and  at  the  top  some  fine  scarlet  strawberries. 

SeasonMe  in  Jxxne,  ^^'f^  v^'^  kx^s^u^ 
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▲IiMONDB  Aim  BAI8INB. 
1005.  TheiO  are  tuoally  served  on  glass  dishes,  the  frnit  piled  high  in 
I  eentrBv  and  the  almonds  hlonched,  and  strewn  over.  To  blanch 
I  ■1w»««<l«,  put  them  into  a  small  mug  or  teaonp,  poor  oyer  them 
OiDff  water,  let  them  remain  for  2  or  8  minutes,  and  the  skins  may 
m,  be  easiljr  remoyed.  Figs,  dates,  Frenoh  plums,  &c.,  are  all  seryed 
■nail  glasi  plates  or  oval  dishes,  but  without  the  almonds. 
%mmmahi§  at  any  time,  bat  more  suitable  in  winter,  when  fresh 
lift  Is  not  obtainable. 


llSHLr— Dates  art  impffftad  into  Biitoin,  la  *  dried  fUte,  firom  Berbarj  and  EflTpt, 


I,  wben  ia  good  ooiiditioii»  they  are  much  eeteemed.  An  inferior  kind  baa  uAtlj 
OMa  eflnniFftiii  which  are  dried  hard,  and  have  Uttlo  or  no  fiATonr.  They  should  he 
MB  lacfs*  soflasb,  not  muoh  wrinkled,  of  a  reddish-yelknr  ooloor  on  the  outside,  with 
Utfah  aaaihnma  between  the  firoit  and  the  stone. 

DIBH    OF    BTBAWBSBBIES. 

i6d6.  Une  strawberries,  arranged  in  the  manner  shown  in  the  en- 
nring,  look  exceedingly  welL  The  inferior  ones  should  be  placed  at 
llwttom  of  the  disb,  and  the  others  put  in  rows  pyramidioally,  with 
>  atalks  downwards ;  so  that  when  the  whole  is  completed,  nothing 
ft  the  red  part  of  the  fruit  is  yisible.  The  fruit  should  be  gathered 
th  rather  long  stalks,  as  there  is  then  something  to  support  it,  and 
tan  be  placed  more  upright  in  each  layer.  A  few  of  the  finest  should 
ggicryed  to  crown  the  top. 

TO  HAVB  WAIiZTCTTS  FBE8H  THBOUGHOnT  THB 

SBABON. 

LQ67,  IsesxniBNTS.— To  eyery  pint  of  water  allow  1  teaspoonful 

Ifocle.— Place  the  walnuts  in  the  salt  and  water  for  2i  hours  at 
^;  then  take  them  out,  and  rub  them  dry.  Old  nuts  may  bo 
4iened  in  this  manner ;  or  walnuts,  when  first  picked,  may  be  put 
^  an  earthen  pan  with  salt  sprinkled  amongst  them,  and  with 
ttiped  hay  placed  on  the  top  of  them,  and  then  coyered  down  with  a 
^  They  must  be  well  wiped  before  they  are  put  on  table. 
KhmohoM.-- Should  be  stored  away  in  September  or  October. 


CHAPT£Il  XXXU. 


1G08.  HileIi  obt^ed  only  from  tho  olnas  of  utimali  oklled  1 
and  b  Intended  hj  Nature  Torths  n  uruhmont  of  OttSrjotmg.  The  mOktf 
MohBidnial  UdiitingiuBhadbywmspeouliAritiM  ;  butai  tbftt  of  tba  sow  h  If 
fiu- tba  molt  uurul  to  uB  in  thi>  part  of  Dm  world,  our  obatimMoaM  willt)* 
oonAnad  to  that  Torist; . 

1609.  Milk,  whoD  drawn  from  the  cow,  is  of  ■  7«]lowii}i-wbita  oobnr,  wd  k 
Uwmostyenow  at  tbe  beginning  of  tbe  peiiod  of  liatatton.    Its  ta*t«  f*  ifX*- 
abl^ and  ratber ■aocbarine.  ThaTtoddltjrandspadAograTitraf  milk  •TaMM'    - 
what  greater  tban  tbat  of  w  '        ' 

It  indiTidaali 

The  nnall  oowi  of  t^  Aldonwj  breed  dM   ' 
the  richest  milk. 

1610.  Milk  whiah  ii  oarriod  to  a  wtuuderable  distance,  go  u  to  be  mud  igi- 
tBtod,  and  oooled  before  it  is  put  into  pans  to  settlo  for  cream,  neror  throm  >f 
■omaeh,nor  mali  rich  cmjn,  as  if  the  same  milk  had  been  put  Into  li«> 
direotjj  alter  it  wai  millied. 

■(iri.  Milk,  oonddaredasaD  aliment,  ia  of  mehimportanoelndowitfc'**' 
■MDifutonndarallthgimproTementiiniti production sxtrmteljnJaabtei  ^ 
tolttgo  opoa  tiw  aaQq^t3  fA  SXa  ^m  ^a  'oiaiwxsKu:^ ;  It  hM  •Iwv^'**** 
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fi>od  In  Britain,  "  Laote  et  oame  vivunt/'  says  Cmean,  in  his  Com- 
I ;  the  Bnglish  of  which  is,  "  the  inhabitants  subsist  upon  flosh  and 
rhe  braed  of  the  oow  has  received  great  improvement  in  modem  timcsy 
B  the  quantitj  and  quality  of  the  milk  which  she  affords ;  the  form  of 
n,  thtoT  mode  of  nourishment,  and  progresii^  are  also  n^anifest  in  the 
icnt  of  the  dairy, 

• 

Lkhoqgh  milk  in  Its  natural  state  be  a  fluid,  yet^  oonaidered  as  an  all- 
I  both  aoUd  and  fluid :  for  no  sooner  doesit  enter  the  stomach,  than  it  is 
d  hj  the  gastrlo  juioe,  and  separated  into  curd  and  whey,  the  first  of 
V  iztnme^  nntritirsii 

iilk  of  theAttaum  M^^is  mnoh  thinner  than  oow's  milk ;  Ati^t  milk 

0  bearest  to  human  milk  of  any  other ;  Ooat$  mUi  is  something 
id  richer  than  oow's  milk ;  £we'$  milk  has  the  appearanoe  of  oow's 
.  aflbrds  alaiger  quantity  of  cream  ;  J/ar^«nit^  contains  more  sugar 

of  the  ewe ;  ChmeTs  mUk  is  used  only  in  Africa;  BuffaWt  milk  is 
inlndia. 

^rom  no  other  substance,  solid  or  fluid,  can  so  great  a  number  of  distinct 
iliment  be  prepared  as  from  milk ;  some  forming  food,  others  drink ; 
hem  delicious,  and  deserving  the  name  of  luxuries ;  all  of  them  whole- 

1  some  medicinal :  indeed,  the  variety  of  aliments  that  seems  capable 
produced  from  milk,  appears  to  be  quite  endless.  In  every  age  this 
a  been  a  subject  for  experiment,  and  every  nation  has  added  to  the 
»y  the  invention  of  some  peculiarity  of  its  own. 


BITTTEB, 

)kckm AN,  in  his  "  History  of  Inventions,"  states  that  butter  was  not 
IT  by  the  Greeks  or  Romans  in  cooking,  nor  was  it  brought  upon  their 
certain  meals,  as  in  tho  custom  at  present.  In  England  it  has  been 
n  time  immemorial,  though  the  art  of  making  cheese  is  said  not  to 
I  known  to  the  ancient  Britons,  and  to  have  been  learned  from  theh: 


The  taste  of  butter  is  peculiar,  and  very  unlike  any  other  liatty  snb- 
It  is  extremely  agreeable  when  of  the  best  quality  ;  but  its  flavour 
n«uh  upon  the  food  given  to  the  cows:  to  be  good,  it  should  not  adhere 

)ubuxr,  with  regard  to  its  diotetio  properties,  may  Vm  TegaT^Qt^  nw^l 
ttcfvigtftabJe  oUm  and  aoimal  fata  ;  but  it  bccomea  aoonov  textfaii VXsMi 
At  oils.     When  6vab,  it  cannot  but  bo  ooT»idQT«d  •aN«f^  niVoVt 
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some ;  but  St  should  be  quite  firoo  from  rancidity.  If  digbtly  altfld  when  it 
is  fresh,  its  wholesomenoss  is  probably  not  at  all  impaired ;  but  should  HbegSa 
to  turn  rancid,  salting  will  not  correct  its  unwholesomeness.  When  nit  butter 
ii  put  into  casks,  the  upper  part  next  the  air  is  very  apt  to  beoome  nacid,  and 
this  rancidity  Is  also  liable  to  affect  the  whole  cask. 

i6i8.  Epping  huiter  is  the  kind  most  esteemed  in  London.  Fruk  ImUtroaoM 
to  London  from  Buckhtghamshire,  Suflblk,  Oxfordshire,  ToikshSre^  BefOBshire^ 
&c  Camhridgi  huUer  is  esteemed  next  to  fresh ;  DtvonAtrt  huUer  is  neaify 
rimilar  in  quality  to  the  latter ;  Irith  huUer  sold  in  London  is  all  aaUed,  hot 
is  generally  good.  The  number  of  firkins  exported  annually  firom  IreisBd 
amounts  to  420,000,  equal  to  a  million  of  money.  Dntek  buiUr  is  in  good 
repute  all  over  Europe^,  America,  and  evon  India ;  and  no  oonntry  in  theworid 
is  so  sucoessf^  in  the  manufiictiure  of  this  article^  Holland  Bojpipljing  man 
butter  to  the  rest  of  the  world  than  any  country  whatever. 

1619.  There  are  two  methods  pursued  in  the  manufietoture  of  bottar.  Xnooc^ 
the  cream  is  separated  from  the  milk,  and  in  that  state  it  is  oonyerted  into  bol- 
ter by  churning,  as  is  the  practice  about  Epping ;  in  the  other,  milk  isnbjectod 
to  the  same  process,  which  is  the  method  usually  followed  in  Cheahirs^  Tb» 
first  method  is  generally  said  to  give  the  richest  butter,  and  the  latter  thi 
lai^gest  quantity,  though  some  ore  of  opiuion  that  there  is  little  difismot 
either  in  quality  or  quantity. 


CHEESE. 

t$ia  Cheesk  is  the  ourd  formed  from  milk  by  artificial  coagiilatloo, 
and  dried  for  use.  Curd,  called  also  casein  and  caseous  matter,  or  the  basil  ot 
cheese,  exists  in  the  milk,  and  not  in  the  cream,  and  requires  only  to  be  sips- 
rated  by  coagulation.  I^ie  coagulation,  however,  supposes  some  alteration  rf 
the  curd.  By  means  of  the  substance  employed  to  coegulate  it^  it  is  rendaid 
insolnble  in  water.  When  the  ourd  is  Ireed  from  the  whey,  kneaded  sal 
pressed  to  expel  it  entirely,  it  becomes  cheese.  This  assumes  a  degmd 
transparency,  and  possesses  many  of  the  properties  of  ooogulated  albiiiMBi 
If  it  be  well  dried,  it  does  not  clumgeby  exposure  to  the  air ;  but  if  it  oontsiB 
moisture,  it  soon  putrefies.  It  therefore  requires  some  salt  to  preserve  ii|  ssd 
this  acts  likewise  as  a  kind  oi  seasoning.  All  our  cheese  a  coloured  moie  or 
less,  except  that  made  irom  skim  milk.  The  colouring  substances  empkjid 
are  amatto,  turmerio^  or  marigold,  all  perfectly  harmless  unless  thaj  •>* 
adulterated ;  and  it  is  said  that  amatto  sometimes  contains  red  lead. 

1611.  Gheese  varies  in  quality  and  richness  according  to  the  materials  of  whkli 
itiscomposed.  Itismade— 1.  Of  entire  milk,  as  in  Cheshire ;  2.  of  milksBd 
oream,  as  at  Stilton;  8.  of  new  milk  mixed  with  skimmed  milk,  as  in Gkf 
Mitenhire;  i.  of  •\dmin«9Li^Sk<nA7,  as  in  Suffolk,  Holland*  and  Ita]y. 
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1621.  The  principal  varieties  of  oheeee  used  in  England  are  the  following  :— 
%€$k%r€  cheese,  famed  all  over  Europe  for  its  ridi  quality  and  fine  piquant  flavour. 
t  is  made  of  entire  new  milk,  the  oream  not  being  taken  off.  Olaueetter  ckeet* 
\  much  milder  in  its  taste  than  the  Cheshire.  There  are  two  kinds  of  Glou- 
aster  cheese,  >-«ingle  and  double.  Single  OkmeesUr  is  made  of  skimmed  milk, 
r  of  the  milk  deprived  of  half  the  cream ;  DouhU  Otoueetter  is  a  chceso  that 
leases  almost  every  palate :  it  is  made  of  the  whole  milk  and  cream.  Stilton 
keese  is  made  by  adding  the  cream  of  one  day  to  the  entire  milk  of  the  next : 
.  was  first  made  at  Stilton,  in  Leicestershire.  Sage  cheese  is  so  called  from 
30  practice  of  colouring  some  curd  with  bnused  sage,  marigold-leaves,  and 
arsley,  and  mixing  this  with  some  unooloured  curd.  With  the  Romans,  and 
uring  the  middle  ages,  this  practice  was  extensively  adopted.  Cheddar  cheese 
luch  resembles  Parmesan.  It  has  a  very  agreeable  taste  and  flavour,  and  hoa 
spongy  appeai'ance.  Briclhat  cheese  has  nothing  remarkable  except  its  form. 
b  is  made  by  turning  with  rennet  a  mixture  of  oream  and  now  milk.  The 
ird  is  put  into  a  wooden  vessel  the  shape  of  a  brick,  and  is  then  pressed  and 
ried  in  the  usual  way.  Dunlop  cheese  has  a  peculiarly  mild  and  rich  tosto : 
iie  best  is  made  entirely  from  new  milk.  New  cheese  (as  it  is  called  in  London) 
( made  chiefly  in  Lincolnshire,  and  is  either  made  of  aU  cream,  or,  like  Stilton, 
y  adding  the  cream  of  one  day*s  milking  to  the  milk  that  comes  immediately 
x>m  the  cow :  they  are  extremely  thin,  and  are  compressed  gently  two  or  three 
Imes,  turned  for  a  few  days,  and  then  esAea  new  with  radishes,  salad,  &c. 
'timmed  MUh  cheese  is  made  for  sea  voyages  principally.  Parmesan  cheese  is 
lade  in  Parma  and  Piaccnza.  It  is  the  most  celebrated  of  all  cheese :  it  is 
lade  entirely  of  skimmed  cow's  milk.  The  high  flavour  which  it  has,  is  sup« 
osed  to  be  owing  to  the  rich  herbage  of  the  meadows  of  the  Po,  where  the 
ows  are  pastured.  The  best  Parmesan  is  kept  for  three  or  four  years,  and 
one  is  carried  to  market  till  it  is  at  least  six  months  old.  Dutch  cheese  derives 
;s  peculiar  pungent  taste  from  the  practice  adopted  in  Holland  of  coagulating 
lie  milk  with  muriatic  acid  instead  of  rennet  Swiss  cheeses  in  their  several 
arieties  are  all  remarkable  for  their  fine  flavour.  That  from  Oruyire,  a  baili- 
ridk  in  the  canton  of  Friboorg,  is  best  known  in  England.  It  is  flavoured  by 
be  dried  herb  of  Melilotos  ojfieinalis  in  powder.  Cheese  from  milk  and  potatoes 
I  manufiiotured  in  Thuringia  and  Saxony.  Cream  cheese,  although  so  called, 
I  not  properly  cheese,  but  is  nothing  more  than  oream  dried  sufBoiently  to  ba 
nt  with  a  knife. 


JB008. 


1633.  There  is  only  one  opinion  as  to  the  nutritive  properties  of  eggs,  al" 
hough  the  qualities  of  those  belonging  to  different  birds  vary  somewhat, 
Those  of  the  common  hen  are  most  esteemed  as  delicate  food,  particularly  when 
'new-laid."  The  quality  of  eggs  depends  much  upon  the  food  given  to  tl^ftV^^es^ 
in  general  are  considered  most  easily  digestible  ivYiea  ^tX\«  «ci^:^«K^A^^f^ 
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the  art  of  cookery.  The  lightest  way  of  dresBlDg  them  is  by  poaching,  wluch 
\8  effected  by  putting  them  for  a  minute  or  two  into  brisk  boilins^  water:  tkis 
lOQgulates  the  external  white,  without  doing  the  inner  part  t<x>  moGh.  Ig^ 
are  much  better  when  new-laid  than  a  day  or  two  afterwards.  The  mcd 
time  allotted  for  boiling  eggs  in  the  shell  is  8  to  8}  minutes :  less  time  this 
that  in  boiling  water  will  not  be  sufficient  to  solidify  the  white,  and  mors  vi3 
make  the  yolk  hard  and  less  digestible :  it  is  very  difficult  to  ffuea  aoooratclr 
as  to  the  time.  Great  care  should  be  employed  in  putting  them  into  tbo 
water,  to  prevent  cracking  the  sheU,  which  ineritably  causes  a  portion  of  tba 
white  to  exude,  and  lets  water  into  the  ^gg.  £|ggs  are  often  beaten  vp  ii« 
in  nutritive  beverages. 

1624.  Eggs  are  employed  in  a  very  great  many  artidea  of  oookeiy,  entite, 
and  entremets,  and  they  furm  an  essential  ingredient  in  pastry,  ttmm, 
flip,  &c.  It  is  particularly  necessary  that  they  should  be  qtiite  fireih,  ■ 
nothing  is  worse  than  stale  eggs.  Cobbett  jusUy  says,  stale,  or  even  ptewmJ 
eggs,  are  things  to  be  run  from,  not  after. 

1625.  The  Metropolis  is  supplied  with  eggs  from  all  parts  of  the  kii^doa, 
and  they  are  likewise  largely  imported  from  various  places  on  the  oontiDeBt; 
as  France,  Holland,  Belgium,  Guernsey,  and  Jersey.  It  appears  &om  ofioi] 
statements  mentioned  in  McCulloch*s  "  Commercial  Dictionary,**  that  tkf 
number  imported  from  France  alone  amounts  to  about  60,000,000  a  year  ;a' 
supposing  them  on  an  average  to  cost  fourpence  a  dozen,  it  follows  that  «i|if 
our  continenttd  neighbours  above  £88,000  a  year  for  eggs. 

1 

1626.  The  eggs  of  difforcnt  birds  vary  much  in  size  and  odloor.    7km     \     | 

of  the  ostrich  are  the  largest :  one  laid  in  the  menagerie  in  Paris  wi||^ 
2  lbs.  14  OS.,  held  a  pint,  and  was   six  inches  deep:   this  is  i^boat  Iki 
usual  size  of  those  brought  from  Afiica.     Travellers  describe  osfricA  ^gtmd 
an  agreeable  taste :  thoy  keep  longer  than  hen*s  eggs,    Drinldng^-dqa  ■■ 
often  made  of  the  shell,  which  is  very  strong.    The  eggs  of  the  tw£^  M 
almost  as  mild  as  those  of  the  hen;  the  egg  of  the  ffoose  is  large,  bat  milltMlri      i    t^ 
>    DucX^i  egg*  have  a  rich  flavour ;  the  albumen  is  slightly  tranqiano^  <     j    ,^ 
bluish,  when  set  or  coagulated  by  boiling,  which  requires  less  time  than  ba^     {    ic^ 
eggs.    Ouinea-fowl  egg*  are  smaller  and  more  delicate  than  those  of  the  h» 
Eggs  of  vrildfowl  are  generally  coloured,  often  spotted  ;  and  the  taste  p^ 
rally  partakes  somewhat  of  the  flavour  of  the  bird  they  belong  to.    Tboss  d 
land  birds  that  are  eaten,  as  the  plover ,   lapwing,  ruff,  ko.,  are  in  gsMW 
much  esteemed ;  but  tl.ude  of  tea-fowl  have,  more  or  less^  a  strong  fishy  tiif^ 
The  eggs  of  the  turtie  aio  very  numerous :  th^  oonaiBt  of  yolk  onl^y  vitho'         _ 
shell,  aud  are  dclioioun  . 

ice 

HJX 

Ter 
\ 


!  s 

\ 


RECIPES. 


CHAPTER  XXZin. 
BfiPABATION    OT    twtt.tt   AND   OBBAIL. 

17.  If  it  be  desired  that  the  milk  Bhonld  be  freed  entirelr  btm 
n,  it  ahould  be  ponred  into  a  very  shallow  broad  pan  or  diah,  not 
than  ll  inob  deep,  aa  oream  oannot  rite  tbrough  n  great  depth 
ilk.  In  coldaudwetweatheT,milkisiiot  loriohaa  it  ia  in Bnmmer 
irarm  weather,  and  tlie  moming'a  milk  ia  alwaja  richer  than  the 
ing'a.  The  laBUdraim  milk  of  each  milhinfc.  ivt  all  timea  and 
DB,  is  richer  than  the  first-drawn,  and  on  that  acoount  ihould  be 
part  for  cream.  Uilk  should  be  shaken  as  little  as  pMiible  when 
ed  from  the  cow  to  the  dairy,  and  thoold  be  ponred  into  the 
Terr  ^ntlj.  Persona  not  keeping  cowb,  may  always  have  a  little 
D,  provided  the  milk  they  purchase  be  pnre  and  unadulterated. 
Hm  as  it  comes  tn,  it  ehonld  be  ponred  into  very  shallow  open 
ishes,  and  set  by  in  a  rery  oool  place,  and  in  7  or  8  honrs  a  nioe 
a  should  have  riaen  to  the  anrface. 

z  bona  of  the  nuMi  eonpltl*  of  *1I  artielM  of  food ;  thitt  i)  to  ht,  it  mnUiu  a 
irtoiinm)>rroritastl«B«liithWk*MwiBtotlM«onporfticinDrADliiimuibDj]-.  It 
paM"  vithU,  li»T7,lunidp«ipl«,ofilDwoireiil>ttiHi;  ud,  U  Bn(,  with  misj' 
>  of  Hdenlirjr  bibiti,  aiur  •loiDicai  VMklnld  bj  itiicuUiitf  or  dirsrcot  kiudi. 
f  nwgiH  no  be  tafen  ud  ■  littl*  pulna*  iboini.wbUB  ib«  ijiuta  ■csommo- 
ItieU  to  %  tf  iiipmm,  Uua  bUnd  >Dd  K»tbiii|i  utide  of  diet  it  eicellimt  Cor  tha 
itf  oT  tJiiD,  Dfirrous  ]>eoplft ;  ptp«ciillj  for  thoH  wha  hsTs  inlTei-ed  miich  frota  vmo* 

Uilll  il,  in  fiDt,  I  nulnenl  tai  ■  Mdatife  il  osuie.  Btomichl,  hoKEItr,  hns  llinr 
noruin,  ind  it  umilimts  prcnn  u  □nnlcaniBud  ill.di)[«t«d  ■rtjcjaorfood.  Al 
■hen  good,  contaiitt  ft  food  deal  of  reipiratorj  mUeniil  {l*t)t — mftterial  whioh 

ee  bectuH  the  lunce  mre  not  luncimlf  uied  in  ibe  open  air.  Hut  it  it  lerr  pro- 
IhatUiere  ueiciltj  "  oonaiitDiioiii "  nhiidi  aunoi  takg  (o  iij  ud  Uijr  elioiild^iiat 

O  KEBP  UII.K  AJSTD   OBEAU  US  EOT  'WEATHSB. 

18.  When  the  weather  is  very  warm,  and  it  is  very  di&nltto 
mt  milk  from  turning  sour  and  spoiling  the  cream,  it  sboold  be 
ed,  and  it  will  then  remain  good  for  a  few  hours.  It  must  on  no 
mt  he  allowed  to  boil,  or  there  will  be  a  skin  instead  of  a  cream 

the  milk  ;  and  the  slowei  the  process,  the  safet  «iliSX\ift.  ^ 
good  plan  to  scald  milk,  is  to  put  the  pan  tiiat  conVe.ViA  HL  \^\n  ^ 
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sanoepaa  or  wide  kettle  of  boiling  Wftter.  Wh«n  fka  nu&m  kob 
tUck,  the  milk  is  snfflcientl}'  Kolded,  and  it  ihoold  tlieii  ba  pot  nnj 
in  a  cool  placo  in  the  lame  yeuel  tbat  it  Tu  tcftlded  in.  CnanviT 
be  kept  far  21  hoDTS,  if  sc&lded  without  ingaT ;  and  bj  tbe  addftiaB  it 
the  latter  ingredient,  it  will  remua  good  double  the  time,  if  k«pt  in  ■ 
cool  pUce,  All  pans,  juga,  and  Teuela  intended  for  milk,  diMild  te 
kept  beautifully  clean,  and  veil  acalded  befbie  the  milk  b  put  In.  m 
any  negligence  in  this  respect  may  oanae  large  qnaatitie*  of  it  to  k 
spoiled ;  and  milk  should  never  be  kept  in  vesaeli  of  sine  or  eeppcr. 
Milk  may  be  preserred  good  in  hot  weather,  for  a  few  bovii  bf 
placing  tbe  jug  which  oontoina  it  in  ioe,  or  yery  ocdd  wmter;  era 
Vinoh  of  biciTbonate  of  soda  may  be  introdnccd  into  the  liquid. 

UiLX,  when  of  pwd  qaalElj,  ii  of  ha  opaqqb  whita  eoloor  :  tha  ena^  ihnp  «■*  .' 
to  (ba  top!  the  wfU.knomi  ajlkj  odoar  i>  MroDii!  it  will  boil  vitkoat  ilti li^  >  J 
up«nuceinlhtiempectii  IhslilUa  hliddm  •hlih  uiia  db  tb«  mbea  wil  IM(  ' 
ttiBiiiHln*  if  brokeu  bf  the  ipooa.  To  boU  milk  ii,  io  fut,  tb«  limplMt  vn  g(  Mit  i 
lUqiulilT.  Tb«  ununoneitBdultrnliosiaJ  mUkuanDlor  fthmtlUebuMtK.  Hi  . 
a  Rood  deal  thiDned  icilb  wtttr,  ud  •ometin>H  thicknird  with  m  UMt  Hodk,  ■  J 
eolouHd with  jolk of  tgg,  WBiHH»i&OHi  bnttliwa prnnnM  h>t» notti^ aw^—  | 
Iptham.  I 

CnHDB   AlTD   WHBT.  1 

i6ig.  InasEDiEiiTa.— A  very  email  pteoe  of  rennet,  1  gaUoa  it  '1 

milk.  j 

JUbifi!.— Procnre  from  the  butoher'a  a  small  pieco  of  rennet,  vbii 
is  the  stomach  of  the  calt  taken  as  aoon  as  it  is  killed,  eooond,  nl  * 
wellmhbed  with  salt,  and  stietohed  on  (ticks  to  dry,    Ponr  aomabol- 
iog  water  on  the  rennet,  and  let  it  remain  for  6  bonrs ;  then  nN  Ai 
lienor  to  turn  the  milk.    The  milk  shooldbe  warm  and  fresh  fnafti 
oow :  if  allowed  to  cool,  it  mnit  be  heated  till  it  ia  of  a  degiee  qdi 
equal  to  new  milk  ;  but  do  not  let  it  be  too  hot.     About  a  tablaipM- 
ful,  or  rather  more,  would  be  sufficient  to  turn  the  abore  pn^artiai^ 
milk  into  curds  and  whey;  and  whilst  the  milk  ia  tozuing^  let  it  k 
kept  in  lather  a  warm  iJaoe. 
rinie.—From  2  to  S  boon  to  turn  tlie  milk. 
Sccuonahle  at  any  time.  | 

I 
SHVONSHtBX  OEHAIL 
1630.  The  mUk  should  stand  SI  houra  in  the  winter,  half  Oatfi* 
when  the  weather  is  very  wann.  The  milkpon  is  then  aet  on  ailM 
and  should  there  remain  until  the  milk  is  quite  hot;  batitnMita' 
boil,  or  there  will  be  a  thick  skin  on  the  surface.  VHitia  It  is  la^ 
oiontly  done,  the  undulations  on  the  aurhoe  look  thiek,  tad  nJ 
tiDgt  appear.  Tho  time  required  for  scalding  oresn:  i^frpfiB^  (SW 
■ize  of  the  pan  ftu^  t^6  \imX  iA  tJoft  fiie ;  but  the  slower  it  ii  dttK  ^ 
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{tier.  The  pan  should  he  phiced  in  the  dairy  when  the  cream  is 
ifficiently  scalded,  and  skimmed  the  following  day.  This  cream  is  so 
uch  esteemed  that  it  is  sent  to  the  London  markets  in  small  sqnaro 
OS,  and  is  exceedingly  delicions  eaten  with  fresh  fruit.  In  Deyon- 
ire,  hntter  is  made  from  this  cream,  and  is  usually  very  firm. 

DEVONBHUtE  JUNKET. 
i63t.  lKeBSi)iENTS.^To  every  pint  of  new  milk  allow  2  dessert- 
loonfnls  of  hrandy,  1  dessertspoonful  of  sugar,  and  li  dessertspoonful 
!  prepared  rennet;   thick  cream,   pounded  cinnamon,  or  grated 
itmeg. 

j|fo(2tf.— Make  the  milk  hlood-warm ;  put  it  into  a  deep  dish  with  the 
'andy,  sugar,  and  rennet ;  stir  it  altogether,  and  coyer  it  oyer  until 
is  set  Then  spread  some  thick  or  clotted  cream  over  the  top,  grate 
me  nutmeg,  and  strew  some  sugar  oyer,  and  the  dish  will  be  ready 
serye. 
^W.— About  2  hours  to  set  the  milk.    Seasonable  at  any  time* 

TO  KEEP  AND  0H008E  FBE8H  BTTTTEB. 

1639.  Fresh  butter  should  be  kept  in  a  dark,  cool  place,  and  in  as 
rge  a  mass  as  possible.  Mould  as  much  only  as  is  required,  as  the 
ore  surface  is  exposed,  the  more  liability  there  will  be  to  spoil ;  and 
le  outside  very  soon  becomes  rancid.  Fresh  butter  should  be  kept 
•yered  with  white  paper.  For  small  larders,  butter-coolers  of  red 
ick  are  now  yery  much  used  for  keeping  fresh  butter  in  warm 
eather.  These  coolers  are  made  with  a  large  bell-shaped  coyer,  into 
e  top  of  which  a  little  cold  water  should  be  poured,  and  in  summei 
Eue  yery  frequently  changed ;  and  the  butter  must  be  kept  coyered. 
lese  coolers  keep  butter  remarkably  firm  in  hot  weather,  and 
e  extremely  conyenient  for  those  whose  larder  accommodation  it 
nited. 

In  choosing  fresh  butter,  remember  it  should  smell  deliciously,  and 
'  of  an  equal  colour  all  through :  if 
smells  sour,  it  has  not  been  suffi- 
mtly  washed  from  the  buttermilk; 
d  if  veiny  and  open,  it  has  pro* 
bly  been  worked  with  a  staler  or  an 
ferior  sort. 

TO  PBESEBVE  AND  TO  CHOOSE  BAIiT  BUTTEB. 

1633.  In  large  families,  where  salt  butter  is  purchased  «l  toX^  ^V*  ^ 
ne,  the  first  thing  to  be  done  is  to  turn  the  wliold  ot  ibA\ra&X«t  ^sq9^ 
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and,  Willi  a  clean  knife,  to  scrape  the  outside;  tlie  tobihoidd^ 
bo  ivipcd  with  a  clean  cloth,  and  sprinkled  all  xound  witk  nit, tLe 
butter  replaced,  and  the  lid  kept  on  to  ezdude  the  air.  Itianeceauj 
to  take  these  precautions,  as  sometimes  a  want  of  proper  eleanliBtti 
in  the  duirj'maid  causes  the  outside  of  the  butter  to  beooBW  nuaL 
and  if  the  scraping  bo  neglected,  the  whole  mass  would  soon  bcfcoof 
spoiled.  To  choose  Bait  butter,  plunge  a  knife  into  it,  and  if,  whii 
drawn  out,  the  blade  smells  rancid  or  unpleasant,  the  butter  is  bii 
The  layers  in  tubs  will  vary  greatly,  the  butter  being  made  at  dif&Ril 
times ;  so,  to  try  if  the  whole  tub  be  good,  the  cask  should  be  unhoi^ 
and  the  butter  tried  between  the  staves. 

It  is  not  necessary  to  state  that  butter  is  extracted  from  cms.  v 
from  unskimmed  milk,  by  the  ohum.  Of  course  it  partakes  of  tit 
qualities  of  the  milk,  and  winter  butter  is  said  not  to  be  so  good* 
spring  butter. 

A  word  of  caution  is  necessary  about  rancid  butter.  Kobodj  tfis 
it  on  })read,  but  it  is  sometimes  used  in  cooking,  in  forms  in  irbB 
the  acidity  can  be  moro  or  less  disguised.  So  much  the  wotm;  iti 
almost  poisonous,  disguise  it  as  you  may.  Never,  under  any  ezigefi? 
M'hatever,  be  tempted  into  allowing  batter  with  even  a  mHffon  ^ 
*' turning"  to  enter  into  the  composition  of  any  dish  that  appesna 
your  tablo.  And,  in  general,  the  more  you  can  do  without  the  <■* 
ployment  of  butter  that  has  been  subjected  to  the  influence  of  M 
the  better.  The  woman  of  modem  times  is  not  a  "  leech;**  but  ib 
might  often  keep  the  "leech"  from  the  door,  if  she  would  gifehoEtfit 
tho  trouble  to  invent  innocent  sauoos. 

BUTTBB-MOUTiDS,  for  Moulding  Freoli  Batter. 
1034.  Butter-moulds,  or  wooden  stamps  for  moulding  fresh  bnttft 
are  much  used,  and  arc  made  in  a  variety  of  forms  and  shapes,  li 

using  them,  let  them  be  kept  tenpt- 
lously  clean,  and  before  the  batter  i 
pressed  in,  the  interior  should  benfl 
wetted  with  cold  water ;  the  butter  nirf 
then  be  pressed  in,  the  mould  qMpii 
and  the  perfect  shape  taken  out.  The  butter  may  be  then  diibci 
and  garnished  with  a  wreath  of  parsley,  if  for  a  cheese  coane;  if  ^ 
breakfast,  put  it  into  an  ornamental  butter-dish,  with  a  little  ntf 
at  the  bottom,  should  the  weather  be  very  warm. 

OUBIiBD  BUTTXSB. 
1635.  Tie  a  «tron«  cloth  by  two  of  the  comers  to  an  iron  hook  IB  tkt 
wall;  mikeakiu&\»^V)^^^^:^^«t\:ii^«fii^a^w^^hataiti^ 


Dibu  ov  soLiiXJ)  Burns. 
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1.  Pat  the  batter  into  the  cloth ;  twist  it  tightly  oyer  a  dish, 
dch  the  batter  will  fall  through  the  knot,  so  forming  small  and 
Uttlt  ateingi.  Th»  batter  may  then  be  gamiBhed  with  parsley, 
m  with  a  cheeae  ooorse ;  or  it  may  be  sent  to  table  plain  for 
ist»  in  an  ornamental  diah.  Sqoirted  butter  for  garnishing 
aladi»  egga,  &e.,  is  made  by  forming  a  piece  of  stiff  paper  in 
pe  of  a  oomet,  and  squeezing  the  batter  in  fine  strings  from 
•  at  the  bottom*  Seooped  batter  is  made  by  dipping  a  teaspoon 
1^  in  warm  water,  and  then  scooping  the  butter  quickly 
n.    In  warm  weathert  it  would  not  be  necessary  to  heat  the 


iH^r  b*  Itept  AnMh  ftr  ton  or  twvlve  daji  br  a  rerj  simple  -pnceu.  Knead  il 
U  water  tiU  tlie  bnttermilk  it  ectreoted ;  then  put  it  m  a  glazed  jar,  which 
Mother,  pntthif  into  the  hrtter  a  taffieient  qnantity  of  water  to  exclode  the  air. 


7AIB7   BUTTBB. 

IirGBsniETfTS.— The  yolks  of  2  hard-boiled  eggs,  1  table- 
i  of  orange-flower  water»  2  tablespoonfols  of  pounded  sugar, 

good  fresh  butter. 

f. — Beat  the  yolks  of  the  eggs  smoothly  in  a  mortar,  with  the 
flower  water  and  the  sugar,  until  the  whole  is  reduced  to  a 
te;  add  the  butter,  and  force  all  through  an  old  but  clean 
ly  wringing  the  cloth  and  squeezing  the  butter  very  hard. 
iter  will  then  drop  on  the  plate  in  large  and  small  pieces^ 
ag  to  the  holes  in  the  doth.  Plain  butter  may  be  done  in  the 
lanner,  and  ia  rery  quickly  prepared,  besides  haifing  a  yery 
*eet 

Ur— White-eolonred  hotter  is  said  not  to  he  so  good  m  the  jellow ;  but  the 
''••  la  often  artiUciallj  prodoeed,  by  the  introduction  of  oolooring  matter  into 
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IiraiiEDiBVTS. — ^To  erery  lb.  of  butter  allow  6  anohoyies,  1 
oneh  of  parsley. 

I'. — ^Wash,  bone,  and  pound  the  anchoyies  well  in  a  mortar; 
le  parsley,  chop  it,  and  rub  through  a  sieye ;  then  pound  all 
wdients  together,  mix  well,  and  make  the  butter  into  pats 
ately.  This  makes  a  pretty  dish,  if  fancifully  moulded,  for 
at  or  sapper,  and  should  be  garnished  with  parsley. 
age  costt  U,  Sd, 

nent  to  make  2  dishes,  with  4  pats  each. 
mahU  at  any  time. 


it,  in  a  cool  but  not  very 
them  forward,  put  them  inti 
production  of  mites,  spirits 
Pieces  of  oLeeso  wliich  are 
table,  may  be  made  int«  We 
with  maottroni.  ChoeBes  ma; 
by  covering  them  with  paio] 
or  by  rubbing  them  over  wi 
■elected  should  bo  free  from 

„«""«— J' "Wll  known  ILM 
wWch  i)  TfjeUtioa,  ihouid  nn  be  t, 
S       '  'P^'"!,  dewmpoiipg  bo 


■639.  Stilton  cheese,  or  Btj 
ii  generally  preferred  to  aU  1 


inut,  BURKB,  ansiuB,  aks  taaa,  Cll 

HODB   OF    SEBTmO   OHBESB. 
1G40.  The  usual  mode  of  aerring  eheeaa  at  good  tables  is  to  ont  s 
snisll  quantit]-  of  it  into  nest  iqusre  pieces,  and  to  put  them  into  a 
glass  cheese-diahi  this  dish  being  handed  reond. 
Should  the  cheese  crumble  much,   of  conred 
this  method  is  rather  wasteful,  and  it  may 
tJien  be  pat  on  the  table  in  the  piece,  and  the 
host  may  cut  from  it.    TThen  serred  thus,  the  cmtiii-ouw. 

cheese  must  alTreys  bo  carefully  scraped,  and  laid  on  a  white  d'ofley 
or  napkin,  neatly  folded.  Cream  cheese  is  often  serred  in  a  cheese 
course,  and,  somelimes,  grated  Parmesan:  the  latter  should  be  pat 
into  a  covered  glass  dish.  Rusks,  cheeae- biscuits,  pats  or  slices  of 
butter,  and  salad,  CDonmber,  or  water-cresaes,  should  always  form 
part  of  a  cheese  course. 

SuoirHS  CniEiii.— The  KoniBiu  imoked  Ihcir  cb««in,  to  gin  thrm  ■  ihirp  tul« 
They  powued  public  pUcM  oKprcuIj  for  (hli  me,  And  labjeqt  to  palica  rceuUtiuci 

A  celehnteJ  goaniuDd  remuked  (b»t  a  dinntr  wilhaDb  dIi«m  ie  like  >  xuinui  silh 

CHKE8B    BASDVncaEB. 

1641.  I.NOKEDiENis.— Slices  of  brown  bread- and-buttor,  thin  slicci 
of  cheese. 

J/oife.— Cut  from  a  nice  fat  Cheshire,  or  any  good  rioh  cheese,  some 
■licca  about  i  inch  thick,  and  place  them  between  some  slices  of  brown. 
bread-and-butter,  like  sandwiches.  Place  them  on  t  plate  in  the 
OTen,  nn(3,  ^hen  the  bread  is  toasted,  seire  on  a  napkin  Tery  hot  and 
Tery  quickly. 

Time.— 10  minutes  iu  a  brisk  oven. 

Average  coat,  lid.  each  sandwich. 

Sufficieat.—AUow  a  sandwich  for  each  person, 

Seaionabit  at  any  time. 

Cnlui. — One  of  the  moit  impoFtut  prodnot*  of  ciwgalited  sulk  1*  cb«*».  Tofer- 
Dnlod,  or  creun-chrne,  HheD  quite  fmb,  ie  gmd  fcr  enbjKt*  wilh  Kboni  milli  doe* 
AOtduiffTeej  bnt  ch««e.  in  iU  DDmmDnnC  thape,  li  OJdj  ut  for  icdciLtaTj  peoplo.  fta 
^n  unFT-duiiirr  itimuUut,  ind  in  t«7  iinaU  qnftnlilj.  Bnul  end  ch*eae,  M  ft  mpnl,  il 
on]  J  flt  for  Bolditnon  iDArch  or  Uboumi  in  tba  open  fttr,  who  ilka  it  bcimm  it "  hold* 
Uia  •tonuch  ■  luog  timo." 

CAYSmfB    CHItEBES. 
1641.  iKonEDiEKis.— i  lb.  of  butter,  I  lb.  of  flour,  )  lb.  of  grated 
cheese,  i  teaspoonful  of  cayenne,  |  teaapooufal  of  salt ;  water. 

JifoiU.~S.ab  the  butter  iu  the  flour ;  add  the  grated  cheese,  cayenne, 
and  salt;  and  mix  these  ingredients  well  together.     Moisten  vith 
■ufiioieDt  water  to  make  the  whole  into  a  putfi  (  nU  mit,  «&&  i»).V.''aNi> 
3a 


former  Id  a  baun,  imd  grate  tlie  obMW,  or  out  11 
Farmcs^Lii  or  Cheshire  olicese  may  be  lued,  vliid 
renient,  although  the  fonnor  ia  comidered  mote 
or  on  eguEil  quantity  of  each  may  be  wed,  I 
small  pieces,  add  it  to  the  other  ingredients, 
and  salt  to  season  nioely,  and  beat  the  mixtn 
whisk  tlia  whites  of  the  cg^  itir  them  lightl 
the  fondue  in  a  soufflf-diah  or  small  round  oa 
only  half  foil,  afi  the  fondue  should  rise  very  i 
toand  the  tin  or  dish,  and  scrre  very  hot  ai 
allowed  to  stand  after  it  b  withdrawn  from  the 
lightness  of  this  preparation  will  be  entirely  sp( 
Timt.—Yiom  !6  to  20  minutes.  Average  cost 
StffflcitiU  &1T  4  or  fi  persons.    Seatonable  Kt  ai 

BKILU^T    SAVABIN'B   TOI 
(An  txtdltKl  Eeeipt.) 

i6^4-  Ingebdiekts. — Eggs,  cheese,  butter,  pe 
ilotle.—Take  the  same  number  of  eggs  oa  the 
the  eggs  in  the  shell,  allow  a  third  of  their  weig 
and  a  piece  of  bi^er  one-aixlh  of  the  weight  c 
the  eggs  into  a  basin,  beat  them  well ;  add  the 
be  grated,  and  the  butter,  which  should  be  bro 
Stir  these  ingredients  together  with  a  wooden  sp 


IDLE,  BUfZIB,  OHEBBI,  AND  EGOI.  819 

r«— About  4  miniites  to  set  the  mixture. 
iveroffe  coti  for  4  persona^  lOd, 

9^ffieiemi,^A]liom  1  egg»  with  the  other  ingredients  in  proportion, 
oneperBOD* 
^mmable  at  any  time. 

IffAOAKOin,  aa  nanaQy  lenred  with  tlio  CHEESB  COUBSE. 


1845.  LreiZDixim. — I  lb.  of  ppe  macaroni,  }  lb.  of  bntter,  6  oz.  of 
nscna  or  Cheshire  eheese,  pepper  and  salt  to  taste,  1  pint  of  milk, 
riBti  of  water,  bread  ommbs. 

lfiNi!i.^Pat  the  milk  and  water  into  a  sancepan  with  sufficient  salt 
■afoor  it ;  place  it  on  the  fire,  and,  when  it  boils  quickly,  drop  in 
ft  BiMnmL  Keep  the  water  boiling  until  it  is  quite  tender ;  drain 
a  Macaroni,  and  put  it  into  a  deep  dish.  Haye  ready  the  grated 
ftSHb  either  Parmesan  or  Cheshire ;  sprinkle  it  amongst  Uie  macaroni 
SMneof  the  butter  cut  into  small  pieces,  rcserying  some  of  the 
San  fat  the  top  layer.  Season  with  a  little  pepper,  and  coyer 
k  top  layer  of  cheese  with  some  very  fine  bread  crumbs.  Warm, 
iBftoot  oiling,  the  remainder  of  the  butter,  and  pour  it  gently  over 
k  Inad  crumbs.  Place  the  dish  before  a  bright  fire  to  brown  the 
^ibs ;  turn  it  once  or  twioe,  that  it  may  be  equally  coloured,  and 
%e  Tery  hot.  The  top  of  the  macaroni  may  be  browned  with  a 
ftmander,  which  is  eyen  better  than  placing  it  before  the  fire,  as 
process  is  more  expeditious ;  but  it  should  neyer  be  browned  in 
4nren,  as  the  butter  would  oil,  and  so  impart  a  yery  disagreeable 
F>oiir  to  the  dish.  In  boiling  the  macaroni,  let  it  be  perfectly  ten- 
knt  firm,  no  part  beginning  to  melt,  and  the  form  entirely  pre- 
fetd.  It  may  be  boiled  in  plain  water,  with  a  little  salt  instead 
■ring  milk,  but  should  then  haye  a  small  piece  of  butter  mixed 
kit  ^ 

.— 1|  to  1}  hour  to  boil  the  macaroni,  6  minutes  to  brown  it 
the  fire. 
Mgtrage  cost,  la.  6J. 
imiitfii<  for  6  or  7  persons.    Seasonable  at  any  time. 

Vfpfe— Riband  macaroni  may  be  droased  in  tho  soino  manner,  but  does  *ot 
»boiling  80  long  a  time. 


II. 

^^46.  brosEDiKKTS. — i  lb.  of  pipe  or  riband  macaroni,  i  pint  of 

^  i  pint  of  yeal  or  beef  grayy,  the  yolks  of  2  eggs,  4  tablespoonfuls 

8  ox.  of  grated  Parmesan  or  Cheshire  cheese,  1  ox.  f>lW\Xst. 

Sa2 
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fingers  about  4  inches  in  length.    Bake  them  ia  a  modente  Qffen  i 
Tery  light  coloor,  and  serre  yery  hot. 

Time.—lS  to  20  minutes.    Average  coit^  1«.  4d. 

Svjficxent  for  6  or  7  persons.    SeaeohaUe  at  any  time. 

TO   TWATTFi    A   FONDTTB. 

1643.  iKeBSSiENTS. — i  eggs,  the  weight  of  2  in  Parmesan  or  good 
Cheshire  cheese,  the  weight  of  2  in  butter ;  pepper  and  salt  to  taste. 

JK/bcif.— Separate  the  yolks  from  the  whites  of  the  eggs ;  beat  the 
former  in  a  basin,  and  grate  the  cheese,  or  cut  it  into  very  thin  flsko. 
Parmesan  or  Cheshire  cheese  may  be  used,  whioheyer  ia  the  meet  eofr 
venient,  although  the  former  is  considered  more  suitable  for  thisdiib; 
or  an  equal  quantity  of  each  may  be  used.    Break  the  butter  inte 
small  pieces,  add  it  to  the  other  ingredients,  with  sufficient  pepp*  \ 
and  salt  to  season  nicely,  and  beat  the  mixture  thoroughly.    Wd   :' 
whisk  the  whites  of  the  eggs,  stir  them  lightly  in,  and  either  bski  ■ 
the  fondue  in  a  souffle-dish  or  small  round  cake-tin.    Fill  the  diA  '« 
only  half  full,  as  the  fondue  should  rise  yery  much.    Pin  a  nx^ 
round  the  tin  or  dish,  and  serye  yery  hot  and  yery  qoiekly.   If 
allowed  to  stand  after  it  is  withdrawn  from  the  oyen,  the  beauty  itti 
lightness  of  this  preparation  will  be  entirely  spoiled. 
Time» — From  15  to  20  minutes.    Average  cost,  lOdL 
Student  for  4  or  5  persons.    Seaeonable  at  any  time. 

BRTTiTiAT    SAVABIN'S   FONDUIS. 

(A  n  exedUnt  JRiCipe,) 

1644,  Inorediekts. — Eggs,  cheese,  butter,  pepper  and  salt. 
Mode,— Take  the  same  number  of  eggs  as  there  are  guests ;  inqk 

the  eggs  in  the  shell,  allow  a  third  of  their  weight  in  GruySre  tkam 
and  a  piece  of  buj^r  one-sixth  of  the  weight  of  the  dheese.    BvbiI 
the  eggs  into  a  basin,  beat  them  well ;  add  the  cheese,  whidi  shBoH 
be  grated,  and  the  butter,  which  should  be  broken  into  small  piMi 
Stir  these  ingredients  together  with  a  wooden  spoon ;  put  the  mixtiit 
into  a  lined  saucepan,  place  it  oyer  the  fire,  and  stir  until  the  a^ 
stance  is  thick  and  soft.    Put  in  a  little  salt,  according  to  tiie  4* 
of  the  cheese,  and  a  good  sprinkling  of  pepper,  and  serye  the  fbadii 
on  a  yery  hot  silyer  or  metal  plate.   Do  not  allow  the  fondue  to  rcma^     < 
on  the  fire  after  the  mixture  is  set,  as,  if  it  boils,  it  will  be  entiRir 
spoiled.    Brillat  Sayarin  recommends  that  some  choice  Bargttrff  . 
should  be  handed  round  with  this  dish.    We  haye  giyen  this  reA* 
exactly  as  he  recommends  it  to  be  made;  but  we  haye  tried  it  «tf 
good  Cheshiie  che^«e»  «nii  IqtqA  \\.  ^sos^i^t  Temarkably  welL 

[ 


ttax,  sdtub,  cbb»,  akd  loai.  nt 

Time.— About  4  nunute*  to  Mt  the  mixton. 
Average  coet  for  4  penou,  10^. 

SitiRciMt.— Allow  1  cggi  with  ttw  other  ingndient*  in  propoiUnn, 
for  one  penon. 
Seaiont^le  at  uaj  time. 

u&o&BOKI,  H  nmallr  Mrred  iriUi  tlie  CHEESB  COITBSB. 
I. 

1O45-  IiiasEDitirTS. — I  lb.  of  pipe  macaroni,  }  lb.  of  batter,  6  oz.  of 
PanneMui  or  CbeBhire  oheeae,  pepper  uid  salt  to  taste,  1  pint  of  milk< 
2  pint!  of  water,  bread  omiabi. 

Mode.— Tat  the  milk  and  water  into  a  vaacepen  with  snffloient  lalt 
to  flarmir  it ;  place  it  OH  the  fire,  and,  when  it  boila  qiiiakl7,  drop  in 
the  maoaroni.  Seep  the  water  boilingr  until  it  is  quite  tender ;  drain 
the  macaroni,  end  put  it  into  a  deep  diih.  Hare  ready  the  grated 
oheeee,  either  Farmetan  or  Cheahire ;  aprinkia  it  amongit  the  maoaronl 
and  aome  of  the  butter  ont  into  small  pieces,  leseirinir  M>me  of  tha 
cheese  for  the  top  layer.  Beason  with  a  little  pepper,  and  eorer 
the  t«p  layer  of  cheese  with  some  very  fine  bread  onunb*.  Worm, 
without  oiling,  the  remainder  of  the  batter,  and  poor  it  gently  over 
the  bread  orumbs.  Place  the  dish  before  a  bright  fire  to  brown  the 
crumbe ;  turn  it  once  or  twioe,  that  it  may  be  equally  ooloured,  and 
serve  very  hot.  The  top  of  the  macaroni  may  be  browned  with  a 
salamander,  which  is  eren  better  than  placing  it  before  the  fire,  as 
the  process  is  more  expeditious ;  but  it  should  never  be  browned  in 
the  oven,  as  the  butter  would  oil,  and  so  impart  a  very  disagreeable 
flavour  to  the  dish.  In  boiling  the  macaroni,  let  it  be  perfectly  ten- 
der but  firm,  no  part  beginning  to  melt,  and  the  form  entirely  pre- 
served. It  may  be  boiled  in  plain  water,  with  a  little  salt  instead 
of  osing  milk,  but  should  then  have  a  small  piece  of  butter  mixed 
with  it^  * 

Time. — II  to  1]  hour  to  boil  the  macaroni,  fi  minutes  to  brown  it 
before  the  fire. 

Average  eotl,  Is.  sJ. 

Sufficient  for  6  or  7  persons.    Seaumable  at  any  time. 

NoU. — Riband  macamm  may  be  droned  in  tha  Kuue  maDDOr,  but  don  Mt 
require  bculing  so  long  a  time, 

TI. 

1646.  Irobedienis.— j  lb.  of  pipe  or  riband  macaroni,  4  pint  of 

milk,  \  pint  of  veal  or  heef  gravy,  the  yolksof  2egga,  4  tablaipoonf uls 

«f  cream,  S  oz.  of  grated  Parmesan  ot  Cbeahiia  cheew,  \  qk,  <A.'\)>ii&X.«t. 

3aS 
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Mode,— '"Wash  the  macaroni,  and  boil  it  in  the  ffraTy  and  milk  mtil 
qnito  tender,  without  being  broken.  Drain  it,  and  put  it  into  n&a  t 
deep  dish.  Beat  the  yolks  of  the  eggs  with  the  eream  and  3  table- 
spoonfuls  of  the  liquor  the  macaroni  was  boiled  in ;  make  this  snf* 
ficiently  hot  to  thicken,  but  do  not  allow  it  to  boil ;  pour  it  OYertiM 
macaroni,  oyer  which  sprinkle  the  grated  cheese  and  the  butter 
broken  into  small  pieces ;  brown  with  a  salamander,  or  before  the  fire^ 
and  serve. 

Timc—H  to  If  hour  to  boil  the  macaroni,  6  minutes  to  thicken  tht 
eggs  and  cream,  6  minutes  to  brown. 

Average  cost.  Is,  2d, 

Student  for  3  or  4  persons.    Setuonable  at  any  tune. 

ni. 

1647.  Ikqbediekts.— i  lb.  of  pipe  macaroni,  i  pint  of  brown  gnT7 
ISo.  436,  6  oz.  of  grated  Parmesan  cheese. 

'  JIfocfe.— Wash  the  macaroni,  and  boil  it  in  salt  and  water  until 
quite  tender ;  drain  it,  and  put  it  into  rather  a  deep  dish.  Have  retdy 
a  pint  of  good  brown  gravy,  pour  it  hot  over  the  macaroni,  and  wed 
it  to  table  with  grated  Parmesan  served  on  a  separate  dish.  Wm 
the  flavour  is  liked,  a  little  pounded  mace  may  be  added  to  the  wttsr 
in  which  the  macaroni  is  boiled ;  but  this  must  always  be  apaxin^ 
added,  as  it  will  impart  a  very  strong  flavour. 

Time, — li  to  Ij  hour  to  boil  the  macaroni. 

Average  eoH,  with  the  gravy  and  cheese.  It.  2d. 

Sufficient  for  8  or  4  persons.    Seasonable  at  any  time. 

FOnin>ED    CHEESE. 

1648.  IxoREDiENTS.— To  cvcry  lb.  of  cheese  allow  8  we.  of  fresh  batter. 
Mode, — To  pound  cheese  is  an  economical  way  of  using  it,  if  it  hts 

become  dry ;  it  is  exceedingly  good  spread  on  bread,  and  is  the  bert 
way  of  eating  it  for  those  whose  digestion  is  weak.  Cut  up  the  ehco* 
into  small  pieces,  and  pound  it  smoothly  in  a  mortar,  adding  butter 
in  the  above  proportion.  Press  it  down  into  a  jar,  cover  with  claiiiM 
butter,  and  it  will  keep  for  several  days.  The  flavour  may  be  TOf 
much  increased  by  adding  mixed  mustard  (about  a  teaspoonfol  ^ 
every  lb.},  or  cayenne,  or  pounded  mace.  Curry-powder  is  alsoBflt 
unfrequently  mixed  with  it. 

BAMAKINS,  to  serve  with  the  CHEESE  COX7B8S. 

1649.  iNOKEDiEirTS.— i  lb.  of  Cheshire  cheese,  {  lb.  of  P^me* 
cheese,  \  lb.  of  fresh  butter,  4  eggs,  the  crumb  of  a  small  roll;  pepp^ 
ialt»  and  pouniied  m«^  \a  \».^\a« 
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Mode.^Jioil  the  oramb  of  the  roll  in  milk  for  6  minutes ;  strain,  and 
t  it  into  a  mortar ;  add  the  cheese,  which  should  be  finely  scraped, 
e  butter,  the  yolks  of  the  eggs,  and  seasoning,  and  pound  these  ingre- 
mU  well  together.  Whisk  the  whites  of  the  eggs,  mix  them  with 
9  paste,  and  put  it  into  small  pans  or  saucers,  which  should  not  be 
>re  than  half  filled.  Bake  them  from  10  to  12  minutes,  and  serve 
Bm  yery  hot  and  rery  quickly.  This  batter  answers  equally  well 
r  macaroni  after  it  is  boiled  tender. 
Time, — 10  to  12  minutes.  Average  eo$t,  It.  id. 
Student  for  7  or  8  persons.    Seasonable  at  any  time. 

>ASTB7  BAMAKTTTS,  to  serve  with  the  CHEESB  COUBSS. 

1650.  Inoredients.— Any  pieces  of  very  good  light  puif^paste 
eshire,  Parmesan,  or  Stilton  cheese. 

Afoefe.— The  remains  or  odd  pieces  of  paste  left  from  large  tarts,  &c. 
swer  for  making  these  little  dishes.  Gather  up  the  pieces  of  pastes 
11  it  out  evenly,  and  sprinkle  it  with  grated  cheese  of  a  nice  fiavour. 
>ld  the  paste  in  three,  roll  it  out  again,  and  sprinkle  more  cheese 
er ;  fold  the  paste,  roll  it  out,  and  with  a  paste-cutter  shape  it  in 
y  way  that  may  be  desired.  Bake  the  ramakins  in  a  brisk  oven 
»m  10  to  15  minutes,  dish  them  on  a  hot  napkin,  and  serve  quickly 
le  appearance  of  this  dish  may  be  very  much  improved  by  brushing 
B  ramakins  over  with  yolk  of  e^  before  they  are  placed  in  the  oven, 
here  expense  is  not  objected  to,  Parmesan  is  the  best  kind  of  cheese 
use  for  making  this  dish. 

2Vme.— 10  to  15  minutef.    Average  eoet,  with  ilb.  of  paste,  lOi^. 
Sufficient  for  6  or  7  persons.    Seasonable  at  any  time. 

TOASTED  CHEESE,  or  SCOTCH  BABE-BIT. 

1651.  Ingredient8.-~A  few  slices  of  rich  cheese,  toast,  mustard, 
d  pepper. 

Mode.— Cut  some  nice  rich  sound  cheese  into  rather  thin  slices ; 
dt  it  in  a  cheese-toostcr  on  a  hot  plate,  or  over  steam,  and,  when 
dted,  add  a  small  quantity  of  mixed  mustard 
d  a  seasoning  of  pepper;  stir  the  cheese 
til  it  is  completely  dissolved,  then  brown 
before  the  fire,  or  with  a  salamander.  Fill 
3  bottom  of  the   cheese-toaster   with    hot 

iter,  and  serve  with  dry  or  buttered  toasts,  whichever  may  be  pre- 
rred.    Our  engraving  illustrates  a  cheese-toaster  with  hot-wat<ii: 
lervoir:  tho  cheese  is  melted  in  the  upper  tin, 'w\i\o\i\A'^\die^^  vol 
other  vessel  of  boilm^  water,  so  keeping  tiie  pTepatal\0Ti\»e«>x\\Va^^ 
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hot.  A  small  quantity  of  porter,  or  port  wmOi  is  sometimes  mixed 
with  the  cheese ;  and,  if  it  he  not  very  rich,  a  few  pieces  of  butter  may 
he  mixed  with  it  to  great  advantage.  Sometimes  the  melted  cheese  is 
spread  on  the  toasts,  and  then  laid  in  the  cheese-dish  at  the  top  of  the 
hot  water.  Whichever  way  it  is  served,  it  is  highly  necessary  that 
the  mixture  he  very  hot,  and  very  quickly  sent  to  table,  or  it  will  be 
worthless. 

2VW.— About  6  minutes  to  melt  the  cheese. 

Average  cost,  lid.  per  slice. 

Si^fflcient—AXLow  a  slice  to  each  person.    Seasonable  at  any  time. 

TOASTED  CHEESE,  or  WELSH  R ABE-BIT. 

1653.  lNOBSDi£NTS.^Slices  of  bread,  butter,  Cheshire  or  Gloucester 
cheese,  mustard,  and  pepper. 

Mode.-~(jXi\,  the  bread  into  slices  about  iinch  in  thickness ;  pare  off 
the  crust,  toast  the  bread  slightly  without  hardening  or  burning  it^ 
and  spread  it  with  butter.  Cut  some  slices,  not  quite  so  large  as  the 
bread,  from  a  good  rich  fat  cheese ;  lay  them  on  the  toasted  bread  is 
a  cheese-toaster;  be  careful  that  the  cheese  does  not  bum,  and  let  it 
be  equally  melted.  Spread  over  the  top  a  little  made  mustard  ands 
seasoning  of  pepper,  and  serve  very,  hot,  with  very  hot  plates,  lb 
facilitate  the  melting  of  the  cheese,  it  may  be  cut  into  thin  flakes  or 
toasted  on  one  side  before  it  is  laid  on  the  bread.  As  it  is  so  eesenfnl 
to  send  this  dish  hot  to  table,  it  is  a  good  plan  to  melt  the  cheese  ii 
small  round  silver  or  metal  pans,  and  to  send  these  pans  to  tsbte 
allowing  one  for  each  guest  Slices  of  dry  or  buttered  toast  sboold 
always  accompany  them,  with  mustard,  pepper,  and  salt. 

T^me, — ^About  5  minutes  to  melt  the  cheese. 

Average  cost,  \\d.  each  slice. 

Siifficient.-'AMLQw  a  slice  to  each  person.    Seasonable  at  any  tiiBfr 

Note. — Should  the  checso  be  dry,  a  litUa  butter  mixed  with  it  will  be  is 
improTomenU 

"Cow  Cbshsb."— It  waa  onljflft]^  yean  after  ArictoUe— the  foarth  ccntaiybrflj 
Christ— that  butter  began  to  be  noticed  as  an  aliment.  The  Greeks,  in  imitatiw* 
the  Farthiana  and  Boythians,  who  used  to  send  it  to  them,  had  it  aerred  npen  wm 
tablei^  And  caUed  it  at  flrtt"  oil  of  milk,"  and  later,  bwtwro;  **  cow  cheese." 

SCOTCH    WOODCOCK. 

1^53.  Ikobedients.— A  few  slices  of  hot  buttered  toast;  aO^ 
1  anchovy  to  each  slice.  For  the  sauce,— i  pint  of  crcam»  the  yd* 
of  8  eggs. 

Mode.'-^'^vx^iiA  *^  ^o^l^^m^^'^hites  of  the  eggs;  best  »• 
former^  stic  V>  ttiwi  tti'ft  cwwa^  wA\swl%  ^^  waR^^  tht  boili»r 
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point,  but  do  not  allow  it  to  boil,  or  it  will  oonUe.  HaTs  ready  aome 
hot  battered  toast,  spread  with  anohoyiei  pounded  to  a  paita;  pom  a 
little  of  the  hot  sanoe  on  the  top,  and  aerre  Tsrj  hot  and  very  qnickly. 

TVnu.— fl  minntea  to  make  the  Mnoe  hot. 

Suffcient. — Allow  1  slioe  to  each  person.    StaionahU  at  any  time. 

TO   CHOOBS   BOaS. 

1654.  In  choosing  eggi,  apply  the  ton{ni8  to  the  )axga  end  of  the 
egg,  and,  if  it  feels  worm,  it  ia  new,  and  may  be  relied  on  as  a  fresh 
egg.  Another  mode  of  aaoertaisinK  their  frestmeBs  is  to  hold  them 
before  a  lighted  oandle,  or  to  the  light,  and  if  the  egg  looks  clear,  it 
will  be  tolerably  good  t  if  thick,  it  is  stale ;  and  if  there  ii  a  blaok 
spot  attached  to  the  shell,  it  is  worthless.  No  egg  ehonld  be  used  for 
oalinory  purposes  with  the  slightest  tunt  in  it,  as  it  will  render 
perfectly  uaelesa  those  with  which  it  has  been  mixed.  Eggs  that  are 
pniohased,  and  that  cannot  be  relied  on,  should  always  be  broken  in 
a  cnp,  and  then  pot  into  a  basin :  by  this  meaiu  rtala  or  bad  eggs 
may  be  easily  rejected,  without  wasting  the  othen. 

Saai  eonlsiD,  ror  tkidr  lahDM,  a  gmtarquBtitr  o'oBlruBsat  thiB  UT  dlhtr  srtial* 
offood.  IlutltdoMaottUlavUiatdMTimiilini^lEiMdliiTinikitiniiMliii  qnltetli* 
«nlniT|  fari(uoitaamiitolgiat(oalraUwitomHhBlU|^nirh«tairmtnpin, 
■  coniidmbts  TOlnme  of  iagttia,  ont  which  tli«  nDtritii*  nutta  ll  (UDluBd,  mad  M> 
•ipoHdtotbeKtioB  arthagMlrigJiinitBiHTpoiiita.  Than  «n  biht  pe>»u  wka 
euBDt  di^  sen.  bmcsrec  oooked.  It  l«»id,  bommr,  thM  their  iipMbiiajiirntm 
In  proportioa  (o  ih*  dcgrca  In  which  thi^  ue  hirdciwd  bj  boaisg. 

TO  I^DEF  Eaas  FBBSH  FOB  SBVEBAI.  WEEKS. 

1655.  Have  ready  a  large  8auDepan,oapable  of  holdings  orlquartSt 
full  of  boiling  water.  Put  the  eggs  into  a  cabbage-net,  say  20  at  a 
time,  and  hold  them  ia  the  water  (which  must  be  kept  boiling) /or  30 
teeondi.  Proceed  in  thb  manner  till  you  have  done  as  many  eggs  as 
yon  wi>h  to  preserre ;  then  pack  them  away  in  sawdnst.  We  have 
tried  this  mcOiod  of  preserving -eggs,  and  oaa  vouch  for  its  eioellenoe ; 
they  will  bo  found,  at  the  end  of  2  or  8  months,  qnito  good  enough 
for  eolinary  purposes ;  and  although  the  white  may  be  a  little  toughn 
than  that  of  a.  new-laid  egg,  the  yolk  will  be  nearly  the  same.  Many 
persons  keep  eggs  for  a  long  time  by  smearing  the  shells  witn  bnttar 
or  sweet  oil :  they  should  then  be  packed  ia  plenty  of  bran  or  sawdust, 
ond  the  eggs  not  aUowed  fo  touch  each  other.  Eggs  for  storing  should 
be  collected  in  Bne  weather,  and  should  not  be  more  than  34  honr^ 
old  when  they  aro  packed  away,  or  their  ilavour,  when  used,  oannot 
be  relied  on.  Another  simplo  way  of  preserving  eggs  is  to  immers* 
them  in  Ume- water  soon  after  they  have  been  laid,  andthftiiUv^ 
the  vessel  oontaining  the  limc-wetcr  in  a  cellar  or  «»\  ottai"Ki»- 


tuaay  a  sauctpan  ol  boilmg  mtei  j  put  me  ^21 
3D,  letting  the  spoon  tounh  the  bottom  of  Um 
withdrawn,  that  t 
uid  coQwqacDtlr  < 
like  egBB  lishtlj  b 
be  found  luffieient 
be  ample  timo  to 
imd,  if  liked  hard 
not  be  found  too  lo 
bo  unuEoally  lorg 
Spaniah  fowli  Bom 
extra  i  minute  fi 
salads  should  be  bi 
to  )  hoar,  and  should  ho  placed  in  a  basin  of 
minulOB ;  they  should  then  be  rolled  on  the  tabi 
the  shell  will  peel  off  easily. 

Time. — To  boil  esfSt  lig'htlr,  for  invalids  or 
to  boil  eggi  to  suit  the  ^nerajitr  of  tastes,  3^ 
Fg^  hard,  6  to  T  minutes ;  for  salads,  10  to  15  m 

AVf.— Silver  or  plated  egg-dishos,  hVa  thut  mbor 
now  Tory  much  used.  Tlio  prioo  of  tlic  ono  illustoiUt 
purchased  of  llcssn.  R.  Ic  J.  Slack,  336,  Stntoil. 
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t  mixtnre  begins  to  warm,  pour  it  two  or  three  times  into  the  basin, 
1  back  again,  that  the  two  ingredients  may  be  well  incorporated. 
ep  stirring  the  eggs  and  batter  one  way  until  they  are  hot,  tcithout 
Ung^  and  serve  on  hot  buttered  toast.  If  the  mixture  is  allowed 
boil,  it  will  curdle,  and  so  be  entirely  spoiled. 
fViiM. — About  5  minutes  to  make  the  eggs  hot  Average  cost,  7d. 
hifficienL^AXUm  a  slice  to  each  person.    Seasonable  at  any  time. 

DUCKS'   EGGS. 

658.  Ducks'  eggs  are  usually  so  strongly  flayoured  that,  plainly 
led,  they  are  not  good  for  eating ;  they  answer,  however,  very  well 
Tsrious  culinary  preparations  where  eggs  are  required ;  such  as 
tuds,  &C.  &c.  Being  so  large  and  highly-flavoured,  1  duck's 
;  will  go  as  far  as  2  small  hen's  eggs ;  besides  making  whatever 
J  are  mixed  with  exceedingly  rich.  They  also  are  admirable 
used  in  puddings. 


mSD  SGG9  OSr  BACOX. 


Hbthod  ov  Coonvo  Eoat.~The  shepherds  of  T.srpt  haJ  a  tini^ilar 
of  cooking  eget  without  the  aid  of  fire.    They  placed  them  in  a  sling,  which 
f  toned  so  npioly  that  the  firiction  of  the  air  heated  thciu  to  the  exact  point 
■iTCdlornM. 

FKTFiD    EGGS. 

16159.  LroBEDiEHTS.— 4  eggs,  }  lb.    of  lard,  butter  or  darified 

Ipping. 

ilode. — Place  a  delicately-clean  frying-pan  over  a  gentle  fire ;  put 

the  fat,  and  allow  it  to  come  to  the  boiling-point.    Break  the  eggs 

»  cups,  slip  them  into  the  boiling  fat,  and 

,  them  remain  until  the  whites  are  deli- 

tely  set ;  and,  whilst  they  are  frying,  ladle 

little  of  the  fat  over  them.    Take  them  up 

th  a  slice,  drain  them  for  a  minute  from 

rir  greasy  moisture,  trim  them  neatly,  and  servo  on  slices  of  fried 

eon  or  ham ;  or  the  eggs  may  be  placed  in  the  middlo  of  the  dish, 

th  the  bacon  put  round  as  a  garnish. 

Time,— 2  to  8  minutes.    Average  cost,  Id,  each ;  2d.  when  scarce. 

Sufficient  for  2  persons.    Seasonable  at  any  time. 

^nrniTioir  vob  Egos.— Hany  of  the  most  learned  philosophers  hold  ogfrs  in  a  kind 
rcapeet,  approaching  to  rencration,  because  they  saw  in  them  t  he  emblem  ot  the  world 
I  the  foar  elements.  The  shcU,  thej  said,  represented  the  earth  ;  tho  white,  water  | 
yoiDc,  Are ;  and  air  was  foand  under  tho  shell  at  one  end  of  the  egg. 

EGGS   A  IiA  MAITBE  D'HOTEIi. 

i6<5o.  LfOBEDiENTA— ii!?.  offresh  butter,  1  tableapooiilv]!  oi  ^w«  ^ 
pmt  of  milk,  pepper  and  salt  to  taste,  1  tabkspooiil\x\  ol  TSiVCi^«"A 
tUj",  thejaice  ofi  lemon,  6  eggs. 
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Mode,— "Put  the  flour  and  half  the  batter  into  a  ibwpiii; 
over  the  Are  nntil  the  miztare  thickeni;  poor  in  tin  idSk*  lAkk 
should  be  boiling ;  add  a  seasoning  of  pepper  and  lalt^  and 
whole  for  6  minutes.  Put  the  remainder  of  the  bnttv  into  the 
and  add  the  minced  parsley ;  then  boil  the  eggs  haid,  strip  eff  fli 
shells,  cut  the  eggs  into  quarters,  and  put  them  on  a  didu  Briagii 
sauce  to  the  boiling-point»  add  the  lemon-joioeb  poor  oiferths^ni 
and  serve. 

Time.'-S  minutes  to  boil  the  sauoe;  the  eggs,  10  to  16  minntea 

Average  cost.  Is. 

SujBUcieni  for  4  or  6  personi.    iSsasoiia^s  at  any  timau 

GEIU7S  AT7  FULT,  or  ATT  MIBOIB,  lenrod  on  tha  Didlls 

which  fhey  aza  Cot^ced. 

i66i.  Ltgetoibvts.— 4  eggs,  l  oi.  of  butter,  pepper  and  ■!% 

taste. 

3/r>(/e.— Batter  a  dish  rather  thickly  with  good  fresh  butter;  oA 
it,  break  the  eggs  into  it  the  same  as  for  poaching,  sprinkle  ttfli 
with  white  pepper  and  fine  salt,  and  put  the  remainder  of  the  battft 
cut  into  very  small  pieces,  on  the  top  of  them.  Put  the  dish  on  tW 
plate,  or  in  the  oven,  or  before  the  fire,  and  let  it  remain  nntfl  fli 
whites  become  set,  but  not  hard,  when  serve  immediately,  plicinf  ds 
dish  they  were  cooked  in  on  another.  To  hasten  the  cooking  of  fli 
eggs,  a  salamander  may  be  held  over  them  for  a  minute ;  bat  gMt 
care  must  be  taken  that  they  are  not  too  much  done.  This  ii  tt 
exceedingly  nice  dish,  and  one  very  easily  prepared  for  break&st 
Ttme,—Z  minutes.  Average  cost,  6d, 
Stiffificnt  for  2  persons.    Seasonable  at  any  time. 


PLOVEBS'  EGGS. 

1 66-2.  ri overs*  eggs  are  usually  served  boiled  hard,  and  sentU 
tabic  in  a  napkin,  either  hot  or  culd.  They  may  also  be  shelled,  o^ 
served  the  same  as  eggs  d  la  Tripe,  with  a  good  Dechamel  sanee,  op 
brown  gravy,  poured  over  tliem.  They  are  also  used  for  decc-ralte 
salads,  the  beautiful  colour  of  the  white  being  generally  so  nm^ 
admired. 

POACHED    EGK}S. 

16G3.  INGREDIENTS.— Eggs,  wotcr.  To  cvcry  pint  of  water  alla» 
1  tablcspooTi^uV  ol  Vvwi^^x , 

Mode, — l?.ftgft  ioT  -^Ti^xvDL^  i^wiXWjfe  \i«:V«SN^  ^tq^  but  not  qvB    i 
now-laid ;  V\\ot^  iViiV.  w^  ^wjlV.  "^^  Vsyox^  ^\  \a^  •^'t\«A^»^ 
purpose.    It  cva\\ftue^A^x^AV^^^^^^'^^^^^^'*-''«^^^^^ 
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;bxd  ov  Toia. 


Tur  xoa-roAcnxB. 


lei  H ;  and,  on  the  other  hand,  if  the  egg  be  at  all  stale,  it  is 
liffioolt  to  poaeh  it  nicely.  Strain  some  boiling  water  into  a 
m  frying^xmn ;  break  the  egg  into  a  onp  TTithout  damaging 
,  and,  when  the  water  boils,  remote  the  pan  to  the  side  of  the 
gently  slip  the  egg  into  it.  Place  the  pan  over  a  gentle  fire, 
» the  water  simmering  nntil  the  white  looks  nicely  sot,  when 
B  ready.  Take  it  np  gently  with  a  slice,  cut  away  the  ragged 
the  white,  and  serve  either  on  toaf>ted  bread  or  on  slioes 
or  bacon,  or  on  spinach,  &c.  A 
egg  should  not  be  orerdone,  as  its 
ice  and  taste  will  be  quite  spoiled 
>lk  be  allowed  to  harden.    When 

the  egg  is  slipped 

into  the  water,  the 

white     should    be 

gathered  together, 

to  keep  it  a  little 
or  the  onp  should  be  turned  over  it  for  i  minute.  To  poach 
X)  perfection  is  rather  a  dillicult  operation ;  60»  for  incxpe* 
Dooks,  a  tin  egg-i>oacher  may  be  purchased,  which  greatly 
w  this  manner  of  dressing  eggs.  Our  illustration  clearly 
hat  it  is :  it  consists  of  a  tin  plate  with  a  handle,  with  a 
r  three  perforated  cups.  An  egg  should  be  broken  into  each 
i  the  machine  then  placed  in  a  stewpan  of  boiling  water, 
as  been  preyiously  strained.  When  the  whites  of  the  eggs 
et,  they  are  done,  and  should  then  be  carefully  slipped  on  to 
t  or  spinach,  or  with  whatever  they  are  served.  In  poaching 
I  frying-pan,  never  do  more  than  four  at  a  time ;  and,  when 
vinegar  is  liked  mixed  with  the  water  in  which  the  eggs  are 
0  the  above  proportion. 

—2  Ho  3^  minutes,  according  to  the  size  of  the  egg' 
ient, — Allow  2  eggs  to  each  person. 
table  at  any  time,  but  less  plentiful  in  winter. 


POACHED  EGK^S,  WITH  CBEAM. 

Ikoredients.— 1  pint  of  water,  1  teaspoonful  of  salt,  4  tea- 
3  of  vinegar,  4  fresh  eggs,  J  gill  of  cream,  salt,  pepper,  and 
I  sugar  to  taste,  1  oz.  of  butter. 

.-—Put  the  water,  vinegar,  and  salt  into  a  frying-\)aTi,  W!A\st^tJ>8L 
rJnio  a  separate  cap;  bring  the  water,  &0.  to boW, ^k.'nJ^  ^'^'^ 
gently  into  it  mthout  breaking  the  yolka.    dimmer  ^i)afc^ 
i  minutes,  but  not  longer,  and,  with  a  ftlice,  lilt  t\vtm  oxit  o\i. 


to  «  hot  dish,  and  trim  tbe  edccf.  EmptT  thapanflf  ib«BtaBli,pd 
in  the  raeam,  mdd  a  KUoning  to  tMte  of  pepper,  mit,  o&pt 
tagtr  i  bring  tho  vhole  to  the  boiling-poiat;  than  edl  tka  hitim, 
broken  into  nnillpiecei;  toH  the  pan  ronnd  end  lOBad  till  thebrikf 
ie  melted ;  poor  it  over  the  OKgii  end  lerre.  To  inrai  the  c|prt 
being  apoiled  vhilst  the  oreeni>  ^i  ii  preparing,  it  ia  a  food  |lab 
warm  the  cream  with  the  bnttei,  &o.,  before  the  egg*  an  pohT 
that  it  may  be  poured  over  them  immediately  after  tiuf  an  £i 
Timt.~z  to  t  minutea  to  poach  the  egg*,  <  toiiiBte*  to  «a 

Avvragt  cott  fbr  the  abore  qoantity,  id. 
Suffleient  for  2  peraons.    Siattmi^  at  any  timo. 


1665.    COMFASJLTIVX   BIZE8   OW  BOOB. 

Ooo* 


aCOTCH    EQQB. 

166S.  Ingbedients.— 0  eggs,  6  tnbleapoonfols  of  forcemeat  ^o-  l'T< 
hot  lard,  i  pint  of  good  bromi  gravy. 

Jl/oi7e.— Boil  the  cffjs  for  10  minutes;  strip  them  from  the  (if''* 
and  cover  tlif  m  with  forcemeat  made  by  recipe  Xo.  417 ;  or  fiibititLt 
poundfd  anebovics  for  the  ham.  Fry  the  eggs  a  nice  brown  in  b-fc 
lard,  drain  tlieni  before  the  firo  from  tbeir  greasy  moisture,  disfc  iSk"- 
and  pour  round  from  J  to  i  pint  of  good  brown  gravy.  To  enhiW 
tbo  appearance  of  the  eggs,  thoy  may  be  rolled  io  beaten  m  >^^ 
sprinkiod  with  bread  crumbs;  but  t)iis  ia  scarcely  necr8»aryi.'ti*I 
are  carefully  fried.  The  llavour  of  the  ham  or  anchavy  in  ikt  to*- 
meat  must  ptc-p]iiiew.\j;,  oa  is.  Aisroii  \»  sery  relisbiog. 

Time.— 10  ln'\aMl*5  \»\«ii*ft»  «li»,  ItHal  ■stim!Mffl.\&^ny'*»-        K 

.<lMr(ii(ec08l,\».  4d.  ,,     ^         ^. 

Sufficient  tot  a  ot  *  v^i™-    Scn«mdKU  7ii.«i-,VM*. 
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BOOB  A  IjA  TBIFB. 
ImUDIEim.— 8  ^g^  j  pint  of  B^hamel  lanoe  No.  368, 
rtopoonfnl  of  finalr-nuneed  paralev 

I.— Boiltbs  egg»  haid;  put  tliem  Into  oold  water,  peel  tbem, 
at  tbe  jrolks  whole,  and  ■hred  the  whites.  Uake  j  pint  of 
m1  Miiee  by  leoipe  No.  308 ;  add  the  parsley,  and,  when  tho. 
I  qnite  hot,  put  the  yolks  of  the  eg^a  into  the  middle  of  the 
ad  tlie  ihred  whites  round  them ;  ponr  over  the  sanoe,  and 
I  witli  leayes  of  puff-pasto  or  fried  OTcQtons.  There  is  no 
ty  for  patUng  the  ^gs  into  the  sancepan  with  the  Bfohamel; 
ee,  being  quite  hot,  will  warm  the  eggs  sulEciently. 
'.—10  minntta  to  boil  the  eggs.  Average  eott,  it. 
cient  tax  6oti  penoni.    SeaaonaUt  at  any  time. 


CHAPTER  SXXIV. 


BHEAD  Am)  BBEAD-ttAKIHO. 
16GS.  AilOSa  Cae  ti'iincroos  rceoUble  products  j-iotding  irticlca  ofMi 
maq,  the  CoriialG  hold  the  flnt  place.  By  meaiuotsl.-ilfulcultJTttioD.aai' 
lmv«  tranafoi-med  tha  origioal  Ibrms  or  tbeM  ^oirthi,  poor  Bud  ill-tuo 
31  licy  perlmpB  Bore,  into  Tarione  fraitfiilandsgroobloipoci™,  wliiiip' 
aboDdant  o-nd  ploaaont  ^pplj.  ClassiSod  occonliag  tdO  their  lOipcctiVt  nvi 
in  aliaieiitary  elements,  ths  Caruli  ataiid  thna :— WhMt,  ud  its  niiMii^l 
BarlBy,  Oata,  Rice,  Indian  Oom.  BnrjhoAj  ijsom  it  U  wheat  Soar* 
yislda  tho  best  bread.  Rye-bread  a  vUaoia,  bud,  ka  ouily  •olnblt  tj 
RXtric  juice,  andoot  bo  rich  in  DnIridTa  pamr.  Floor  prodao&i  Ens  W 
Tadian  com,  or  rico,  it  not  so  readily  made  into  bread;  andtheutidt* 
mndCj  la  hcacy  and  indigestible. 

1669.  On  oinmining  n  gniin  of  oom  ftom  any  of  the  oonierDni  «««'*' • 
m  the  prcp.iration  of  fionr,  such  aa  wheat,  maiia,  171^  barley,  It.il^ 
found  to  consist  of  two  parts, — tlie  busk,  or  eiterior  raroring,  whictlip* 
rally  of  a  dark  colour,  nod  tho  inner,  or  albumiDoiu  pirt,  whkh  >«  bk***" 


'iTa'"^">4i^THl^Jff3L*,  ^ima^.*wt^^i*^jijrticf  v**^** 
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whita  In  sriDcUng',  tbeu  tvo  portions  are  ■atMratcd,  tad  ths  biuk  bwug  blown 
awaj  in  tho  procssa  of  winnowing,  (lie  floor  raoiuiii  In  tha  form  of  >  light 
brown  powdor,  ooniiiitiag  prinoipoll;  of  itudi  and  ^otes.  In  order  to  rraidor 
it  wUta,  it  DDdargoes  n  process  coUad  "  bolting.*  It  is  puaod  tlirough  a 
seriss  of  fine  sterea,  wbich  Hpiinits  tlio  ooaner  part^  laaving  bahind  £ne 
wliito  flour, — the  "fine  Grata  "  of  the  cciti-deiiler.  The  piooea  of  bolting,  an 
just  dssoribad,  taoda  to  depriTS  floor  of  its  glutao,  tha  ooaiser  and  darker 
portion  containing  musli  of  that  aabataaaa;  while  tlialigbtarpartiipocuUarlr 
rich  in  stardi.  Bnu  oontaina  a  laigo  {voportkHi  of  gluten ;  lienea  it  will  ba 
soan  vhj  brown  bread  ia  aa  mmh  more  DDtritious  than  wbite ;  in  (act,  wa 
mif  hiy  It  down  aa  a  genenl  rnlo,  that  Um  whitor  the  bread  Uie  lass  nourish- 
ment it  contaioa.  Majendia  proved  this  by  feeding  a  dog  for  forty  days  with 
white  wheoton  bread,  at  the  end  of  which  time  he  died ;  while  another  dogv 
fed  en  bnwD  bread  made  with  flour  mixed  with  bran,  lired  without  oa;  dis- 
turbance of  hia  health.  The  "boltiog"  pnXMSSS,  then,  is  rather  injurious 
than  benoQdal  io  its  remit ;  and  is  one  of  the  nameroas  iostancei  where 
fikshion  has  obosan  a  wrong  standard  to  go  bj.  In  ancient  times,  down  to  tha 
Empenir^  no  bolted  flour  wasbuntn.  In  many  parta  of  Oeimany  the  entire 
mool  is  nied ;  and  in  no  part  of  the  world  are  the  digeatiTe  organs  of  the 
people  in  a  better  oonditioD.  In  years  of  faming  when  com  is  scoroe,  the  uia 
of  bolted  floor  ia  moat  culpable,  for  from  IS  to  20  per  cent,  is  lost  in  bnin. 
Brown  brond  has,  of  late  yean,  become  TCry  popular  ;  and  many  phyaiciana 
have  recommended  it  to  invalids  with  weak  digestions  with  great  eucceas. 
This  rage  for  white  bread  baa  introducod  adulterations  of  a  very  aorioiL*i 
charactor,  aSocting  tbe  health  of  the  whole  commnnity.  Potatoes  are  adde.) 
for  this  purpose ;  but  this  is  a  comparntivelj  harmless  cheat,  only  reducing 
the  nutriticD  property  of  tha  bread  ;  bat  bone-dost  and  alum  aro  also  put  in, 
which  are  for  &om  harmteHa. 

leja  Bread-makingiaaveryancientartindeed.  The  Assyrians,  E^Tptians, 
and  Qneka,  oaed  to  make  br«td,  in  which  oil,  with  anUood  and  otiier  spice^ 
was  an  element ;  but  thii  was  unleavened.  Evory  Gunilf  used  to  prepare  ths 
bread  for  its  own  consumption,  the  Iradt  of  baking  not  having  yet  taken  shape- 
It  ia  Boid,  that  Bomewhore  about  the  beginning  of  the  thirtieth  01ym|iiad,  tha 
■lave  ot  on  archon,  nt  Athena,  tnode  leavened  brood  by  accident.  Ho  bad  leit 
some  wheaton  dough  in  an  earthen  pan,  and  forgotten  it ;  Bomo  d;ija  afic^ 
words,  be  lighted  upon  It  again,  and  fijund  it  turning  sour.  Ilia  lirst  tbau^Ut 
was  to  throw  it  away ;  but,  hia  master  coming  Qp,  ho  mixed  this  now  acescent 
doi^h  with  sonie  fresh  dough,  which  be  was  working  at.  The  bread  thua 
produoed,  by  the  introductioD  of  dough  in  which  alcoholic  Iwmentation  bad 
begnn,  was  Ibund  delicious  by  the  archou  and  his  friends  ;  and  the  slave,  hoiog 
summoned  and  catechised,  toM  tlio  secret.  It  sprend  all  over  Athena ;  and 
everybody  wanting  IcaveQcd  bread  at  once,  certain  persons  set  up  as  broad- 
niakon,  or  bHlcaia.  In  a  short  time  bread-baking  became  quite  an  art,  and 
"  Athenian  broad  "  was  quoted  all  over  Greece  as  the  beat  brood,  iuA  s»  >^>ik 
I1MH7  of  UyuMttoi  wDS  celebrated  aa  tbe  beet  hons j. 
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1671.  In  our  o\ni  timos,  and  among  civilized  peoplos,  bread  has  become  an 
article  of  food  of  the  first  necessity;  and  properly  so,  for  it  constitates of 
itself  a  complete  life-sustainer,  the  gluten,  starch,  and  sugar,  which  it  con- 
tains, representing  azotized  and  hydro-carbonated  nutrients,  and  combining 
the  sustaining  powers  of  the  animal  and  vogotabie  Idngdoms  in  one  product. 

1672.  Wheaten  Bread. — ^The  finest,  wholesomest,  and  most  savoary  bread 
Ss  made  from  wheaten  flour.  There  are,  of  wheat,  three  leading  qualifies,— 
the  soft,  the  medium,  and  the  hard  wheat ;  the  last  of  which  yields  a  kind  of 
bread  that  is  not  so  white  as  that  made  from  soft  wheat,  but  is  richer  is 
gluten,  and,  consequently,  more  nutritire. 

1673.  ^^^  Bread. — This  comes  next  to  wheaten  broad  :  it  is  not  so  rich  is 
gluten,  but  is  said  to  keep  fresh  longer,  and  to  have  some  laxative  qualities. 

1674.  Barlet  Bread,  Indian-Corn  Bread,  &c.— Bread  made  fh>m  boriefi 
maize,  oats,  rice,  potatoes,  &c.  "rises"  badly,  because  the  grains  in  qucstica 
contain  but  little  gluten,  which  makes  the  bread  heavy,  close  in  texture,  ami 
ditficult  of  digestion  ;  in  fact,  corn-flour  has  to  be  added  bofore  panificatioB 
can  take  place.  In  countries  where  wheat  is  scarce  and  maize  abundant,  tki 
people  make  the  latter  a  chief  article  of  sustenance,  when  prepared  in  differest 
forms. 


BBEAD-MAKING. 

1675.  Panification,  or  broad-making,  consists  of  the  following  processei^iB 
the  case  of  Wheaten  Flour.    Fifty  or  sixty  per  cent,  of  water  is  added  to  titf 
flour,  with  the  addition  of  some  leavening  matter,  and,  preferably,  of  yMfl^ 
from  malt  and  hops.    All  kinds  of  leavening  matter  have,  however,  bM^  . 
and  are  still  used  in  different  parts  of  the  world  :  in  the  East  Indies,  "UMf*  \ 
which  is  a  liquor  that  flows  from  the  wounded  oocoa-nut  tree  ;  and,  in  t>> 
West  Indies,  "dunder,"  or  the  refuse  of  the  distillation  of  rum.    Thedoq^  = 
then  undergoes  the  well-known  process  called  kntading.    The  yeast  prodoflO 
fermentation,  a  process  which  may  be  thus  described  : — ^The  dough  reseliRf 
upon  the  leavening  matter  introduced,  the  starch  of  the  flour  is  trassfbnM> 
into  saccharine  matter,  the  saccharine  matter  being  afterwards  changed  iol* 
alcohol  and  carbonic  acid.    The  dough  must  bo  well  "bound,"  and  yet iH^ 
the  escape  of  the  little  bubbles  of  carbonic  acid  which  accompany  the  fenoi^ 
tation,  and  which,  in  their  passage,  cause  the  numerous  litUo  holes  vhiA 
are  seen  in  light  bread. 

T676.  The  yeast  must  bo  good  and  fresh,  if  the  bread  is  to  be  digeatibte  *B9 
nice.  Stale  yoa&l  'prod^OM,  instead  of  vinous  fermentation,  vk  aeetooi  ^ 
mentaUoni  wldck  ^v!Oux»  \i!k<d\»NM\.  «cA  \Gkt!ks&  It  disogroeabki   A  pMT  ^ 


ialoa£ 


ntEAD,  Bttcura,  m  <UKn,  833 

a  impcrieot  ferrDentation,  the  nsolt  baing  k  beuT;  tmwbolo- 


1677.  Whto  Ilia  dongh  is  well  kneaded,  tt  to  left  to  ttuid  br  aniiB  tima,  and 
then,  u  KKin  ■■  it  bogins  to  nretl,  it  to  diTidad  into  loaTac  ;  after  which  it  to 
ognia  left  t^  itnnd,  when  it  once  mors  >we11i  np,  and  ni«TiiKi«t«,  tv  the  lut 
time,  the  lymptomB  of  fennentntJoa.  It  ia  then  pnt  iotii  the  oren,  where  the 
watAT  contained  in  the  dough  to  pArtlf  ernponited,  nod  the  Io&tob  awall  np 
agaio,  wiulo  a  ;ollow  emit  begini  to  fbnn  Dpon  the  lorfiuw.  When  tbs  brond 
to  suEBciently  bnked,  the  bottom  enut  to  hard  and  teeouant  if  itrud  with  the 
Buger,  while  the  crnmb  to  elaiUo,  and  riaes  again  after  liaing  preaaed  down 
with  tbo  fioger.  The  bread  to,  in  all  probabilitj,  baked  auScienUy  If,  on 
opening  the  door  of  tho  oron,  70a  are  met  bj  a  olood  of  ttEom  which  quicklf 
pasaca  awa7. 

i6;S.  One  word  ai  to  the  tmwfaoleiomeneaa  of  new  bread  and  hot  10TI& 
Wlien  bmul  to  taken  out  of  the  otcd,  it  ia  full  of  moiature  ;  tbe  atarch  is  held 
together  in  masiei,  and  tbo  bread,  inatend  of  boiDjT  cniated  so  as  to  eipoio 
each  grain  of  starch  to  tho  salirn,  actoall;  prsrenla  their  digestion  bjr  b^ng 
formed  b?  the  teoth  into  leathery  porclcaa  maaaoa,  which  lie  on  tbe  stomach 
like  GO  joany  bulleta.  Bread  ahaold  always  bo  at  least  a  day  old  beforo  it  to 
oaten  ;  and,  if  properly  made,  and  kept  In  a  cool  dry  place,  ought  to  be  per- 
fectly sofl  and  pnlatabta  at  tho  end  of  three  or  four  days.  Hot  rolls,  awim- 
misg  in  melted  butter,  and  new  bread,  ought  to  be  carefuUy  shuunsd  hj 
everybody  vho  has  the  slightest  respect  for  that  mnoh-lnjored  Indlridual— 
tho  Stomach. 

1C79.  Aerated  Bbeas.— It  to  notonknown  to  some  of  our  readers  that  Dr. 
Dangliah,  of  Malrem,  baa  recenUy  patented  a  process  tor  m«HTnj  bread  "  light" 
withoat  the  use  of  leaTon.  The  ordinary  process  of  bread-making  by  tot- 
mentation  to  tedious,  and  much  labour  of  human  hands  to  reijaisito  in  tbe 
knea^g.  In  order  that  the  dough  may  bo  thoroughly  iatorpenotratod  with 
the  leaven.  The  new  proceaa  impregnatea  the  bread,  by  the  application 
of  loaehinery,  with  carbonic  aoid  gas,  or  fixed  air.  Diflerent  opiaious  ore 
expressed  about  the  bread ;  but  it  is  curious  to  note,  that,  as  com  is  now 
reaped  t^  machioery,  and  dough  to  baked  by  tcachloory,  the  whole  procoia  of 
bread-making  is  probably  in  course  of  undergoing  changci  nhich  nill  oman- 
c.'ate  both  tbo  bousowife  and  the  profes^oDol  baker  from  a  loi^  amotmt 
otiaboar. 

1(80.  In  tho  production  ot  Ab'ratod  Dreed,  wheatm  flour,  water,  salt,  end 
carbonic  acid  gas  (generated  by  proper  machiner;},  are  the  only  materiah 
employed.  We  need  not  inform  our  readers  that  carbonic  add  gaa  ia  the 
•onroe  of  the  efferresoeDce,  whether  in  common  water  ooming  from  a  dc^l^, 
•I  In  lemonade,  or  any  aerated  drink.  Its  action,  in  the  v«w  'bnoA,  Xj^>fia  <b» 
(laee  of  formcntotlon  in  the  old. 
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1681.  In  the  pateDfc  process,  the  dough  is  mixed  In  a  grant  iron  ball,  inaide 
which  is  a  system  of  paddles,  perpetually  tumingt  and  doing  the  kneading 
part  of  the  business.  Into  this  globe  the  flour  is  dropped  till  it  is  full,  and 
then  the  common  atmospheric  air  is  pumped  ont^  and  the  pure  gas  tnnied 
on.  The  gas  is  followed  by  the  water,  which  has  been  aSrated  for  tba  pm^ 
pose,  and  then  begins  the  clmming  or  kneading  part  of  the  buaineaB. 

168a.  Of  course,  it  is  not  long  before  we  have  the  dough,  and  Teiy  **  light  * 
and  nice  it  looks.  This  is  caught  in  tins,  and  passed  on  to  the  floor  at  the 
oren,  which  is  an  endless  floor,  moving  slowly  through  the  fire.  Dome  to  a 
turn,  the  loaves  emerge  at  tho  other  end  of  the  apartment — and  the  Aented 
Bread  is  made. 

1683.  It  may  be  addod,  that  it  is  a  good  plan  to  chongo  one's  baker  £roa 
time  to  time,  and  so  secure  a  change  in  the  quality  of  the  bread  that  is  eaten. 

1684.  Mixed  Breads. — Bye  bread  is  hard  of  digestion,  and  requires  kagtr 
and  slower  baking  than  whcaten  bread.  It  is  better  when  made  with  Isavw 
of  whoaten  flour  rather  than  yeast,  and  turns  out  lighter.  It  should  aot  be 
eaten  till  two  days  old.    It  will  keep  a  loqg  time. 

1685.  A  good  bread  may  bo  made  by  mixing  rye-flour,  wheat-flour,  and 
rlcc-poste  in  equal  proportions ;  also  by  mixing  ryo,  whoat,  and  barley.  la 
Norway,  it  is  said  that  they  only  bake  their  barley  bread  once  a  year,  soehii 
its  "  keeping  "  quality. 

1686.  Indian-corn  flour  mixed  with  wheat-flour  (half  with  half)  makes uwet 
bread ;  but  it  is  not  considered  very  digestible,  though  it  keeps  wclL 

1687*  Bice  cannot  be  made  Into  bread,  nor  can  potatoes;  but  one4kiri 
potato-flour  to  three-fourths  wheaten  flour  makes  a  tolerably  good  hot 

1688.  A  very  good  bread,  better  than  the  ordinary  sort,  and  of  a  deBdoai 
flaTour,  is  said  to  be  produced  by  adopting  the  following  rccipo : — TtUn  ftn 
paits  of  wheat-flour,  fivo  parts  of  potato-flour,  one  port  of  rice-paste ;  kaesd 
together,  add  the  yeast,  and  bake  as  usual.  This  is,  of  course,  dieaperthat 
wh&aten  bread. 

■  1689.  Flour,  when  freshly  ground,  is  too  glutinous  to  make  good  brca^  oi 
should  thcrcfoit)  not  be  used  immediately,  but  should  be  kept  dry  for  a  ft* 
weeks,  and  stirred  occasionally,  until  it  becomes  dry,  and  crumbles  eosQX 
between  the  fingers. 

1690.  Flour  should  be  perfectly  dry  before  being  used  for  bread  or  cskea ;  if 
at  all  damp,  the  preparation  is  sure  to  bo  heavy.  Before  mixing  it  withtkt 
other  ingredients,  \t  \a  a  gocA  ^^bxi  V^  ^lace  it  for  an  hour  or  two  befoi*  ^ 
tire,  until  it  {oqIs  ^ann  tend  d^T^«  j 


tSgi.  T«Mt  from  bsms-brawad  beer  is  gvaenHj  prafimad  to  an;  otlira' :  it  ii 
ToyUttOT,  ud,  OD  tliat  ROWxiiit,  ihoold  be  wall  irulud,  andputsmf  nnUltlw 
tUok  nua  uttlM.  Iftt  lUIl  oaDtima  bitter,  the  prooen  (houldbeivpaited; 
md,  befbrs  bafng  aid,  all  tbe  mtar  Scstiog  at  tlia  lop  mint  be  panrad  oS 
Gmson  jeast  is  now  yerj  mooli  mad,  and  ibould  be  molatsiied,  and  tboroDghl; 
mliad  with  the  milk  w  water  with  which  tha  biaad  is  to  ba  iwida. 


1693.  nw  Snt  tUog  iwqnlrad  fbr  malriiig  whoUaome  bread  ii  the  titaoct 
daonlineai ;  tha  oait  Ii  tha  aonndnaaa  and  iwaetnaaa  ot  all  tha  ingradisnta 
mod  for  it;  and,  in  addittoatcthaaa.tlwra  mmtba  attantionaadcaro  through 
the  whola  prooaat. 

l6tn.  ia  almost  certain  way  of  ipoiliug  dough  la  to  iearo  it  half-made,  and 
to  allow  it  to  beoome  oaU  befora  it  te  BnUhed.  The  otlier  moat  common 
cames  of  Sulura  ua  oring  yaaat  whidi  it  no  loogar  a»«ot,  or  whioh  hai  baaa 
lh>«in,  or  haa  had  hot  liquid  ponrad  o*ar  ib 

1695.  Too  tmall  a  pioportkm  of  jeaat,  or  ininfGolant  time  allowed  for  the 
ddogh  to  Heo,  will  oanaa  the  bread  to  ba  haavy . 

1696.  Hear;  bread  will  alao  moat  Ukelj  he  the  rewlt  of  making  the  dangh 
roTf  bard,  and  letting  it  bemms  quite  cold,  putlcnlarljF  In  winter. 

1G97.  If  cither  the  iponge  or  the  dough  be  permitted  to  erenrork  itaoir, 
tbnt  ia  to  Biy,  if  the  mixing  and  knaudiuj^  be  ncgleoted  when  it  haa  reached 
■he  proper  point  fbr  idUier,  boot  bread  will  probably  be  tha  oooaequenca  in 
warm  weather,  and  bad  bread  in  an;.  The  goodDsa*  will  alao  ba  endangered 
by  pladog  it  ae  near  a  fire  aa  to  make  an;  port  of  it  lio^  ioitead  of  main- 
tainlns  the  gentle  and  eqoal  degree  of  heat  raquirad  for  ita  dna  fanDenlatioQ. 

USgS.  UiLK  OB  Bdrib.— Milk  whioh  ia  sot  perfectly  iweet  will  not  only 
fnjnre  the  flavour  of  the  bread,  but,  in  sultry  weather,  will  oAen  eatiao  it  to  be 
qnite  imoatabla ;  yet  elthor  of  them,  if/ruA  and  good,  will  nutteriall;  improre 
itaqnali^. 

1690.  To  keep  broad  sweet  and  fresh,  aa  soon  aa  it  is  cold  it  ■honld  be  put 
into  a  clean  earthen  pan,  with  a  oorer  to  it :  thla  pun  should  b«  placed  at  u 
little  distance  from  the  ground,  to  allow  a  current  of  air  to  pass  unUaniaaU]. 
Soma  panons  prefer  kee]Nng  bread  on  dean  wooden  sbelTes,  without  being 
corared,  that  tlia  eruat  may  npt  soften.  Stole  broad  mny  bo  Iroshenod  by 
wnrmhig  it  thnwgh  in  a  gentle  oreD.  Stole  pnatry,  cakes,  ke,,  may  also  bo 
d  by  this  metbod. 


836  MODXBN  BOUBEHOLD  C00K2BT. 

170a  The  utoDsils  required  for  making  bread,  on  a  moderate  scale,  area 
kneading-trough  or  pan,  sufficiently  large  that  the  dough  may  be  kneaded 
freely  without  throwing  the  flour  over  tho  edges,  and  also  to  allow  for  iti 
rising ;  %hair  sieve  for  straining  yeast,  and  one  or  two  strong  spoons. 

1701.  Yeast  must  always  be  good  of  its  kind,  and  in  a  fitting  state  to  pR>> 
duce  ready  and  proper  fermentation.  Yoast  of  strong  beer  or  alo  produces 
more  effect  than  that  of  milder  kinds ;  and  the  fresher  the  yeast,  the  smalkr 
tho  quantity  will  be  required  to  raise  the  dough. 

1702.  As  a  general  rule,  the  oven  for  baking  bread  should  be  rather  quidE, 
and  the  heat  so  regulated  ns  to  penetrate  the  dough  without  hardening  the 
outside.  The  oTen  door  should  not  be  opened  after  the  broad  is  put  in  until 
tho  dough  is  set,  or  has  become  firm,  as  the  cool  air  admitted  will  hare  an 
unfavourable  e£fect  on  it, 

1703.  Brick  ovens  are  generally  considered  the  best  adapted  for  bakio; 
bread :  these  should  be  heated  with  wood  faggots,  and  then  swept  and  mopped 
out,  to  cleanse  them  for  tho  reception  of  the  bread.  Iron  ovens  are  more  dilE* 
cult  to  manage,  being  apt  to  burn  the  sui-face  of  the  bread  beforo  the  middle  if 
baked.  To  remedy  this,  a  few  clean  bricks  should  be  set  at  the  bottom  of  the 
oven,  close  together,  to  receive  the  tins  of  bread.  In  many  modem  stores 
tho  ovens  are  so  much  improved  that  they  bake  admirably ;  and  they  can 
always  be  brought  to  the  required  tempcraturOi  when  it  is  higher  than  ii 
needed,  by  leaving  the  door  open  for  a  time. 


A  PEW  HINTS  respecting  the  Making  and  Baking  of  CASZ& 

1704.  Egg»  should  always  be  broken  into  a  cup,  the  whites  and  yoIkB  a^i' 
rated,  and  they  should  always  be  strained.  Breaking  the  Qggs  thm^  the  \d 
ones  may  be  easily  rejected  without  spoiling  the  others,  and  so  cause  no  imto 
As  eggs  are  used  instead  of  yeast,  thoy  should  be  very  thoroughly  whined; 
they  are  generally  sufficiently  beaten  when  thick  enough  to  carry  tho  droptW 
falls  from  the  whisk. 

1705.  Loaf  Sugar  should  be  well  pounded,  and  then  sifted  throitg^  * 
fine  sieve. 

1706.  Currants  should  bo  nicely  washed,  picked,  dried  in  a  cloth,  andtbe* 
earefhlly  examined,  that  no  pieces  of  grit  or  stone  may  be  left  amongst  tho^ 
They  should  then  be  laid  on  a  dish  before  the  fire,  to  become  thoroughltjr  drfi 
as,  if  added  damp  to  the  other  ingredients,  oakes  will  be  liable  to  be  hssvT* 

1707.  Good  B^iJUUr  should  always  bo  used  in  the  manujEaotora  of  eaket;  tf" 
if  beaten  to  a  creoxni  Vt  «KnaTcni<c&i^5mQ  and  labour  to  warm,  bat  not  a^  * 
before  boating. 


BBIAD,   CI3CUITS,   AKS  CIKIB. 


1709.  Ths  heat  of  tha  ana  1«  ot  gieot  Imporbmo*,  MpeciaUr  tor  larga 
calces.  If  tbe  beat  bo  Dotlolanbly  Sorca,  the  batter  irill  oot  riio.  If  thooven 
is  too  quick,  end  Uiere  ii  onf  daoger  of  the  coke  bunung  or  catching,  put  a 
thoet  of  clean  paper  over  the  top.  Newspaper,  or  paper  that  has  been  printed 
on,  ahauld  never  be  used  for  this  purpose. 

1710.  To  know  vrben  a  oake  Is  sufficientlj  baked,  plunge  a  clean  koUe  into 
iho  middle  of  it ;  draw  it  quiokly  out,  and  if  it  looks  in  the  least  stisky,  pat 
the  caka  baok,  and  close  tlM  oron  door  nntQ  the  ca^a  is  doae. 


BISOniTB. 

1711.  SlKOB  the  eriAblidunent  of  the  large  modem  bisciilt  mnnubctories, 
biscuits  bare  been  produced  both  cheap  asd  wholcsomo,  iu,  GDoiparatiTeljr 
speaking,  endless  Tariety.  Their  nctual  component  parts  are,  perhaps, 
knoini  oal;  to  tbo  various  makers ;  but  thora  are  seroial  kinds  of  biscuits 
which  have  long  been  in  use,  that  may  here  be  advantageously  doscrlbod. 

1713.  fiTacuns  belong  t^  the  class  of  unformcntod  bread,  and  are,  pcrbnp^ 
the  most  wholesome  of  tbat  class.  In  coses  whore  fermentod  broad  docs  uot 
agree  with  the  human  stomach,  they  may  be  reconunondcd :  in  mnnj 
instances  tbey  are  considered  lighter,  and  leas  liabto  to  croato  noidityand 
flatulence.  The  name  is  ilorived  bum  the  French  hit  nil,  "twice-baked," 
because,  originally,  that  was  tha  mode  of  entirely  depriving  thotn  of  all 
moisture,  to  iniare  tb«i  I:eoplng  ;  but,  although  that  process  is  no  longer 
•mployed,  the  Dame  is  reigned.  The  use  of  this  kind  of  bread  on  laud  is 
pretty  general,  and  some  varielies  are  lianrios :  but,  at  sea.  Uscuits  ore 
itrticl«a  of  the  first  neoeamty, 

1714.  Sea,  or  SuiP  Biscurra,  aro  made  of  wheat-flour  from  which  only  tbo 
coarsest  bran  has  been  soparatcd.  Tbo  dough  is  made  up  as  stiff  oa  it  onn  bo 
worked,  and  is  then  formed  into  shapes,  and  baked  iu  an  ovon  ;  nflor  which, 
tho  bbcults  are  oiposod  in  lofla  over  tbo  oven  undl  porfootly  dry,  to  provout 
them  Iroro  beaming  mouldy  when  stored, 

171J.  CaWaiss'  BBOcns  ap»  made  in  »  aimiiar  monnor,  only  of  flj^^ 
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CHAPTEE  XXXV. 

TO  MAKB  YSABT  FOB  SBBAD. 

17 1^'.  Inobedients.— 1}  oz.  of  hops,  8  quarts  of  W8ter»  1  lb.  of 
bruised  malt,  i  pint  of  yeast. 

Mode, — Boil  the  hops  in  the  water  for  20  minutes  ;  let  it  stand  £or 
about  5  minutes,  then  add  it  to  1  lb.  of  bruised  malt  prepared  as  for 
brewing.  Let  the  mixture  stand  covered  till  about  lukewarm ;  then 
put  in  not  quite  1  pint  of  yeast ;  keep  it  warm,  and  let  it  work  Zmi 
hours ;  then  put  it  into  small  J-pint  bottles  (ginger-beer  bottles  are  tke 
best  for  the  purpose),  cork  them  well,  and  tie  them  down.  The  yesit 
is  now  ready  for  use ;  it  will  keep  good  for  a  few  weeks,  and  1  bottls 
will  be  found  sufficient  for  18  lbs.  of  flour.  When  required  for  ns^ 
boil  8  lbs.  of  potatoes  without  salt,  mash  them  in  the  some  water 
in  which  they  were  boiled,  and  rub  them  through  a  colander.  Stir 
in  about  |  lb.  of  flour ;  then  put  in  the  yeast,  pour  it  in  the  middb 
of  the  flour,  and  let  it  stand  warm  on  the  hearth  all  night,  aad 
in  the  morning  let  it  be  quite  warm  when  it  is  kneaded.  Ibi 
bottles  of  yeast  require  yery  careful  opening,  as  it  is  generally 
ccedingly  ripe. 

2Vm^.— 20  minutes  to  boil  the  hops  and  water,  the  yeast  to 
8  or  4  hours. 

Sufficient, — I  pint  sufficient  for  18  lbs.  of  flour. 

KEBELEATHAM  YEAST. 

1717.  iNOBEDiE^n's.— 2  OZ.  of  hops,  4  quarts  of  water,  i  lb.  of  taif 
h  pint  of  yeast. 

JIfocfe.— Boil  the  hops  and  water  for  20  minutes ;  strain,  and  wax. 

with  the  liquid  i  lb.  of  flour  and  not  quite  \  pint  of  yeast    Bottb 

it  up,  and  tie  the  corks  down.    When  wanted  for  use,  boil  poliiioef 

according  to  tVie  quaai\A\.i  ^1  \a^^  to  be  made  (about  8  lbs.  aresai* 

cient  for  about  a  \^<^\l  olflQi\n^\T&a:^^^isi^^^V^^Qmt  lb.  ^fiffox, 


BBUO,  BISCUIT^  ABD  C4KE1  83tf 

Bud  mix  about  i  pint  of  the  yeutvitli  them;  let  thii  mixture  atosd 
nil  day,  and  la;  the  bread  to  riae  the  oigbt  befora  it  is  wanted. 

Time.— 20  minat«s  to  boil  the  hops  and  water. 

Sufficient. — I  pint  of  this  yeiat  miBcient  for  a  peek  of  floor,  or 
nth«rmore. 


TO  ILKKSi  GOOD  HOMX-ltAIlB  BBBAO. 
{Sliu  Atlon'i  Rttlpe.) 
■TiB.  Ikobxdiziits.— 1  quartern  of  floor,  1  largo  tableepoonrnl  of 
solid  brewer's  yeaat,  or  nearly  I  os.  of  fre^  German  yeast,  li  to  1) 
pint  of  worm  milk-and-water. 

JUode.  —Pat  tbe  flour  into  a  largo  earthenware  bowl  at  deep  pan ; 
then,  with  a  strong  metal  or  wooden  spoon,  hollow  out  the  middle ; 
but  do  not  clear  it  entiiel;  away  from  the  bottom  of  the  pan,  ai,  in 


that  ease,  the  sponge  (or  leaven,  as  It  was  fc^merly  termed)  woold 
stick  to  it,  which  it  ought  not  to  do.  Next  take  either  a  large  tabk- 
■poonful  of  brewer's  ycaat  which  has  been  rendered  solid  by  mixing 
it  with  plenty  of  cold  water,  and  letting  it  afterwards  stand  to  settle 
for  a  day  and  night ;  or  nearly  an  onnoe  of  German  yeast ;  put  it  iuto 
a  large  hasia,  and  proceed  to  mis  it,  so  that  it  Bhull  bo  as  smooth  as 
cream,  n-ith  i  pint  of  warm  milk-and-water,  or  with  water  only; 
thoagh  eren  a  very  little  milk  will  much  itnprore  the  bread.  Pour 
the  yeast  into  the  tide  made  in  tbe  flour,  and  stir  into  it  as  mnoh  of 
tliat  which  lies  round  it  aa  will  make  a  thick  batter,  in  which  there 
most  be  no  lumps.  Strew  plenty  of  flonr  on  the  top ;  throw  a.  thick 
clean  cloth  over,  and  set  it  where  the  air  ia  warm  i  but  do  not  place 
it  upon  the  kitchen  fender,  for  it  will  become  too  much  lieated  there. 
Look  at  it  from  time  to  time :  when  it  has  been  laid  for  nearly  na 
hour,  and  when  the  yeast  has  risen  and  broken  through  the  flour,  so 
that  bubbles  appear  in  it,  you  will  know  that  it  is  ready  to  be  made 
op  into  doogh.  Then  ptaoe  the  pan  on  a  strong  chair,  or  dresser,  or 
table,  of  convenient  height ;  poar  into  the  sponge  the  remainder  of 
tbe  warm  milk-and-water ;  stir  into  it  aa  mnoh  of  tbe  flour  as  yoa 
oui  with  the  spoon ;  then  wipe  it  out  clean  with  yoor  fingers,  mA\«?) 
H  ands.    Next  take  plenty  of  the  icmalnin^  floni,  tiutow  *  «^  *^ 


EIO  voDEBit  DorBEnoLD  oookebt. 

top  of  the  leaven,  and  begia,  with  the  knnokUi  of  both  hands,  to 
knead  it  well.  When  the  floar  is  nearlf  all  kneaded  in,  begin  to 
draw  the  edges  of  the  dough  towards  the  middle,  in  order  to  mix  the 
whole  thoroughly ;  and  when  it  is  free  from  flooi  snd  lampa  sod 
crumbs,  and  docs  not  stick  to  the  hands  when  tonohed,  it  will  be  done, 
and  may  a^a  ba  covered  with  the  cloUi,  and  left  to  rise  a  second 
time.  In  J  hoar  look  at  it,  and  should  it  hare  awollen  very  macb, 
and  begin  to  crack,  it  will  be  light  enough  to  bake.  Tnra  it  then  on 
to  a  paste-board  or  very  clean  dresser,  and  with  a  large  sharp  knii 
divide  it  in  two ;  make  it  np  qnioklr  into  loaves,  and  dkpatoh  it 
to  the  oven ;  make  one  or  two  incisions  across  the  tops  of  the  loaves 
as  they  will  rise  more  easily  if  this  be  done.  If  baked  in  tins  or  pUK 
mb  them  with  a  tiny  piece  of  butter  laid  on  a  piece  of  clean  papa, 
to  prevent  the  dough  from  sticking  to  them.  All  bread  should  It 
turned  upside  down,  or  on  its  side,  as  soon  as  it  is  drawn  from  tlw 
oven :  if  this  be  neglected,  the  under  part  of  the  loaves  will  bccaisa 
wet  and  blistered  frmn  the  steam,  which  cannot  then  escape  from 
them.  To  makt  th»  dough  loitlioat  telling  a  iponge,  merely  mix  Iba 
yeast  with  the  greater  part  of  the  warm  milk-and-water,  and  wet  ttf 
tho  whole  of  the  floor  at  once  after  a  little  salt  has  been  stirred  in, 
proeeeding  exactly,  in  every  other  respect,  as  io  the  dir»- 
lions  just  given.  As  the  doogh  will  tqflen  in  the  riusg, 
it  should  be  made  qaite  £rm  at  first,  or  it  will  be  too  liths 
by  the  time  it  is  readf  for  tho  oven. 

Time.— To  be  left  to  rise  on  hour  the  first  time,  J  boot 
the  second  time  ;  to  be  baked  from  1  to  U  hour,  oi.bokid 
in  one  loaf  from  It  to  2  hours. 

iTiuu  UiLin,  or  amtlndiiioUilltt,  li  mltiTDlfd  io  Esnti*! 
^abi>,whaniCi>etUFdifti>wn>,  iDdli  UKd  u  hatiun  rood,  u  »■  ■ 
n  (lu  hnuDUtian  ot  bm.  II  nill  stow  on  poor  mhU.  uid  >>  hIim^ 

trodoctire.  Ilhu  beeo  tetroduHdiTitalUl/,  vkcrflUiPTmikosiuM 
lud  tnan  It  j  wil  it  <■  lUo  amplojad  io  polrj  ind  poddiDct  -  Ukt  i^ 
tin  it  for  foediDf  boriM  luid  domMtld  foirli.  It  li  tho  Ur^t  wifj. 
grovfing  to  Ita*  h«igh(  oT  hi  tttti  but  it  rsqnirH  ■  vnrrndpnutf^i*" 
nillnalripcainthu  couDlrr.  AyeUaiiTuielj,  ullrdGoUni  Uil)i*,i; 
■old  In  th<  grotat'  ihopa.  Car  nukuig  puddingi,  ud  a  terj  d(IialtB< 


TO  KAKB  A  FSOK  OV   OOOD  BHEAB. 

<7i9-  lMaaBi)iEHTB.—S  lbs.  of  potatoes,  6  pints  of  cold  water,  Ipid 
of  good  yeast,  a  peck  of  flour,  3  ox.  of  salt. 

Slodt.— Peel  and  boil  the  potatoes;  beat  them  to  «  enam*l3( 
Warm ;  then  (idd  I  pint  of  cold  water,  strain  through  a  oolander,  i^i 
kdd  to  it  i  pmti  ot  %qiA 'i«uX., '*i\iv^  ilciimld  have  berapntiiint^ 


BRE^  BBCcnS,  AKD  CAEElL  811 

over-night,  to  Uke  off  its  bitterneu.  Stir  all  wdl  together  with  a 
wooden  apoon,  and  pour  the  roiituro  into  the  centre  of  the  flour ;  mix 
it  to  the  mbstonce  of  cream,  oover  it  over  oloeelf,  and  let 
it  remain  near  the  £re  for  an  bonr ;  then  odd  the  6  pinta  of 
water,  milk-warm,  with  2  oz.  of  talt;  pour  thia  in,  and  mix 
the  whole  to  a  nice  light  dough.  Let  it  remain  for  abont 
2  honra;  then  make  it  into  7  loaret,  and  bake  for  abont 
1)  honr  in  a  good  oven.  When  baked,  the  bread  ahonld 
weigh  nearly  20  Ibt. 
7ii»«.— About  1)  honr. 

Tn  Did  Viiimu  of  WauT  in 
gmini  than  Ihfl  vrhito  uris,  tni,  uLthoD 

wn  htij  moT9  profltiUs  to  ILe  grown,  m  eouHqnnrefl  oi  ub  dc 
which  thrr  pcodiic*.    AnoiW  idTintafB  tha  nd  vbnti  poami  im  uai  « 

compwIifeimiDiinitjrnmlbaBttflokiDf  mildftw  KDdflj.    Tba  but  Bncliih 

li(Hd»  nlffvTB  beariDg  ■  hiDbn  plo«  tlian  otben,  u  vriU  ba  leeii  bj  tba  p^      iriv 
nodical  liiti  in  tbe  Joonili.  vni 


BICB    BBZAS. 

17*0.  IiroBEDiBNTS.— To  every  lb.  of  rice  allow  4  lbs.  of  wheat 
flour,  nearly  3  tabletpoonfnle  of  yeast,  i  oz.  of  salt. 

Jtfot/f.— Boil  the  rice  in  water  until  it  is  quite  tender;  ponroffthe 
water,  and  put  the  rioc,  bcforo  it  is  cold,  to  the  floor.  Uix  these  well 
•  together  with  the  yeaat,  lalt,  and  Buflicient  warm  water  to  make  the 
whole  into  a  amooth  dough ;  lot  it  rise  by  the  aide  of  the  fire,  then 
form  it  into  loavcB,  ond  bake  them  from  It  to  3  hotm,  according  to 
their  size.  If  the  rice  is  boiled  in  milk  instead  of  water,  it  makes 
very  delicious  bread  or  oakcs.  When  bailed  in  this  manner,  it  may  ht 
mixed  with  the  liour  without  straining  the  liquid  from  it. 

l^me.~H  to  2  hours. 

INDIAIT-COIUl'-XrtiOnB  BBBAS, 
1731.  Ingeedibnis.— To  4  lbs.  of  flour  allow  3  lbs.  of  Indian-eom 
flour,  2  table spoonfals  of  yeast,  3  plots  of  worm  water,  i  oz.  of  salt. 

JUbde.— Mil  the  two  flours  well  together,  with  the  aalt;  make  a 
hole  in  the  centre,  and  stir  the  yeast  up  well  with  i  pint  of  the  warm 
water;  put  this  into  the  middle  of  the  flonr,  and  mix  enough  of  it 
with  the  yeast  to  make  a  thin  batter ;  throw  a  little  flour  over  the 
surface  of  this  batter,  cover  the  whab  with  a  thick  cloth,  and  set  it  * 
to  rise  in  a  warm  place.  When  the  batter  has  nicely  risen,  work  the 
whole  to  a  nice  smooth  dough,  adding  the  water  as  Te<vii\t«A.','ViuLa.^ 
it  w«ll>  and  toould  the  doufh  into  loaves ;  let  fh«ia  nM  tm  '&««A') 


)  bonr,  tlieii  pat  tli«in  into  a  well-heated  oven, 
they  will  reqnira  &om  1 1  to  3  hours'  baking. 
Timt,—li  to  3  hoon. 


..  — k  Mid  lalt,  •kind  of 

biKuil,  which  Ib  pleuuit  Id  tulOi 
bat  iudi^atiblfr,  sHiiuaof  thiprepH. 
rKtJoni  of  muifl.Aonr  m  Tcrj  good, 
aoA,  irhm  partHkra  la  noderathni, 
■uilBble  food  for  ilmoat  xvjbodr. 


SODA    BBSAD. 

.  Ikosediekts.— To  every  2  IbB.  of  flour  allow  1  teu 
of  tnrtario  acid,  1  teupoonful  of  Bolt,  1  tPEupoonfal 
bonateof  soda,  2  brenkfnst-cnpfuls  of  cold  milk. 

Mode. — Let  the  tarUrio  ncid  and  salt  be  rednoet 
6ne9t  possible  powder;  Uiennix  them  well  with  tl 
DjbioIto  the  soda  in  the  milk,  and  ponr  it  Hrert 
from  one  basin  to  another,  before  adding'  it  to  tb 
Work  the  whole  qniokly  into  a  lisht  dough,  divida 
S  loaves,  and  put  tbem  into  a  well-heated  oven  i: 
ately,  and  bake  for  an  honr.  Sour  milk  or  bntterm: 
be  nsed,  bnt  then  a  little  less  oeid  will  b«  needed. 
2Vin«. — 1  hour. 


ciatUent.    iM.Tgt  n 


ited  br  niUKt 


nXCELLEHT   EOLLB. 
17«3'  Ikotodtkbis.— To  every  lb.  of  flonr  allow  1  a 
1  pint  oCndVk,  \\utft^Ms^at^<^^i«ax,^,&UttlonIk 


Mode.— Warn  the  butter  in  tlie  milk,  add  to  it  the  jeut  nod  sdt, 
and  mix  thew  ioKTedienti  well  together.    Pat  the  iloor  into  a  pwi, 
stir  in  the  above  ingredieDta,  and  let 
the  dough  tiae,  ooTeted  in  a  warm 
place.    Eoead  it  well,  tntko  it  into 
rolls,  let  them  rise  again  for  a  few 
minntee,  and  bake  in  a  quiok  OTen. 
Richer  rolLi  ma;  be  made  by  adding  1  or  3  egg*  and  a  larger  pro- 
portion of  batter,  and  their  appearance  improved  by  brashing  the     , 
tope  OTOT  with  yolk  of  egg  or  a  little  milk. 

Timt. — 1  Ilk  of  flour,  diTided  into  6  rolls,  from  15  to  SO  minutes. 

HOT  BOUiS. 
1794.  This  diah,  although  very  unwholesome  and  indigestible,  ia 
nevertheless  a  great  favoarite,  and  eaten  by  many  pereonB.  As  soon 
as  the  rolls  oome  from  the  baker's,  they  should  be  put  into  the  oven, 
which,  in  the  early  part  of  the  morning,  ia  sure  not  to  be  very  hot; 
and  the  rolls  must  not  be  buttered  until  wanted.  When  they  are 
qnito  hot,  divide  them  lengthwise  into  three ;  put  some  thin  flakes 
of  good  batter  between  the  alioes,  press  the  roUi  together,  and  put 
them  in  tbo  oven  for  a  minnto  or  two,  but  not  longer,  or  the  butter 
would  oil ;  take  them  ont  of  the  oven,  spread  the  batter  equally  over, 
divide  the  rolls  in  half,  and  put  them  on  to  a  very  hot  oloaa  dish,  and 
■end  them  inHtanUy  to  table. 

TO   KAJOl   TBY   TOAST. 
1795-  To  make  dry  toast  properly,  a  gnat  deal  of  attention  is  re- 
quired ;  much  more,  indeed,  than  people  generally  suppow.    Never 
nae  new  bread  for  making  any  kind  of  toaat,  aa  it  eats  heavy,  and, 
besidca,  ia  very  extravagant.    Frooore  a  loaf  of  household  bread 
about  two  days  old;  out  off  as  many  slioea  as  may  be  required,  not 
quite  i  inch  in  titioknesa ;  trim  off  the  oruats  and  ragged  edges,  put 
the  bread  on   a  toasting-fork,  and  hold  it  before  a  very  clear  fiio. 
Move  it  backwards  andforwarda  until  tiie  bread  is  moely  coluured-, 
then  turn  it  and  toast  the  other  side,  and  do  not  place  it  so  near  the 
fire  that  it  blackens.      Dry  toast  should  be  more  gradually  made 
than  battered  toast,  as  iU  great  beauty  consists  in  its  crispncss,  aad 
this  cannot  bo  attained  onleaa  the  prooess  is  slow  and  the  bread  is 
allowed  gradually  to  colour.     It  should  never  be  made  long  befoiQ 
jt  ia  wanted,  as  it  soon  beoomcs  tough,  unless  pUoed  on  the  teodei  in. 
StoBt  of  the  fire.    Aa  soon  as  each  piece  is  ready,  it  atwoX^  \a  -f^xtX 
into  «  twJfc.  <w  stood  upon  its  edges,  and  sent,  (nuokly  to  taWta. 
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TO   MAEB    HOT    BUTTEBED    TOAST. 

17^6.  A  loaf  of  household  bread  about  two  days  old  answers  for 
making  toast  better  than  cottage  bread,  the  latter  not  being  a  good 
shape,  and  too  crusty  for  the  purpose.     Cut  as  many  nioe  even  alioes 
OS  may  be  required,  rather  more  than  i  inch  in  thickness,  and  toast 
them  before  a  very  bright  fire,  without  allowing  the  bread  to  blacken, 
which  spoils  the  appearance  and  flavour  of  all  toast    When  of  a  nice 
colour  on  both  sides,  put  it  on  a  hot  plate ;  divide  some  good  butter 
into  small  pieces,  place  them  on  the  toast,  set  this  before  the  fire,  and 
when  the  butter  is  j  ust  beginniug  to  melt,  spread  it  L'ghtly  over  the  tosst 
Trim  off  the  crust  and  ragged  edges,  divide  each  round  into  4  piecoi 
and  send  the  toast  quickly  to  table.   Some  persons  cut  the  slices  of  toast 
across  from  comer  to  comer,  so  making  the  pieces  of  a  three>oomered 
shape.    Soyer  recommends  that  each  slice  should  be  cut  into  pieces 
as  soon  as  it  is  buttered,  and  when  all  are  ready,  that  they  should  be 
piled  lightly  on  the  dish  they  are  intended  to  be  served  on.     He  sap 
that  by  cutting  through  4  or  5  slices  at  a  time,  all  the  butter  is  squeeied 
out  of  the  upper  ones,  while  the  bottom  one  is  swimming  in  fat  liqaii 
It  is  highly  essential  to  use  good  butter  for  making  this  dish. 

MUFFINS. 

1737.  Ii7GBEDiSKTS.~To  cvcry  quart  of  milk  allow  li  oz.  of  OemiB 
yeast,  a  little  salt;  flour. 

Ifode.-— Warm  the  milk,  add  to  it  the  yeast,  and  mix  these  vdl 
together ;  put  them  into  a  pan,  and  stir  in  sufficient  flour  to  mskt  ' 

the  whole  into  a  dough  of  rather  a  soft  oos*  . 

sistence ;  cover  it  over  with  a  doth,  and  plae>  : 

it  in  a  warm  place  to  rise,  and,  when  light tai 
Kvniva.  nicely  risen,  divide  the  dough  into  pies*  i 

and  round  them  to  the  proper  shape  withtbi  i 
hands ;  place  them,  in  a  layer  of  flour  about  two  inches  thick;  •  i 
wooden  trays,  and  let  them  rise  again ;  when  this  is  effected,  tlNf  ; 
each  will  exhibit  a  semi-globular  shape.    Then  place  them  eaieMf 
on  a  hot-plato  or  stove,  and  bake  them  until  they  are  slightly  browaai 
turning  them  when  they  are  done  on  one  side.     Muffins  are  ^ 
easily  made,  and  are  more  generally  purchased  than  manufiMstavi 
at  home.    To  tooit  them,  divide  the  edge  of  the  muffin  all  xooad,  If 
pulling  it  open,  to  the  depth  of  about  an  inch,  with  the  fingenk  N 
it  on  a  toasting-fork,  and  hold  it  before  a  very  dear  fire  imtfl«i>    I 
side  is  nicely  browned,  but  not  burnt ;  turn,  and  toast  it  on  the  cA^    ] 
Do  not  toast  them  too  quickly,  as,  if  this  is  done»  the  laiddk  if  A* 
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mnffin  Tvill  not  be  warmed  tbrougb.  Wben  done,  divide  tbem  by 
palling  them  open ;  batter  them  slightly  on  both  sides,  pat  them 
together  again,  and  cat  them  into  halves :  when  sofRoient  are  toasted 
and  battered,  pile  them  on  a  very  hot  dish,  and  send  them  very  qaickly 
to  table. 

Time, — From  20  minates  to  i  hoar  to  bake  them. 

^H^ct'en^.— Allow  1  maffin  to  each  person. 


CBUIZPKTS. 


OKUMFETS. 

1738.  Theso  are  made  in  the  same  manner  as  mnfEns;  only,  in 
making  the  mistnre,  let  it  bo  more  liko  batter  than  doagh.  Let  it 
rise  for  about  i  hour;  poor  it  into  iron  rings, 
which  should  be  ready  on  a  hot-plate;  bake 
them,  and  when  one  side  appears  done,  torn 
them  quickly  on  the  other.  To  toast  them,  have 
ready  a  very  bright  clear  fire ;  pat  the  crumpet 
on  a  toasting-fork,  and  hold  it  before  the  fire,  not  too  close,  until  it  is 
nicely  brown  on  one  side,  but  do  not  allow  it  to  blacken.  Turn  it, 
and  brown  the  other  side ;  then  spread  it  with  good  butter,  cut  it 
in  half,  and,  when  all  are  done,  pile  them  on  a  hot  dish,  and  send 
them  quickly  to  table.  Mufiins  and  crumpets  should  always  be  served 
on  separate  dishes,  and  both  toasted  and  served  as  expeditiously  as 
possible. 

Time. — From  10  to  15  minutes  to  bake  them. 
Sufficient.— AHow  2  crumpets  to  each  person. 

PTiATN    BUNS. 

1739.  l27GBEDi£NTS.— To  cvcry  2  lbs.  of  floor  allow  6  oz.  of  moist 
sugar,  i  gill  of  yeast,  i  pint  of  milk,  i  lb.  of  butter,  warm  milk. 

Mode,— ^ut  the  flour  into  a  basin,  mix  the  sugar  well  with  it,  make 
a  hole  in  the  centre,  and  stir  in  the  yeast  and  milk  (which  should  be 
lukewarm),  with  enough  of  the  flour  to  make  it  the  thickness  of  cream. 
Cover  the  basin  over  with  a  cloth,  and  let  the  sponge  rise  in  a  warm 
place,  which  will  be  accomplished  in  about  li  hour.  Melt  the  butter, 
but  do  not  allow  it  to  oil ;  stir  it  into  the  other  Ingredients,  with 
enough  warm  milk  to  make  the  whole  into  a  soft  dough ;  then  mould  it 
into  buns  about  the  size  of  an  egg ;  lay  them  in  rows  quite  3  inches 
apart ;  set  them  again  in  a  warm  place,  until  they  have  risen  to  double 
their  size ;  then  put  them  into  a  good  brisk  oven,  and  just  before  they 
are  done,  wash  them  over  with  a  little  milk.  From  15  to  20  minutes 
will  be  required  to  bake  them  nicely.  These  buns  may  be  varied  by 
adding  a  few  currants,  candied  peel,  or  oaraway  seeds  to  the  other 
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1730.  I.NVTnrmKNTS.— 1  lb.  of  Hour,  C  oz.  of  good 
sugar,  1  e^,  nearly  i  rict  of  ralll;,  2  small  fcaipuoi 
powder,  a  few  drops  of  essence  of  lemon, 

Medt. — Wum  tho  butter,  vithout  oiling  it;  bent  i 
■pooB ;  atii  tlie  floor  in  gradually  with  the  iDgitr, 
ingredients  well  together.  Make  the  milk  lukewan 
it  the  yolk  of  tho  egg  and  the  essence  of  lemon,  and 
flour,  &o.  Add  the  baking-potrder,  beat  the  dough  ^ 
miuntes,  divide  it  into  24  pieces,  put  tbcm  into  bnttc) 
and  bake  in  a  brisk  otgd  from  20  to  30  miuntes. 

Timt. — 20  to  30  minutes.    Average  cost,  1>. 

Sufficient  to  make  12  bans.    Seatannbl*  at  any  tim< 


ZJOHT   BUETS. 

i7ai-  iROBKitixNTS. — i  teaspoonful  of  tartcrio  ad' 
of  Inoarbouate  of  toda,  1  lb.  of  flour,  2  oe.  of  butter,  2 1 
J  lb.  of  currants  or  raiiina, — when  liked,  a  few  carai 
of  oold  new  milk,  1  egg. 

Mode. — Rub  the  tartario  aoid,  aodo,  and  flour  all  tO| 
bair  sieve ;  work  the  bntt<>r  into  the  flour ;  add  the  sog 
caraway  seed*,  when  tL 
^  latter  U  liked.  Uixalll 
well  together;  mako  a  hi 
of  the  flour,  and'  poor  in 
with  thoegjt,  which  dionl' 
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TIOTOBIA   BOKB. 

1734.  Ixobbshhts.— 2  01.  of  pounded  loaf  aagu,  I  tgg,  U  os.  of 
gTOond  rice,  2  oe.  of  battel,  Ij  oz.  of  oturants,  a  &v  thin  iliees  of 
ca«died  peel ;  flour. 

Jttode, — Wltisk  liie  egg,  itir  in  the  ingnr,  and  beat  these  ingredienti 
well  together ;  be«t  the  butter  to  a  oreim,  stir  in  the  gronad  ri«e, 
cuiranta,  and  candied  peel,  and  u  mnch  flour  u  will  make  it  of  anoh 
a  ooneistencr  that  it  mar  be  rolled  into  7  or  8  balli.  Fnt  theie  on  to 
a  buttered  tin,  and  bake  them  &oni  }  to  1  honr.  The;  should  be  put 
into  the  oven  immediately,  or  the;  will  become  beary ;  and  the  oven 
ebould  be  tolerably  brisk. 

Timt.—ji  to  S  honr.    Areraga  eoaC,  td, 

Suffieiettt  to  make  T  or  8  buna.    SeatonabU  at  an;  time. 

ITAZjIAN    BU&K8. 
1733'  A  stale  Bavo;  or  lemon  cake  majr  be  ecnverted  into  Ter;  good 
rusks  in  the  following  mannei.     Cut  the  coke  into 
slices,  divide  eaoh  slice  in  two ;  put  them  on  a  baking- 
sheet,  in  a  Blow  oven,  and  when  they  are  of  a  nice 
brown  and  quite  hard,  theysre  done.  Theyahooldbe 
kept  in  a  dosed  tin  canister  in  a  dry  place,  to  preserre   ' 
their  orbpncss. 

FmiCLiD  Mulit.— Thia  ti  tbe  >nu]lnt.Mrd«d  of  (lie  Mm- 
filAnlfl,  briit^H  trnA^u;  but  thA  naiubar  af  tha  Kedi  id  each  «tr 
niDke*  up  Tor  Ibeir  bik.  It  grvi  In  undj  Kila  Ihst  wiU  iwt  Jo  for 
thv  nltJVfttlon  of  muy  other  Irinda  of  p^n,  ind  fbmu  tba  chief 
»u>t«i4nce  ID  tho  Arid  diitriati  of  Arftbui  Btiu,  If  ubu,  Dod  pftrts 
of  Iiidlo.  It  li  not  Eoltint<a  in  Xngtuul,  bcioE  prinripill j  conflntd 
to  the  £ut.  Tha  uUodi  who  miks  dm  of  it  gruid  it,  in  Iba  priml- 
tiT«  muiDer,  batween  liro  itonvi,  uid  tnkka  it  intd  b  diet  wbLch 
eaonot  b«  properlj  called  bread,  but  rather  a  kiod  of  aofk  thia  eak* 
luUr-bakad.  Wbeoire  taks  Into  accaunt  that  tbe  Arabiauueliuid 
ofEurdi  andlocniti  aa  articlaa  oTfood,  tbrii  niiliK,  altiigethn,  it  »i"».i.i^d 
mrcolr  ■  temptiDf  ona,  MULKt. 

TO    UAEB    BITBKB. 
(Sufotl  Rteipt.) 

1734-  iKOaEDiENTS.— To  every  lb.  of  flour  allow  2  oi.  of  butter, 
i  pint  of  milk,  2  01.  of  loaf  sugar,  3  eggs,  1  tablespooofnl  of  yeast. 

Mode.—'Sai  the  miik  and  butter  into  a  sancepan,  and  keep  shaking 
it  round  until  the  latter  is  melted.  Put  the  flour  into  a  basin  with 
the  sugar,  mix  these  well  together,  and  beat  the 
eggs.  Stir  them  with  the  yeast  to  the  milk 
and  bntter,  and  with  tbis  liquid  work  the  flonr 
into  %  cmooth  dough.    Corer  a  doth  over  tha 
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basin,  and  leave  the  dough  to  rise  by  the  side  of  the  fire;  then 
knead  it,  and  divide  it  into  12  pieces ;  place  them  in  a  brisk  oven,  and 
bake  for  about  20  minutes.  Take  the  rusks  out,  break  them  in  half, 
and  then  set  them  in  the  oven  to  get  crisp  on  the  other  side.  When 
cold,  they  should  be  put  into  tin  canisters  to  keep  them  dry ;  and,  if 
intended  for  the  cheese  course,  the  sifted  sugar  should  be  omitted. 

Time.— 20  minutes  to  bake  the  rusks ;  6  minutes  to  render  them 
crisp  after  being  divided. 

Average  cost,  Sd, 

Sufficient  to  make  2  dozen  rusks.    Seasonable  at  any  time. 


AIiMOND    ICINO   FOB   CAKES 

1735*  Ikoeedievts.— To  every  lb.  of  finely-pounded  loaf  sngir 
allow  1  lb.  of  sweet  almonds,  the  whites  of  4  eggs,  a  little  roM- 
water. 

Mode, — Blanch  the  almonds,  and  pound  them  (a  few  at  a  time)  is 
a  mortar  to  a  paste,  adding  a  little  rose* water  to  facilitate  the  operatioBi 
Whisk  the  whites  of  the  eggs  to  a  strong  froth ;  mix  them  with  the 
pounded  almonds,  stir  in  the  sugar,  and  beat  altogether.  When  the 
cake  is  sufficiently  baked,  lay  on  the  almond  icing,  and  put  it  into  the 
oven  to  dry.  Before  laying  this  preparation  on  the  cake,  great  can 
must  be  taken  that  it  is  nice  and  smooth,  which  is  easily  accomplidied 
by  well  beating  the  mixture. 


BUaAB   ICmOt   FOB  CAKHa 
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1736.  Ikobbdients.— To  every  lb.  of  loaf  sugar  allow  the  whiteirf 
4  eggs,  1  oz.  of  fine  starch. 

ITocfe.— Beat  the  eggs  to  a  strong  froth,  and  gradually  sift  inft^  | 
sugar,  which  should  be  reduced  to  the  finest  possible  powder,  aii 
gradually  add  the  starch,  also  finely  powdered.  Beat  the  mixta* 
well  until  the  sugar  is  smooth ;  then  with  a  spoon  or  broad  knife  111 
the  icing  equally  over  the  cakes.  These  should  then  be  placed  is  • 
very  cool  oven,  and  the  icing  allowed  to  dry  and  harden,  batiM^ 
to  colour.  The  icing  may  be  coloured  with  strawberry  or  cuntft* 
juice,  or  with  prepared  cochineal.  If  it  be  put  on  the  cakes  as  sotf 
as  they  are  withdrawn  from  the  oven,  it  will  become  firm  and  hard  tf 
the  time  the  cakes  are  cold.  On  very  rich  cakes,  such  as  weddiflfr 
christening  cakes,  &c.,  a  layer  of  almond  icing.  No.  1785,  isnsoiBf 
spread  over  the  top,  and  over  that  the  white  icing  as  described,  il 
iced  cakes  should  be  kept  in  a  very  dry  plaoe. 
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BISCUIT  FOWDBB,  geaerally  naed  for  Infants'  Food. 

1737.  Tills  powder  may  be  porohased  in  tin  canisters,  and  may  also 
be  prepared  at  home.  Dry  the  biscoits  well  in  a  slow  oven ;  roll  tbem 
and  grind  tbem  with  a  rolling-pin  on  a  clean  board,  nntil  they  are 
redaced  to  powder ;  sift  it  through  a  close  hair  sieve,  and  it  is  fit  for 
use.    It  should  be  kept  in  well-ooyered  tins,  and  in  a  dry  place. 

ABBOWBOOT   BISOUITS    OB   DBOFS. 

173B.  Ingbediekts. — I  lb.  of  batter,  6  eggs,  i  lb.  of  flour,  6  oz.  of 
arrowroot,  i  lb.  of  pounded  loaf  sugar. 

Mode.—BevA  the  butter  to  a  cream ;  whisk  the  eggs  to  a  strong  froth, 
add  them  to  the  butter,  stir  in  the  flour  a  little  at  a  time,  and  beat 
the  mixture  well.  Break  down  all  the  lumps  from  the  arrowroot, 
and  add  that  with  the  sugar  to  the  other  ingredients.  Mix  all  well 
together,  drop  the  dough  on  a  buttered  tin,  in  pieces  the  size  of  a 
shilling,  and  bake  the  biscuits  about  k  hour  in  a  slow  oven. 

Time. — J  hour.    Average  eo$t,  28.  6J. 

Stifficient  to  make  from  3  to  4  dozen  biscuits. 

Seasonable  at  any  time. 

NICS   BBEAEFABT   CAKB& 

1739*  Ikgbedients.— 1  lb.  of  flour,  i  teaspoonful  of  tartaric  acid, 
i  teaspoonful  of  salt,  i  teaspoonful  of  carbonate  of  soda,  1}  break- 
fast-cupful of  milk,  1  oz.  of  sifted  loaf  sugar,  2  eggs. 

Mode, — ^These  cakes  arc  made  in  the  same  manner  as  the  soda  bread 
No.  1722,  with  the  addition  of  eggs  and  sugar.  Mix  the  flour,  tar« 
tario  acid,  and  salt  well  together,  taking  care  that  the  two  latter 
ingredients  are  reduced  to  the  finest  powder,  and  stir  in  the  sifted 
sugar,  which  should  also  be  very  fine.  Dissolve  the  soda  in  the  milk, 
'add  the  eggs,  which  should  be  well  whisked,  and  with  this  liquid 
work  the  flour,  &c.  into  a  light  dough.  Divide  it  into  small  cakes, 
put  them  into  the  oven  immediately,  and  bake  for  about  20  minutes. 

Time.— 20  minutes. 

COCOA-NUT   BISCUITS    OB   CAKES. 

1740.  Ikobedients.— 10  oz.  of  sifted  sugar,  3  eggs,  6  oz.  of  grated 
oocoa-nut. 

JIfoifo.— Whisk  the  eggs  until  they  are  very  light ;  add  the  sugar 
Srradually ;  then  stir  in  the  cocoa-nut.  Roll  a  tablespoonful  of  the 
Paste  at  a  time  in  your  hands  in  the  form  of  a  pyramid ;  place  the 

3x 
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pyramidM  oa  paper,  put  tho  paper  on  tina,  and  bake  tta  li 

ratlier  a  eod  oven  ontil  they  ore  jost  ooloiired  a  ^^  Inon 

lint.  About iiumr.    SmmmtAU^twnr 


OBJBF  BISODm. 

1741.  IiroBXDiiHTa.— 1  lb.  of  floor,  the  yolk  of  1  enr»  mBk 

iUbefe.— Mix  the  flour  and  tiie  yolk  of  the  egy  witli  adla 
to  make  the  whole  into  a  very  ttiff  paste ;  beat  it  wdl,  and 
until  it  la  perfectly  imoottL.  Boll  the  iMute  ont  Mrjr  HIm 
xoond  oatter  ahape  it  into  amall  biaenitBy  and  baka  tham  aai 
in  a  sloir  oyen  liom  12  to  18  minutea. 

Tone.— 12  to  18  minutea.    Afsenig$  eoat^  4dL- 

Ai0Mfia6/0  at  any  time. 

BBBSBBT  BZSOniTGU  whUh  may  ba  flsvoond  with  ( 

GixuEor.  Cbumnon*  Aol  Aol 

1743.  brGBBSTEirra.— 1  lb.  of  flour,  1  lb.  of  butter,  i  Ik 
sugar,  the  yolks  of  6  eggs,  flavouring  to  taste. 

M6dc,—Vut  the  butter  into  a  basin ;  warm  it,  but  do  not  li 
oil ;  then  with  the  hand  beat  it  to  a  cream.  Add  the  floor  by 
then  the  sugar  and  flavouring,  and  moisten  the  whole  with  t 
of  the  eggs,  which  should  previously  be  well  beaten.  Whea 
ingredients  are  thoroughly  incorporated,  drop  the  mixtozs 
spoon  on  to  a  buttered  paper,  leaving  a  distance  between  ew 
as  they  spread  as  soon  as  they  begin  to  get  warm.  Bake  ia 
sbw  oven  from  12  to  18  minutes,  and  do  not  let  the  biscoiti 
too  much  colour.  In  making  the  above  quantity,  half  may 
voured  with  ground  ginger  and  the  other  half  with  essence  c 
or  currants,  to  make  a  variety.  With  whatever  the  prepa 
flavoured,  so  are  tho  biscuits  called ;  and  an  endless  varietj 
made  in  this  manner. 

7tiH«.— 12  to  18  minutes,  or  rather  longer,  in  a  very  slow  on 

Average  cost.  Is,  Cd. 

Sufficient  to  make  from  8  to  4  dozen  cakes. 

Seasonable  at  any  time. 

IiElCOir  BISCUITS. 

>  743.  Inobediekts.— li  lb.  of  flour,  J  lb.  of  loaf  sngar,  6  ot 
butter,  4  e^^\  Q!i.  QlV^\s\$^u-^cel,  2  dessertspoonfub  of  loiBoa 

jyTodc.— ^uVi  V^i^  ^wa  VcAft  ^^\ss3NXst\  ^sJa.  va.  the  pomide 
aud  "very  fLu'^iY^-TJim't^^Ktaft'^-'^       ^::^\  ^^^tsfis&^*^^)9i^^a»QL^ 
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whisked,  and  the  lemon-jnioe.  Beat  the  mixtare  well  for  a  minute  or 
two,  then  drop  it  from  a  spoon  on  to  a  buttered  tin,  about  2  inches 
apart,  as  the  cakes  will  spread  when  they  get  warm ;  place  the  tin  in 
the  oyen,  and  bake  the  cakes  of  a  pale  brown  firom  16  to  20  minutes. 

Time,— 16  to  20  minutes.    Average  eoett  !$•  6<l. 

Seoionahle  at  any  time.     . 


XAOAaOOVt. 


UA0ABOON8. 

1744*  Ikobiedients.— i  lb.  of  sweet  almonds,  i  lb.  of  sifted  loaf 
sugar,  the  whites  of  3  eggs,  wafer-paper. 

j9fo<2f.— Blanch,  skin,  and  dry  tiie  almonds,  and  pound  them  well 
with  a  little  orange-flower  water  or  plain  water ;. then  add  to  them  the 
sifted  sugar  and  the  whites  of  the  eggs,  which 
should  be  beaten  to  a  stijQ^  froth,  and  mix  all  the 
ingredients  well  together.  When  the  paste  looks 
soft,  drop  it  at  equal  distances  from  a  biscuit- 
ayringe  on  to  sheets  of  wafer-paper ;  put  a  strip 
of  almond  on  the  top  of  each ;  strew  some  sugar  over,  and  bake  the 
macaroons  in  rather  a  slow  oyen,  of  a  light  brown  colour.  When  hard 
and  set,  they  are  done,  and  must  not  be  allowed  to  get  very  brown,  as 
that  would  spoil  their  appearance.  If  the  cakes,  when  baked,  appear 
heayy,  add  a  little  more  white  of  egg,  but  let  this  always  be  well 
whisked  before  it  is  added  to  the  other  ingredients.  We  have  giyen 
a  recipe  for  making  these  cakes,  but  we  think  it  almost  or  quite  as 
economical  to  purchase  such  articles  as  these  at  a  good  oonfecti<mer'8. 

TVme.— From  15  to  20  minutes,  in  a  slow  oyen* 

Average  cosi.  Is.  Sd.  per  lb. 


BATAPIAS. 

1745*  iKOBEDiEimi.--}  lb.  of  sweet  almonds»  i  lb.  of  bitter  ones, 
}  lb.  of  sifted  loaf  sugar,  the  whites  of  4  eggs. 

Jlfo^i^.—Blanch,  skin,  and  dry  the  almonds,  and  pound  them  in  a 
mortar  with  the  white  of  an  egg ;  stir  in  the  sugar,  and  gradually 
add  the  remaining  whites  of  eggs,  taking  care 
that  they  are  yery  thoroughly  whisked.  Drop 
the  mixture  through  a  small  biscuit-syringe  on 
to  cartridge  paper,  and  bake  the  cakes  from  10 
to  12  minutes  in  rather  a  quicker  oyen  than  for 
macaroons.  A  yery  small  quantity  should  be  dropped  on  the  paper 
to  form  one  cake,  as,  when  baked,  the  ratafias  should  be  about  the 
size  of  a  large  button* 

Time.'^lO  to  12  minutes.    Average  eoet,  Is.  Bd,  per  lb. 

8i2 
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niOE    BISCUITS    OB   CAKEB 

1746.  Ikgbedients.— To  every  i  lb.  of  rice-flour  allow  J  lb.  of 
pounded  lump  sugar,  i  lb.  of  butter,  2  eggs. 

Mode, — Beat  tbe  butter  to  a  cream,  stir  in  the  rice- flour  and  pounded 
sugar,  and  moisten  the  whole  with  the  eggs,  which  should  be  previously 
well  beaten.  Roll  out  the  paste,  shape  it  with  a  round  paste-cutter  into 
small  cakes,  and  bake  them  from  12  to  18  minutes  in  a  very  slow  oven. 

Time,—12  to  18  minutes.    Average  cost,  9d. 

Sitfflcient  to  make  about  18  cakes.    Seasonable  at  any  time. 

Orockd  Bice,  or  rico-floor,  is  naed  for  xnaUnK  sereral  kinds  of  cakes,  also  for  thick- 
eniog  soaps,  and  for  mixing  with  wheaten  flour  in  jprodaciDg  Manna  Kroap.  Tbe 
Americans  mako  rice-bread,  and  prepare  the  floor  tor  it  in  the  following  manner:— 
When  the  rice  is  thoroughly  cleansed,  the  water  is  drawn  off,  and  the  lice^  while  duafi 
bruised  in  a  mortar :  it  is  then  dried,  and  passed  through  a  hair  siero. 


BOCK   BISCUITS. 

1747.  Ikgrkdients.— 6  eggs,  1  lb.  of  sifted  sugar,  1  lb.  of  flour,! 
few  currants. 

Mode, — Break  the  eggs  into  a  basin,  beat  them  well  until  very  li^i» 
add  the  pounded  sugar,  and  when  this  is  well  mixed  with  the  eggii 
dredge  in  the  flour  gradually,  and  add  the  currants.  Mix  all  we& 
together,  and  put  the  dough,  with  a  fork,  on  the  tins,  making iilfxk 
as  rough  as  possible.  Bake  the  cakes  in  a  moderate  oven  from  28 
minutes  to  i  hour ;  when  they  arc  done,  allow  them  to  get  cool,  ifti 
store  them  away  in  a  tin  canister,  in  a  dry  place. 

Time,— 20  minutes  to  i  hour.    Average  cost,  U,  2d. 

Seasonable  at  any  time. 


SAVOY   BISCUITS    OB   CAKES. 

1748.  Ikgredients.— 4  eggs,  6  oz.  of  pounded  sugar,  the  rindrfl 
lemon,  6  oz.  of  flour. 

Mode, — Break  the  eggs  into  a  basin,  separating  the  whites  from  tB0 
yolks ;  beat  the  yolks  well,  mix  with  them  the  pounded  sugar  td 
grated  lemon-rind,  and  beat  these  ingredients  together  for  i  Imv* 
Then  dredge  in  the  flour  gradually,  and  when  the  whites  of  thecgS> 
have  been  whisked  to  a  solid  froth,  stir  them  to  the  floor,  &o. ;  beattb# 
mixture  well  for  another  6  minutes,  then  draw  it  along  in  strips  op* 
thick  cartridge- paper  to  the  proper  size  of  the  biscuit*  and  bake  ih0 
in  rather  a  hot  oven ;  but  let  them  be  carefully  watched,  as  they  11* 
soon  done,  and  a  few  seconds  over  the  proper  time  will  scorch  and  tp^ 
them.    These  biscuits,  or  ladies'-fingers,  as  they  are  called,  UBvd 
for  making  Charlotte  russcs,  and  for  a  variety  of  fancy  sweet  dis^ 

2Vme.— 5  to  ^  lomxiXxi^^  \a  o.  q^iick  oven. 
Averagt  cost,  \t.  %d«  \«t^.ift  ^1  Va^  ^vSck« 
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SEED    BISCUITS. 

1749*  Ikohediskts.—I  lb.  of  flour,  i  lb.  of  sifted  sugary  l  lb.  of 
butter,  }  oz.  of  caraway  seeds,  3  eggs. 

Mode, — ^Beat  the  butter  to  a  cream ;  stir  in  the  flour,  sugar,  and 
caraway  seeds ;  and  when  these  ingredients  are  well  mixed,  add  the 
eggs,  which  should  be  well  whisked.  Eoll  out  the  paste,  with  a  round 
cutter  shape  out  the  biscuits,  and  bake  them  in  a  moderate  oven  from 
10  to  15  minutes.  The  tops  of  the  biscuits  may  be  brushed  over  with 
a  little  milk  or  the  white  of  an  egg,  and  then  a  little  sugar  strewn  oyer. 
Time. — 10  to  15  minutes.    Average  cost,  U. 

Sufficient  to  make  3  dozen  biscuits.    Seasonable  at  any  time. 

8IMPI.E   HABD    BISCUITS. 

1750.  Inqredients.— To  every  lb.  of  flour  allow  2  oz.  of  butter, 
about  i  pint  of  skimmed  milk. 

Mode.—'WKtm  the  butter  in  the  milk  until  the  former  is  dissolved, 
and  then  mix  it  with  the  flour  into  a  vory  stiff  paste ;  beat  it  with  a 
rolling-pin  until  the  dough  looks  perfectly  smooth.  lioll  it  out  thin ; 
cut  it  with  the  top  of  a  glass  into  round  biscuits;  prick  them  well, 
and  bake  them  from  6  to  10  minutes.  The  above  is  the  proportion 
of  milk  which  we  think  would  convert  the  flour  into  a  stiff  paste ; 
but  should  it  be  found  too  much,  an  extra  spoonful  or  two  of  flour 
must  be  put  in.    These  biscuits  arc  very  nico  far  the  cheese  course. 

Time,—^  to  10  minutes. 

Seasonable  at  any  time. 

SODA   BISCUITS. 

1751  •  iNanEDiEKTS.— 1  lb.  of  flour,  i  lb.  of  pounded  loaf  sugar,  {  lb. 
of  fresh  butter,  2  eggs,  1  small  teaspoouful  of  carbonate  of  soda. 

jl/oeftf.—- Put  the  flour  (which  should  be  perfectly  dry)  into  a  basin  s 
rub  in  the  butter,  add  the  sugar,  and  mix  these  ingredients  well  togo« 
thcr.  Whisk  the  eggs,  stir  them  into  the  mixture,  and  beat  it  well, 
until  everything  is  well  incorporated.  Quickly  stir  in  the  soda,  roll 
the  paste  out  until  it  is  about  |  inch  thick,  cut  it  into  small  round 
cakes  with  a  tin  cutter,  and  bake  them  from  12  to  18  minutes  iu 
rather  a  brisk  oven.  After  the  soda  is  added,  great  expedition  is 
Qcccssary  in  rolling  and  cutting  out  the  paste,  and  in  putting  the 
biscuits  immediately^  into  the  oven,  or  they  will  be  heavy. 

Time,'-'l2  to  18  minutes.    Average  cost,  U. 

Sufficient  to  moke  about  3  dozen  cakes.    ^Seasonable  oA*  oil's  VXtqa. 


I 
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JLLUOITD    OAXBi 

17S*-  IirsSKSlKirTS.— t  lb.  of  aveet  almonds,  1  ox.  of  bitter  mlmond^ 
6  eggs,  8  tablespoonfola  of  Bitted  sagar,  5  tablefpoonfiUi  of  fins  flonr, 
the  grated  rind  of  1  lemon,  S  oz.  of  batter. 

JIfoifa.—IJlaQoh  ftnd  pound  the  almonds  to  K  psate  t  lepaTata  the 
whites  from  the  yolks  of  the  e^^ ;  beat  the  latter,  and  add  them  to 
the  almonda.  Stir  in  the  ai^car,  flonr,  and  lemon-rind;  add  the 
butter,  whioh  ehonld  be  beaten  to  a  oieom;  and  when  all  then 
ingredients  are  well  mixed,  put  in  the  whites  of  the  eggSi  wbioh 
sbouldbe  whisked  to  a  stiff  froth.  Butter  a  oake-mould,  put  in  the 
mixture,  and  bake  in  a  good  oven  fhimli  to  Ij  hour. 

Time.~\i  to  1}  hour.     Average  eott,  U. 

Seatonahle  at  any  time. 

BIOH   BBIDE   OB   OHBISTSnlNa   OAEB. 

1793.  Irgkbdibhts.— fi  lbs.  of  the  finest  floor,  3  lbs.  of  fresh  hnttff, 
S  Iba.  of  currants,  S  lbs.  of  sifted  loaf  sn^ar,  3  nutmegs,  i  oz.  of  maoc^ 
half  i  oz.  of  cloves,  10  eggs,  1  lb.  of  sweet  almonds,  i  lb.  of  casdiel 
oitroD,  i  lb.  each  of  candied  orange  and  lemon  peel,  1  gill  of  wiw^ 
1  gill  of  brandy. 

Mode. — Let  the  flaarbe  as  flue  08  possible,  and  well  dried  and  sifted; 
tho  cuTTonta  washed,  picked,  and  dried  before  the  fire ;  the  sogai  wdl 
ponnded  and  sifted ;  the  notmegs  grated,  the  spices  ponnded ;  tk 
eggs  Uioronghly  whisked,  whites  and  yolks  separately ;  the  alnKatdi 
ponnded  with  a  litte  orange-flower  water,  and  the  oandied  peel  cut 
in  neat  slicea.  When  all  these  ingredients  are  prepared,  mix  tkeo 
in  the  following^  manner.  Begin  working  the  batter  with  the  baai 
till  it  becomes  of  a  cream-like  consistency;  stir  in  the  sugar,  and  when 
the  whites  of  the  eggs  are  whisked  to  a  solid  froth,  mix  them  wiA 
the  butter  and  sngoi ;  nest,  well  beat  up  the  yolks  for  1 3  uiinatci, 
and,  adding  them  to  the  flonr,  nntmegs,  mace,  and  eloTei,  oontinH 
besting  t^e  whole  together  for  }  hour  or  longer,  till  wanted  for  the  oTts. 
Then  mix  in  lightly  the  currants,  almonds,  and  oandied  peel  wilk 
the  wine  and  brandy ;  and  having  lined  a  hoop  with  buttered  psptfi 
fill  it  with  the  mixtnre,  and  bake  the  cake  in  a  tolerably  quiek  efU 
taking  care,  hawever,  not  to  burn  it  I  to  prerent  tliia,  the  top  (rfitBttf 
be  covered  with  a  sheet  of  paper.  To  aBOertoinwhetherthecakeisdOA 
plunge  a  clean  knife  into  the  middle  of  it,  withdraw  it  directly,  tai 
if  the  blade  is  not  stioky,  and  looks  bright,  the  eaks  u  sulfleisitlr 
baked.  These  oatos  wa  munlly  spread  with  a  thick  layer  <rf  slw*  { 
icing,  and  wm  that  ujiAlafti  ^B.'sa  t&  v».%k  Sian^  ntd  ■:' 
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unefnted.    In  VakiDg  a  large  cake  like  this,  great  attention  must 
«dd  to  the  heat  of  the  oven ;  it  shonld  not  be  too  fieroCf  but  have 
K>d  soaking  heat 
Vm.— 5  to  6  hours.    Average  eoH,  2s.  per  lb. 


OHBISTMAB   OAKEL 

r64*  iKOBiDlBirTS.— 6  teaoupfuls  of  flour,  1  teacupfol  of  melted 
bar,  1  teacupfol  of  oream,  1  teaonpfnl  of  treacle,  1  teacupfiil  of 
st  sugar,  2  eggs,  1  oz.  of  powdered  ginger,  i  lb.  of  raisins,  l 
q>oonful  of  carbonate  of  soda,  1  tablespoonful  of  yinegar. 
lode, — Make  the  butter  suiBoiently  warm  to  melt  it,  but  do  not 
w  it  to  oil ;  put  the  flour  into  a  basin ;  add  to  it  the  sugar,  ginger, 
.  raisins,  which  should  be  stoned  and  out  into  small  pieces.  When 
le  dry  ingredients  are  thoroughly  mixed,  stir  in  the  butter,  cream, 
ide,  and  well- whisked  eggs,  and  beat  the  mixture  for  a  few  minutes. 
solve  the  soda  in  the  Tinegar,  add  it  to  the  dough,  and  be  particular 
t  these  latter  ingredients  are  well  incorporated  with  the  others ; 
;  the  cake  into  a  buttered  mould  or  tin,  place  it  in  a  moderate  oven 
nadiately,  and  bake  it  from  1}  to  2^  hours. 
flsit. — If  to  2i  hours.    Average  cost,  Is.  Cd, 

lOmCON  CAKE,  suitable  for  sending  to  Children  at  SohooL 

755-  Ingbedieitts.~2  lbs.  of  flour,  4  oz.  of  butter  or  clarified 
pping,  i  oz.  of  caraway  seeds,  ^  oz.  of  allspice,  i  lb.  of  pounded 
ar,  1  lb.  of  currants,  1  pint  of  milk,  3  tablespoonfuls  of  fresh  yeast. 
\fode,—R\ih  the  butter  lightly  into  the  flour ;  add  all  the  dry  ingrc- 
ats,  and  mix  these  well  together.  Make  the  milk  warm,  but  not 
i;  stir  in  the  yeast,  and  with  this  liquid  make  the  whole  into  a  light 
igh ;  knead  it  well,  and  line  the  cake-tins  with  strips  of  buttered 
ler :  this  paper  should  be  about  6  inches  higher  than  the  top  of  the 
.  Pat  in  the  dough ;  stand  it  in  a  warm  place  to  rise  for  more  than 
bonr ;  then  bake  the  cakes  in  a  well- heated  oven.  If  this  quantity 
liTided  in  two,  they  will  take  from  1}  tc  2  hours'  baking. 
rime, — 1 J  to  2l  hours.  Average  cost,  Is.  9d, 
h{ffUient  to  make  2  moderate-sized  cakes. 

ECONOMI0AI<    CAKE. 

76^.  iHOHEnrairrs.— 1  lb.  of  flour,  J  lb.  of  sugar,  J  lb.  of  butter  or 
i,  i  lb.  of  currants,  1  teaspoonful  of  carbonate  of  soda,  lYk&  ^\v\^^i^  ^V 
fgs,  i  pint  of  milk. 
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CAXX-MOVLO. 


Mode. — ^In  making  many  sweet  dUhes,  the  whites  of  c^gs  are  n%t 
reqoiied,  and  if  well  beaten  and  added  to  the  above  ingredients,  make 

an  excellent  cake,  with  or  without  currants.    Beat 
the  butter  to  a  cream,  well  whisk  the  whites  of  the 
eggs,  and  stir  all  the  ingredients  together  but  the 
soda,  which  must  not  be  added  until  all  is  well 
mixed,  and  the  cake  is  ready  to  bo  put  into  the  oven. 
When  the  mixture  has  been  well  beaten,  stir  in 
the  soda,  put  the  cake  into  a  buttered  mould,  and  bake  it  in  a  mode- 
rate oven  for  li  hour. 
Time.-^H  hour.    Average  cost,  U.  Zd, 

A   NICE   USEFUIi   OAKEl. 

1757*  iNGREDHSirrs. — i  lb.  of  butter,  6  oz.  of  currants,  i  lb.  of  sugar, 
1  lb.  of  dried  flour,  2  teaspoonfuls  of  baking-powder,  3  eggs,  1  teacup- 
ful  of  milk,  2  oz.  of  sweet  almonds,  1  oz.  of  candied  peel. 

j9fo(f0.— Beat  the  butter  to  a  cream ;  wash,  pick,  and  dry  the  cur- 
rants ;  wlusk  the  eggs ;  blanch  and  chop  the  almonds,  and  out  tk 
peel  into  neat  slices.  When  all  these  are  ready,  mix  the  dry  ingredienti 
together ;  then  add  the  butter,  milk,  and  eggs,  and  beat  the  mixtois 
well  for  a  few  minutes.  Put  the  cake  into  a  buttered  mould  or  tii, 
and  bake  it  for  rather  more  than  It  hour.  The  currants  and  eandkd 
peel  may  be  omitted,  and  a  littlo  lemon  or  almond  flavouring  sabsti- 
tuted  for  them :  made  in  this  manner,  the  cake  will  be  found  voj 
good. 

TtW.— Rather  more  than  U  hour.    Average  cost,  Is.  9d. 


HONEY   CASE. 

1758  IxGREDiSKTS. — |  breokfast-cupful  of  sugar,  1  brcakfast-eap* 
ful  of  rich  sour  cream,  2  breakfast-cupfuls  of  flour,  i  teaspoonfol  d 
oai  Donate  of  soda,  honey  to  taste. 

JIfo(/e.— Mix  the  sugar  and  cream  together ;  dredge  in  the  flflV* 
with  as  much  honey  as  will  flavour  tho  mixture  nicely ;  stir  it  vdl 
that  all  the  ingredients  may  be  thoroughly  mixed ;  add  the  earboostt 
of  soda,  and  beat  the  cake  well  for  another  6  minutes ;  put  it  into  • 
buttered  tin,  bake  it  from  i  to  i  hour,  and  let  it  bo  eaten  warm* 

Time, — |  to  }  hour.    Average  cost,  Sd. 

Sufficient  for  3  or  4  persons.    Seasonable  at  any  time. 


BICH    SWEETMEAT   OINQEBBBEAD    NT7T8. 
1759*  Ii^oEESiEXTS.— 1  lb.  of  treacle,  i  lb.  of  clarified  batter,  ll^ 
of  coarse  brown  sugar,  2  oz.  of  ground  ginger,  1  os.  of  oandied  onoC^ 


BREAD,  nacvoB,  ASD  CAKES.  SS7 

pctl,  I  oz.  of  candied  nn^ica,  1  ox.  of  candied  lemon-petl,  J  oz.  of 
coriander  wed*,  1  cz.  of  oarairaj  leedt,  1  egg ;  flour. 

Mod«.—¥ut  the  treacle  into  a  btuin,  and  poor  over  it  the  butter, 
melted  to  aa  not  to  oil,  tbe  Bugar,  and  ginger.  Stir  these  iogredienta 
well  together,  and  whilst  nirbg,  odd  the  candied  peel,  nhich  ihould 
be  cat  iato  ver^  tmall  pieces,  but  not  bruised,  and  the  caraway 
and  coritinder  seedv,  which  ihould  be  pounded.  Having  mixed  all 
thoroughly  together,  break  in  on  egg,  and  work  the  whole  up  with  as 
much  fino  flour  as  may  be  necessary  to  form  a  pute.  Make  this  iota 
nuts  of  any  size,  put  them  on  a  tin  plate,  and  bake  in  a  slov  otcd 
from  t  te  1  boor. 

Titne,—i  to  i  bonr.    Average  eoit,  from  I*,  to  I«^  id.  per  lb. 

StatonabU  at  any  time. 

THICK   OUTOBBBBEAS. 

1760.  Ikobedibkts. — I  lb.  of  treacle,  i  lb.  of  butter,  \  lb.  of  coarse 
brown  sugar,  \\  lb.  of  flour,  1  oz.  of  ginger,  |  oz.  of  ground  allspice, 
1  teaspoonful  of  carbonate  of  soda,  t  pint  of  warm  milk,  3  ej;gs. 

J/bef«.— Put  the  flour  into  a  basin,  wilb  tbe  sugar,  gicger,  and 
allspice ;  mix  these  toscther ;  warm  the  butter,  and  add  \t,  with  tbe 
treacle,  to  the  other  ingredients.  Stic 
well;  make  the  milk  jaat  wann,  dissolve 
the  corbonato  of  soda  in  it,  and  mix 
whole  into  a  nice  smooth  dough  with  the 
eggs,  which  should  be  previously  trcll 
whisked ;  petit  the  mixture  into  a  buttered  tin,  end  bake  it  from 
jtol  hour,  or  longer,  should  tbe  ginecrhread  be  very  thick.  Just  before 
it  is  done,  brush  th»  top  over  with  the  yolk  of  an  egg  beaten  up  with 
a  little  milk,  and  put  it  back  in  the  oven  to  finish  baking, 

TitM.—\  to  I  hoar.    Average  eott,  is.  per  square. 

Seavntabte  at  any  time. 

8U2TDEBI.Ain>   GINOEBBBBAD   NUTO. 
[An  ExetUent  Ettipe.) 

t;6i.  iKaBEsiENis.— l}lb.  treacle,  1  lb.  of  moiit  angar,  I  lb.  of 
butter,  !|  lbs.  of  flour,  lioz.  of  ground  ginger,  1(02.  of  allspice,  lloz. 
of  coriander  seeds. 

Jlfod«.~Let  the  allfpicc,  coriander  seeds,  and  ginger  bo  freshly 
Ground  1  put  tbem  into  a  basin,  with  the  flour  and  sugar,  and  mix 
these  ingredients  ircU  together;  warm  the  treacle  and  butter  together; 
then  with  a  spoon  work  it  into  the  flour,  &o.,  until  the  whole  forms  a 
liico  imooth  paste.    Drop  tho  mixture  from  the  spoon  on  to  a  piece  of 


i;5a.  iNQKEDrems.— 1  lb.  of  Bow,  1  Ib.ofl 
t!]c  I'iod  of  1  lemon,  1  oz.  of  ground  ginger, 
fposnful  of  carbonate  of  sods,  I  ^ill  of  milk. 

Mode. — Eub  the  butter  into  tho  flour ;  add 
bo  finely  pounded  and  eifted,  and  the  minced 
nutmeg.  Mix  tlieK  well  togelbcr ;  make  Ui( 
the  eoda,  and  work  the  whole  into  a  nice  kl 
cut  it  into  cakei,  and  boko  in  a.  moderate  ore 

Tiuie.— 16  to  20  minotei.    Average  eoit,  U 

SeiwmtAle  at  aiiy  tine. 

GOOD   HOI.IDAT  0± 

i7(>3.  IiTGKEDiEim.— ]1<I.  worth  of  Dor 
powder,  2  Iba.  of  Hoar,  G  oz.  of  butter,  }  lb.  f. 
\  lb.  of  Btoncd  and  cut  raisins,  i  lb.  of  mixi 
moist  sugar,  3  eggs,  \  pint  of  cold  milk. 

Mode. — His  the  baking-powder  with  Iha 
butler  and  lard  j  bare  ready  the  cnrranis,  w 
tbc  raiains  btoned  and  cut  into  tmall  pieeei  (i 
cut  into  neat  BliocB.  Add  these  with  tbc  sugar 
all  the  dry  ingredients  well  together.  IVhi*! 
the  milk,  and  with  this  liquid  moiBtcn  the  ca 
all  may  bo  Tcry  thoroughly  mixed ;  line  k 
narrr.  nut  in  the  eakr.  and  hnkn  it  rmm  51  fn 
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LEMON  OASB. 

1794-  IifOBEDiEirrs.— 10  eggs,  8  tablespoonfultf  of  orange-flower 
water,  f  lb.  of  pounded  loaf  sugar,  1  lemon,  2  lb.  of  floor. 

Mode. — Separate  the  whites  from  the  yolks  of  the  eggs ;  whiak  the 
former  to  a  stiff  froth ;  add  the  orange-flower  water,  the  sugar,  grated 
lemon*rind,  and  mix  these  ingredient}  wcjl  together. 
Then  beat  the  yolks  of  the  eggs,  and  add  them,  with 
the  lemon-juice,  to  the  whites,  &c.;  dredge  in  tho 
flour  gradually ;  keep  beating  the  mixture  well ;  put 
it  into  a  buttered  mould,  and  bake  the  cake  about  an 
hour,  or  rather  longer.  The  addition  of  a  little  butter, 
beaten  to  a  cream,  we  think,  would  improve  this  cake. 

Time, — About  1  hour.    Average  cost,  U,  id. 

Seasonable  at  any  time* 

IiUJSICHJfiOlS'  OAKSL 

1765.  Inobedients.— 4  lb.  of  butter,  1  lb.  of  flour,  4oz.  of  caraway 
seeds,  \  lb.  of  currants,  6  oz.  of  moist  sugar,  1  oz.  of  candied  peel, 
3  QfiK^*  i  pint  of  milk,  1  small  teaspoonful  of  carbonate  of  soda. 

Jtfoc^.—Hub  the  butter  into  the  flour  until  it  is  quite  fine ;  add  the 
caraway  seeds,  currants  (which  should  be  nicely  washed,  picked,  and 
dried),  sugar,  and  candied  peel  out  into  thin  slices ;  mix  these  well 
together,  and  moisten  with  the  eggs,  which  should  be  well  whisked. 
Boil  the  milk,  and  add  to  it,  whilst  boiling,  the  carbonate  of  soda, 
vhieh  must  be  well  stirred  into  it,  and,  with  the  milk,  mix  the  other 
ingredients.  Butter  a  tin,  pour  the  cake  into  it,  and  bake  it  in  a 
laoderate  oven  from  }  to  1  hour. 

Time, — 1  to  14  hour.    Average  cost,  1$,  Bd. 

Seasonable  at  any  time. 

Oabboxatb  ov  Soda. — Soda  wm  called  the  mineral  alkali,  because  it  was  originally 
dug  up  oat  of  the  cround  in  Africa  and  other  countries :  this  state  of  carbonate  of  soda 
la  called  natron.    But  carbonate  of  soda  is  likewise  procured  from  the  combustion  of 


(kf  aoap  and  glass.  A  small  pinch  of  carbonate  of  soda  will  giye  an  extraordinary  ligiit- 
II0M  to  pair  pastes ;  and,  introduced  into  the  tea-pot,  wiU  extract  the  Ml  atrenfth  of 
Xhm  tea.  But  its  quslities  have  a  powerful  effect  upon  all  constitutions,  and  it  is  not 
to  be  used  incautiously  in  any  preparation. 


A  NICE  FI.AIN  CAEB. 

1766.  IiTGBEDiEKTS.—l  lb.  of  flour,  1  teaspooufol  of  Berwick's 
-powder,  i  lb.  of  good  dripping,  1  teacupful  of  moist  sugar 


IJeef  dripfimff  is  bettor  than  any  other  li>r  cakes,  i 
(hippuiR  rr,.]iMilly  lia>  a  very  uui>k:iia:il  lli;vour.  \, 
impatti.d  lu  Ihp  pro  [.a  ration. 

2'ime,—li  to  2  hours.    Average  cost,  Is 

SeatonaiU  at  any  time. 

A  NICE  PLAIW   OAJCE  FOR  OHUJ}] 

■  767.  iKQBrDisnrs. — 1  qaartem of  doush,  jib.  of  n 
of  butter  or  gooi  beef  drippiusi  1  pint  of  n'orm  milk, ) 
or  j  oz.  of  caraway  seeds. 

Moilc. — If  yon  ore  not  in  the  habit  of  making  bread  a 
the  dougli  fram  the  baker's,  and,  as  soon  as  it  comes  j 
basin  near  the  fire ;  coTct  thebisin  witfaatliickolotb,  u 
remain  a  little  while  to  rise.  In  th^;  mean  time,  beat 
■cream,  imd  make  the  milk  worm ;  and  when  the  dougb 
irith  it  thoroughly  nil  the  abore  ingredients,  and  knea 
for  a  few  minutes.  Butter  some  cake-tins,  half  fill  t 
tbcm  in  0  warm  place,  to  allow  the  dong^  to  rise  agi 
tins  ate  three  pnzti  full,  put  the  cakes  into  a  good 
them  from  l|  to  3  houn.  A  few  currants  might  be  sul 
canway  seeds  when  the  flavour  of  the  latter  is  dislike 

Time, — 1 J  to  2  honra.    Average  eoat,  li.  2d. 

Statonable  at  any  time. 


COISHON   PLUU   CASB. 


VBIAO,  BnCXTITS^  AND  CAKES.  8C1 

le  a  dean  koife  into  the  middle,  and  if  on  withdrawal  it  comci 

lean,  the  cokes  are  done. 

9M. — 1  to  li  hoar.    Average  cost,  1«.  8<f. 

ffleient  to  make  6  small  cakes. 


▲   NICE    FLUM    CAEB. 

19.  IvoBEDiEVTS.— 1  lb.  of  flour,  i  lb.  of  butter,  i  lb.  of  sngar, 

of  corrants,  2  oz.  of  candied  lemon- peel,  i  pint  of  milk,  1  tea- 

I  fid  of  ammonia  or  carbonate  of  soda. 

Tde, — Put  the  flour  into  a  basin  with  the  sugar,  currants,  and 

1  candied  peel ;  beat  the  butter  to  a  cream,  and  mix  all  these 

idients  together  with  the  milk.    Stir  the  ammonia  into  2  table- 

ifuls  of  milk ;  add  it  to  the  dough,  and  beat  the  whole  well,  until 

rthing  is  thoroughly  mixed.    Put  the  dough  into  a  buttered  tin» 

bake  the  cake  from  U  to  2  hoars. 

me. —  1}  to  2  hours.    Average  cost,  U,  3 J. 

oBonahle  at  any  time. 

POUND  CAKE. 

70.  Ikobediekts.— 1  lb.  of  butter,  1 J  lb.  of  flour,  1  lb.  of  pounded 
vogar,  1  lb.  of  currants,  9  eggs,  2  oz.  of  candied  peel,  i  oz.  of 
a,  I  oz.  of  sweet  almonds ;  when  liked,  a  litttle  pounded  mace. 
9de. — ^Work  the  butter  to  a  cream ;  dredge  in  the  flour ;  add  the 
r»  currants,  candied  peel,  which  should  be  cut  into  neat  slices, 
the  olmonds,  which  should  be  blanched 
shopped,  and  mix  all  these  well  together ; 
k  the  eggs,  and  let  them  be  thoroughly 
led  with  the  dry  ingredients.     Beat  the 
well  for  '20  miDutes,  and  put  it  into  a 
d  tin,  lined  at  the  bottom  and  sides  with  a  strip  of  white  buttered 
r.    Bake  it  from  1|  to  2  hours,  and  let  the  oven  be  well  heated 
L  the  cake  is  first  put  in,  as,  if  this  is  not  the  case,  the  currants 
all  sink  to  the  bottom  of  it.    To  make  this  preparation  light,  the 
I  and  whites  of  the  eggs  should  be  beaten  separately,  and  added 
rately  to  the  other  ingredients.    A  glass  of  wine  is  sometimes 
d  to  the  mixture ;  but  this  is  scarcely  necessary,  as  the  cake  will 
and  quite  rich  enough  without  it. 
ffM. — 14  to  2  hours.    Average  cost,  Zs.  6d, 
'ffictent.—The  above  quantity  divided  in  two  will  make  two  nice- 
cakes. 
luonahle  at  any  time. 


A   PAVINI   OAXSL 

1771.  iFSXEDUms.— t  lb.  of  flonr,  )  lb.  of  grotmd  rim 
niuiu  itoned  and  out  into  tmell  pieow,  ^  lb.  of  ennknla 
bntler,  2  os.  of  iveet  almonds,  1  lb.  of  Biftad  lo&f  ■agar,  ! 
gntei,  1  pint  of  milk,  1  teupoonfol  of  oarbon&ta  of  soda. 

Mode, — Stone  and  ont  the  raiains  into  iBiall  pieces ;  waah, 
ixj  Qm  oomntA ;  melt  the  batter  to  a  cream,  bnt  withottt 
Uanoh  and  chop  the  almondi,  and  grate  the  nntmeg,  Wlies 
ingredienta  are  thni  prepared,  mix  them  well  together ;  malu 
warm,  alir  in  the  aoda,  and  with  this  liqnid  make  the  vhi 
paste.  Bntter  a  mould,  rathei  more  than  half  fill  it  with  t] 
and  bake  the  oake  in  a  moderate  oven  &om  li  to  Shonn,  oc 
ahonld  it  be  made  into  2  cakea. 

Tima.—li  to  2  houn.    Average  coat,  U.  Od. 

Statonahle  at  any  time. 

BIOB   OAEB. 
iT7*>  IneBXDiEHls.—tlli'O'frronndrioe.ilb.  offlonr.i] 
iQgar,  0  e^^  20  diopi  of  eesence  of  lemon,  or  the' rind  ol 
lib.  of  batter. 
Mode, — Separate  the  whitM  from  the  yolki  of  the  egga ;  vl 
both  well,  and  add  to  the  Iatt«r  the  batter  bi 
eresm.    Stir  in  tiie  floor,  rice,  and  lemon  (if 
ii  need,  it  mnst  be  very  finelj  minoed),  ami 
mixture  well;  then  add  the  whites  of  tbe  < 
the  cake  again  for  some  time,  pat  it  into  > 
)  monld  or  tin,  and  bake  it  for  nearly  H  hour 
be  flaToured  with  OBWOoe  of  almond^  whoD  tli 
ferred. 

ZVm«. — Nearly  H  honr.    Average  eott,  I*,  oi. 
SoamteAU  at  any  time. 

auiiUlI  -OAKBS. 

1771-  IxaBsmEFTB.— 1  lb.  of  dour,  i  lb.  of  butter,  t  Ik  of 
loaf  mgta,  8  eggs,  1  teaenpfnl  of  oream,  i  lb.  of  currants,  1  Im 
of  oarbouate  of  soda,  esaenee  of  lemon  or  almonda  to  taate. 

Mode.—yfotk.  the  batter  to  a  oream ;  dredge  in  the  floor, 
sBgar  and  oarrants,  and  mix  the  ingredieDts  well  together, 
the  eggs,  mix  them  with  the  oream  and  flavouring,  and  alir 
the  flon  \  «&d  tiuQSfbonate  of  soda,  beat  the  paato  wdlfir  Ui 
pnt  It  into  ■m«iliV'\n^^Kt«A.  ^K&a,  «u^.^Mk«  the  eeke  fhn  i  to 
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Grated  lemon-rind  may  be  snbstitated  for  the  kmon  and  almond 
llayonriDg',  which  will  make  the  oakes  equally  nioe. 

Time,  i  to  i  hour.    Average  eostp  U.  9d. 

Seasonable  at  any  time. 


8AT701SB-OAKIS   FOB   TEA. 

1774.  LfronsDiEKTS.— 1  lb.  of  floor,  \  lb.  of  tota-lee-moiet  }  lb.  of 
pounded  white  sugar,  \  lb.  of  butter,  2  eg^  1  oz.  of  candied  orange  or 
lemon-peel. 

JKfod^.— Mix  the  floor  and  toue-Ue-moie  together ;  add  the  sugar, 
the  candied  peel  oot  into  thin  slices,  the  hotter  beaten  to  a  cream, 
nnd  the  eggs  well  whisked.  Beat  the  mixture  for  10  minotes,  put  it 
into  a  buttered  cake-tin  or  mould,  or,  if  this  is  not  obtainable,  a  soup- 
plate  answers  the  purpose,  lined  with  a  piece  of  buttered  pai>er.  Bake 
the  cake  in  a  moderate  oven  from.  1  to  ij  hour,  and  when  oold,  put  it 
away  in  a  covered  canister.  It  will  remain  good  some  weeks,  even  if 
it  be  cut  into  slices. 

Time, — 1  to  ij  hour.    Average  cost,  1». 

Seasonable  at  any  time. 

COMMON'    8I!in>-CAKl!. 

1775.  IvGBEDiEirrs. — 1  quartern  of  dough,  I  lb.  of  good  dripping, 
e  oz.  of  moist  sugar,  i  oz.  of  caraway  seeds,  1  egg. 

Mode, — If  the  dough  is  sent  in  from  the  baker's,  put  it  in  a  basin 
ooyered  with  a  cloth,  and  set  it  in  a  warm  plao3  to  rise.  Then  with  a 
vrooden  spoon  beat  the  dripping  to  a  liquid ;  add  it,  with  the  other 
ingredients,  to  the  dough,  and  beat  it  until  eyerything  is  very  tho- 
roughly mixed.  Put  it  into  a  buttered  tin,  and  bake  the  cake  for 
rather  more  than  2  hours. 

JVmie.— Rather  more  than  2  hours.    Average  cost,  8^7 

Seasonable  at  any  time. 

A   VEBY    OOOD    8BED-CAEB 

1776.  Ikgetoients.— 1  lb.  of  butter,  6  eggs,  i  lb.  of  sifted  sugar, 
pounded  mace  and  grated  nutmeg  to  taste,  1  lb.  of  flour,  S  oz.  of 
Caraway  seeds,  1  wineglassful  of  brandy. 

Mode. — ^Beat  the  butter  to  a  cream ;  dredge  in  the  flour ;  add  the 
ftngar,  mace,  nutmeg,  and  caraway  seeds,  and  mix  these  ingredients 
>^cll  together.  "Whisk  the  eggs,  stir  to  them  the  brandy,  and  beat 
Ite  cake  again  for  10  minutes.    Put  it  into  a  tin  lined  m\ii\sa\.\«tft\ 


^t  MODERN  nonSEHOLD  COOUEBT*'- 

paper,  and  bake  it  from  1|  to  2  hours.    Thxa  oak*  vould  be  e<; 
nice  made  with  currants,  and  omitting  the  caraway  sccda, 

Time.—H  to  2  hours.    Average  costt  2s,  CJ. 

Heasonable  at  any  time. 

BssiD-XiSiyo  »  Srinr.— The  bread  in  the  tontb  of  Spain  U  deliciooi  t  it 
fts  snow,  close  as  cake,  and  yet  Tcry  licht ;  the  llaTour  is  mo&t  admirabltw  for  ih 
is  eood  and  pare,  and  the  bread  irell  kneaded.  The  war  they  mak*  thia  bre 
fuiTows: — From  largo  roun<l  panniers  filled  with  wheat  tnej  take  oat  a  band 
time,  sortinji  it  most  carefullj  and  expeditiously,  and  throwing  every  dcfeeti' 
into  another  basket.  This  dune,  the  wheat  is  ground  between  two  ciroiilar  aton 
was  ground  in 'Egypt  2,(X)<>  rears  ago  (sccyo.  117),  the  requiiitc  rotary  tootionbeii 
by  a  blindfulded  mulo,  which  paces  round  and  round  with  untiring  patience,  a  be 
attached  to  his  neck,  which,  as  long  as  he  is  in  morement,  tinkles  on ;  and  when ! 
he  is  urged  to  his  duty  by  the  shout  oi**Arre,  mula"  froia  tome  one  within  1 
When  ground,  the  wheat  is  siAcd  through  three  sieves,  the  last  of  these  bein| 
that  om^  the  pure  flour  can  pass  through  it :  this  is  of  a  pale  apricot-colonr.  Tfa 
is  made  m  the  evening.  It  is  mixed  with  only  sufficient  water,  with  a  littb  aaU 
make  it  into  dough :  a  very  sraa!!  quantity  of  leaven,  or  fermenting  mixture,  ii 
Tlie  Scripture  says,  **  A  little  leaven  Icaveueth  the  whole  lump ; "  but  in  England,' 
the  trouble  of  kneading,  many  put  as  mnch  leaven  or  yeast  in  one  batch  of  bo 
bread  as  in  Spain  would  last  them  a  week  for  the  six  or  eight  donkey-loada  of  bre 
send  every  niuht  from  their  oven.  The  dough  made,  it  is  put  into  sacks,  and  eai 
the  donkevs*  backs  to  the  oven  in  the  centre  of  the  village,  so  as  to  bake  it  immi 
it  is  kneaoed.  On  arriring  there,  the  dough  is  divided  into  portions  weighJa 
each.  Two  loDf  narrow  wooden  tuliles  on  trestles  are  then  placed  down  the  ron 
now  a  carion  light  mar  be  seen.  About  twenty  men  fbakers)  come  in  and 
themselves  on  one  side  oi  the  tables.  A  lump  of  dough  is  nauded  to  the  nearest 
be  commences  kneading  and  kiiocking  about  with  all  his  might  for  a1>out  3  or  4  b 
and  then  passes  it  on  to  his  neighbour,  who  does  the  same  ;  and  so  on  successive 
all  have  kneaded  it,  when  it  bcoomes  as  soft  as  new  putty,  anil  read^  for  the  ovi 
course,  as  soon  as  the  first  baker  has  handed  the  first  lump  to  his  neighbour,  an* 
given  to  him,  and  so  on  till  the  whole  quantity  of  dough  is  successively  kneaded  k 
all.  The  bakers'  wives  and  daughters  shape  the  loaves  for  the  oven,  and  aome< 
are  very  small,  and  they  are  baked  immediately.  The  ovens  are  very  Urge,! 
heated  by  Area  und*r  them ;  but  a  quantity  of  twigs  of  the  herbs  of  sweet  nuQor 
thyme,  which  cover  the  hills  in  great  urofusion,  are  put  in  the  oven  and  ignited. 
boat  the  oven  to  any  extent  required ;  and,  as  the  bread  gets  baked,  the  on 
gradually  colder ;  to  the  bread  is  never  burned.  They  knead  the  bnsiid  in  8pa 
fiuch  force,  that  the  palm  of  the  hand  and  the  second  joints  of  the  fingers  of  tM 
are  covered  with  coma;  and  it  so  affects  the  chest,  that  they  cannot  woi^au 
two  hours  at  a  time. 

SNOW-OAKS. 

1777*  IxGBEDiENTS.~|  lb.  of  tous-Us-moU,  \  lb.  of  white  pen 
sugar,  \  lb.  of  fresh  or  washed  salt  butter,  1  eggr,  the  juice  of  1 1 

Mode, — Beat  the  butter  to  a  cream ;  then  add  the  egg,  previ 
well  beaten,  and  then  the  other  ingredients ;  if  the  mixture  i 
light,  add  another  e^^^  and  beat  for  \  hour,  until  it  turns  whiti 
light.  Line  a  fiat  tin,  with  raised  edges,  with  a  sheet  of  bat 
paper ;  pour  in  the  cake,  and  put  it  into  the  oven.  It  must  bo  r 
slow,  and  the  cake  not  allowed  to  brown  at  all.  If  the  orcn  is  pit) 
heated,  1  to  1^  hour  will  be  found  long  enough  to  bake  it.  Leti 
a  few  minutes,  then  with  a  clean  sharp  knife  cut  it  into  smalls^ 
pieces,  which  should  be  gently  removed  to  a  large  flat  dish  tc 
before  putting  away.    This  will  keep  for  several  weeks. 

Time, — 1  to  1 J  hour.    AveraQ9  cost,  1«.  87. 

Seawndble  at  any  time. 


BBUJ),  tUKITIIS,  AXD  OIKH. 


BNO^'-OAKB. 
[A  fftnMim  ScetA  lUeipt.) 

1778-  iKSBKDizim.— 1  lb.  of  WTOwroot,  i  lb.  of  pounded  white  ■ 
Bugar,  i  lb.  of  batter,  the  irhitw  of  6  eggt ;  flaTooring  to  taite,  of 
esseuoe  of  almonds,  or  vanilla,  or  lemon. 

Mode.—Beti  tlie  batter  to  a  onim ;  atir  in  tlie  aa^u  and  arrow- 
loot  gradnallj,  at  tbe  wme  tine  befttin^  the  mixture.  Whiik  tho 
whiteB  of  the  egg«  to  a  stiff  frotb,  odd  them  to  the  other  ingredientt, 
and  beat  well  for  20  minute*.  Pat  in  whioherer  of  the  above  flavooF- 
ings  may  be  preferred  ;  poor  the  oake  into  a  battered  mould  or  tin, 
and  bake  it  in  a  moderate  orea  from  1  to  U  hoar. 

7i'ni0.— 1  to  11  hoar. 

Average  eotl,  with  tlie  beat  Bermnda  arrowroot^  U.  6d. ;  nith 
St.  Vincent  ditto,  2s.  9d. 

Sufficient  to  make  a  modente-uzed  oake.    Seatonable  at  any  time. 

BOBAF-OAXSa. 

>?79.  iKeBEDiBTiTa.— 2lbs.  afleoT.ortbeinndefat  of  apig;  Ulb. 
of  flour,  i  lb.  of  moist  sugar,  i  lb.  of  onnonti,  1  oz.  of  candied  lemon- 
peel,  groaad  allspice  to  taste. 

Mode. — Cut  the  leaf;  or  flead,  as  it  is  sometimM  oalled,  into  small 
pieces ;  put  it  into  a  large  dish,  which  place  in  a  qniok  oven ;  be 
oarefol  that  it  does  not  bora,  and  in  a  abort  time  it  will  be  reduced 
to  oil,  with  the  small  pieces  of  leaf  floating  on  the  surface ;  and  it  is 
of  these  that  the  cakes  should  be  made.  Qather  all  the  scrapa 
together,  pnt  them  into  a  basin  with  the  floor,  and  mb  them  well 
together.  Add  tbe  cuirants,  sugar,  candied  peel,  out  into  thin  slioei, 
and  the  ground  allspice.  When  all  these  ingredient*  are  well  mixed, 
moisten  with  snffioientooldwaterto  make  the  whole  into  a  nice  paste; 
roll  it  out  thin,  out  it  into  shapea,  and  bake  tbe  ookes  in  a  quick  oven 
from  16  to  SO  minutes.  These  are  ybtj  eeonoinioal  and  wholesome 
cakes  for  chUdren,  and  tbe  lard,  melted  at  home,  produced  from  the 
flead,  is  generally  better  than  that  yon  purohaoe.  To  prevent  the 
lard  from  baming,  and  to  insure  its  being  a  good  coloar,  it  is  better 
to  melt  it  in  a  jar  placed  in  a  sauoepan  of  boiling  water ;  by  doing 
it  in  this  manner,  there  will  be  no  chance  of  it*  diioolouring. 

TinM. — IB  to  20  minutes. 

Sufficient  to  make  3  or  1  dozen  cakes.  ^^ 


Seatonabla  from  September  to  March. 


866 


MQDBRN  HOUSEHOLD  OOOKSBT. 


Whsat  is  liable  to  seTeral  diseaaen,  which  affect  the  flour  made  from  it,  and  render  it 
unfit  for  good  bread.  The  principal  of  these  are  the  blight,  mildew,  and 
smut,  which  are  occasioned  by  microsoopio  Aingi,  which  tow  uiemselrea  and 
crow  upon  the  stems  and  ears,  destrojinff  the  nutritire  principlee,  and  intro- 
ancing  matter  of  a  deleterious  kind.  Tne  farmer  is  at  the  utmMt  pains  to 
keep  away  these  introders.  Wheat,  as  wdl  as  all  kinds  of  com,  is  uao  ftrr 
liable  to  he  injured  by  being  stacked  before  it  is  qnite  dry  ;  in  which  caae  it 
will  heat,  and  become  mnsly  in  the  ricks.  In  wet  harveste  it  k  Bometimes 
impossible  to  get  it  sufficiently  dried,  and  a  great  deal  of  com  is  thna  often 
_^ tpoiled.   It  ie  generally  reckoned  tiiat  the  sweetest  bread  is  n&ada  from  iHMat 

SljStffi     fnreshed  out  before  it  is  stacked ;  which  shows  the  impoztanoe  «f  stadying  the 

^xj^nn     best  modes  of  preserring  it. 

The  erudite  are  not  agreed  as  to  the  aboriginal  country  of  oom ;  aome  say 
it  is  Bgypt,  others  Tartary ;  and  the  learned  Bailly,  as  well  as  tba  travsUsr 
Pallas,  aflirms  that  it  grows  spontaneously  in  Siberia.  Be  that  as  it  mav,tiie 
Phocians  brought  it  to  Marseilles  before  the  Romans  had  pen^rated  into 
Gaul.  The  GmIs  ate  the  com  oooked  or  bruised  in  a  mortar :  tliej  did  not 
Jmow^  for  a  long  time,  how  to  make  fermented  bread. 


BCOTOH    SHOBTBBEAD. 

17B0.  Ingrediekts.— 2  lbs.  of  flour,  1  lb.  of  butter,  i  lb.  of  pounded 
loaf  sugar,  i  oz.  of  caraway  seeds,  1  oz.  of  sweet  almonds,  a  f<$w  strips 
cf  candied  orange-peel. 

Mode,— 'Beat  the  butter  to  a  cream,  gradually  dredge  in  the  floor, 
and  add  the  sugar,  caraway  seeds,  and  sweet  almonds,  which  should 

be  blanched  and  out  into  small  pieces. 
Work  the  paste  until  it  is  quite  smooth, 
and  diyide  it  into  six  pieoes.  Pot  etdi 
cake  on  a  separate  piece  of  paper,  roll  tiie 
paste  out  square  to  the  thickness  of  about 
an  inch,  and  pinch  it  upon  all  sides.  Prick  it  well,  and  omtnent 
with  one  or  two  strips  of  candied  orange-peel.  Put  the  cakes  intos 
good  oven,  and  bake  them  from  25  to  30  minutes. 

Time. — 25  to  30  minutes.    Average  cost,  for  this  quantity,  2s. 
St^jficient  to  make  6  cakes.    SeatonahU  at  any  time. 
NoU. — ^Whore  the  flavour  of  the  caraway  seeds  is  disliked,  omit  them,  and 
add  rather  a  lai^ger  proportion  of  candied  peel. 

eODA-OAEB. 

1781.  Ingbediekts.— J  lb.  of  butter,  1  lb.  of  flour,  \  Ib.of  ouniats, 
i  lb.  of  m<nst  sugar,  1  teacupful  of  milk,  3  eggs,  1  teaspoonfnl  of  es^ 
bonate  of  soda. 

Mode.—BMUb  the  butter  into  the  flour,  add  the  murants  and  softr, 
and  mix  these  ingredients  well  together.  Whisk  the  eggs  wA  ^ 
them  to  the  flour,  &c.,  with  the  milk,  in  which  the  soda  should  be  pie- 
viously  dissolved,  and  beat  the  whole  up  togetlier  withawoodeiipeoi^ 
or  beater.   Diyide  the  dough  into  two  pieces,  put  them  isto  buftltfed 


■auir,  Bnocns,  Aim  dikes.  M7 

nmiliit  or  oake-tinB,  and  bake  in  a  mcrderate  ovan  for  ncnrlran  hour. 
The  mixturo  must  be  extremely  w«U  boten  np,  and  not  allowed  to 
Btand  after  the  vxU  ii  added  to  it,  bnt  mnet  be  placed  in  the  oven 
imnwdiately.  Qr«at  oara  miut  also  be  taken  that  the  cakes  an  qnite 
done  thnra^,  whioh  mar  be  ascertained  by  thrntting  a  knife  into  the 
middle  of  tiiem :  if  the  blade  looks  bright  when  withdrawn,  tbey  are 
done.  If  the  topi  aoqnire  too  mnoh  ooloor  before  tiie  inaids  Ir  anffi- 
oiently  baked,  cover  them  oyer  with  a  piece  of  clean  white  pqjitr,  to 
prereut  them  from  bnming:. 

Tinu, — 1  honi.    Avtroge  eott.  It.  6(L 

Stfffieient  to  make  S  email  cakea.    8ea*onahU  at  any  tinn. 

SATOY  OAXX. 

1783.  IirosxDiXEris.— The  weight  of  i  eggs  in  poonded  loaf  sagar, 
the  weight  of  7  in  flonr,  a  little  grated  lemon-rind,  or  eosenoe  of 
olmonde,  or  orange-flower  water. 

Mode. — Break  the  7  eggs,  putting  the  yolka  into  one  basin  and  the- 
whites  into  another.  Whisk  the  former,  and  mix  with  them  the  angar, 
the  grated  lemon-rind,  or  any  other  flavonring  to  taste ;  beat  them 
well  together,  and  add  Hie  whites  of  tiie  eggs,  whisked  to  a  froth. 
Fat  in  the  flour  by  degrees,  continuing  to  beat  the  mixtore  for  ^hoor, 
butter  a  mould,  pour  in  the  eake,  and  bake  it  from  1}  to  li  hoar, 
This  is  a  very  nice  oake  for  deasert,  and  may  be  iced  for  a  iapp«r> 
table,  or  out  into  sliocs  and  ipread  with  jam,  whioh  oanyerti  it  iato 
Buidwiohes. 

Tim4.—\i  to  It  hour.    Aearage  eott,  \4. 

SitffieUnt  for  1  cake.    SeatonaltU  at  any  time. 

SPOROH-CAKB. 


1 783.  IxaBEDtEHTB.— The  weight  of  S  ok*  in  ponnded  Lm/  sngir, 
the  weight  of  5  in  flour,  the  rind  of  1  lemon,  I  tablespoonfolof  btandy. 

Mode.— Pat  the  eggs  into  one  side  of  the  scale,  and  take  the  weight 
of  8  in  pounded  loaf  sugar,  and  the  weight  of  S  in  gcod  dry  floor. 
Separate  the  yolks  fh>m  the  whites  of  the  eggi; 
beat  the  former,  put  them  into  «  laaeepKa 
with  the  sagex,  and  let  them  remain  orer 
the  Are  ontil  miOc-warm,  keepiar  Ihon  wdl 
stirred.  Then  put  them  into  a  basin,  add 
th«  grated  lemon-rind  mind  wfthflwbnndy, 
and  itir  these  welHogetiwr,  inigiag  in  flie  Horn  very  B*^"*"*^ 
SaX 


868  MODEBK  qOCBEHOLD 

^Vbiak  the  whites  of  the  eggs  to  il  very  stiff  rroth,  itir  them  to  tlie 
floni,  &C.,  and  beat  the  cake  veil  for  I  hour.  Put  it  into  a  buttered 
mould  etrewn  with  a  little  fine  riCted  mgai,  and  bake 
Qxe  cake  in  a  quick  oven  for  li  hoar.  Care  mtut  be 
taken  that  it  ia  put  into  the  oren  immediatelr,  or  it 
will  not  be  light.  The  flaTouriDg  of  thia  coke  miT 
be  Tuied  by  adding  a  few  drops  of  eaaence  of  almondi 
inatead  of  the  grated  lemon-rind. 

Timt.—li  hour.    Arerage  ant,  It.  3d. 
Sifffieienl  for  1  cake.    SeaxmabU  at  mj  time. 

lliTiiKT  Wb»i,  i.  not  gron  toMrrrwt 
LUECaiuiureHorqnitlUTi  but  it  ii  lot^bls  for  iu  W|v 

I,  whfirB  qtiuitity  jBiher  tliko  qublil^  ia  dnired.    At 
Bei,  tha  fla^d  of  Ihifl  Hheat  bfts  produfad,  withoat  vii- 


t^H■  Inghxdiksts.— 1  lb.  of  loaf  ingar,  not  quite  J  pint  of  wattr, 
6  egga,  1  lemon,  i  lb.  of  floor,  J  teaapoonful  of  carbonate  of  aoda. 

Jtfofis.— Boil  the  sugar  and  water  together  until  they  form  a  thidc 
syrap ;  let  it  oool  a  little,  then  ponr  it  to  the  egga,  which  should  be 
previously  well  whisked;  and  after  the  egga  aud  syrup  are  miied 
together,  oontiaue  beating  them  for  a  few  minutes.  Qrate  the  lemot- 
Tind,  mix  thesoarbonate  of  soda  with  the  floor,  and  stir  these  lightly 
to  the  other  ingredients ;  then  add  tbe  lemon-jnioe,  and,  when  the 
whole  is  thorooghly  mixed,  pour  it  into  a  buttered  mould,  and  btb 
in  rather  a  qniok  oren  for  rather  more  than  1  hour.  The  n 
sponge  or  Savoy  cakes  answer  very  well  for  trifies,  light  p 
fto. ;  and  a  very  stale  one  [if  not  mouldy)  makes  an  exeellsil 
tipsy  H3ake. 

Time. — Bather  more  than  1  hour.    Average  coat,  lOd. 

Svfflcimt  to  moke  1  cake.    Seatonable  at  any  tine. 

TO  SCAEB   BUAXI.   BFONGSl'CAKBa. 

17B&.  Ikorkdisnts.— The  weight  of  6  ^gs  in  floor,  the  wei^t  of  I 
in  pounded  loaf  sugar ;  flavouiiog  to  taste. 

Modt. — Let  the  flour  be  perfectly  dry,  and  the  sngar  well  ponndcd 
and  sifted.  Separate  the  whites  &om  tiie  yolks  of  the  eggs,  and  heat 
the  latter  np  with  the  sugar ;  then  whisk  the  whites  until  th«f 
beoome  rather  stiff,  and  mix  them  with  the  yolks,  but  do  not  Mir 
them  mors  than  is  just  nsoessary  to  mingle  the  ingredieiits  writ  tsi*- 


BBKADy  BISCUITS,  AND  CAKES. 
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ther.  Dredge  in  the  flour  by  degrees,  add  the  flavouring ;  butter  the  tins 
well,  pour  in  the  batter,  sift  a  little  sugar  oyer  the  cakes,  and  bake 
them  in  rather  a  quick  oven,  but  do  not  allow  them  to  take  too  much 
•ohmr,  as  they  should  be  rather'  pale.  Remove  them  from  the  tins 
befbfe  they  get  oold,  and  turn  them  on  their  faces,  where  let  them 
lemain  until  quite  oold,  when  store  them  away  in  a  closed  tin  canister 
or  wide-mouthed  glass  bottle. 

Time. — 10  to  16  minutes  in  a  quick  oven.    Average  coat,  Id,  each. 

Se09onahle  at  any  time. 


TEA-OAKES. 

1786.  IiroREDiEirrs.— 2 lbs.  of  flour,  i  tcaspoonful  of  salt,  Jib.  of 
»atter  or  lard,  1  egg,  a  piece  of  German  yeast  the  size  of  a  walnut, 
varm  milk. 

Mode, — Put  the  flour  (which  should  be  perfectly  dry)  into  a  basin  ; 
nix  with  it  the  salt,  and  rub  in  the  butter  or  lard ;  then  beat  the  t^g 
relit  stir  to  it  the  yeast,  and  add  those  to  the  flour  with  as  much  warm 
nilk  as  will  make  the  whole  into  a  smooth  paste,  and  knead  it  well. 
l^et  it  rise  near  the  fire,  and,  when  well  risen,  form  it  into  cakes ; 
ilaoe  them  on  tins,  let  them  rise  again  for  a  few  minutes  before 
mtting:  them  into  the  oven,  and  bake  from  i  to  i  hour  in  a  moderate 
»weii.  These  are  very  nice  with  a  few  currants  and  a  little  sugar 
idded  to  the  other  ingredients :  they  should  be  put  in  after  the  butter 
•  rubbed  in.  These  cakes  should  bo  buttered,  and  eaten  hot  as  soon 
im  baked  ;  but,  when  stale,  they  are  very  nice  split  and  toasted ;  or,  if 
lipped  in  milk,  or  even  water,  and  covered  with  a  basin  in  the  ovtn 
all  hot,  they  will  be  almost  equal  to  new. 

Time, — J  to  \  hour.    Average  cast,  lOd, 

Sufficient  to  make  8  tea-cakes.    Seasonable  at  any  time. 


TO    TOAST    TEA-CAKES. 

1787.  Cut  each  tea-cake  into  three  or  four  slices,  according  to  its 
tliiokness ;  toast  them  on  both  sides  before  a  nice  clear  flre,  and  as  each 
4ioo  is  done,  spread  it  with  butter  on  both 
^des.  When  a  cake  is  toasted,  pile  the 
^liees  one  on  the  top  of  the  other,  cut  them 
^to  quarters,  put  them  on  a  very  hot  plate, 
^nd  send  the  cakes  immediately  to  table. 
*«nd  them  in  hot,  one  or  two  at  a  time,  as,  if  allowed  tA  ^Vvxw\^>^v;i 

»ily  unless  kept  in  a  mnfUa-pbite  over  a  basin  oi  boV\\n|^  ^sAa:t. 


TIA-CIISS. 


As  they  are  wanted. 


870  uoDUUf  BouaiHOLi)  qookkri. 

A   man   YEAeT-CAKE. 

17S8.  LieaxDiBtrxB.— li  lb.  of  fioiir.  {lb.  of  butter,  1  pint  ctf  milk, 
1)  taUMpoonful  of  good  jeaet,  s  eggi,  ]  lb.  of  oomnU,  i  lb.  vi  whib 
tnout  nigar,  9  oz.  of  oaiidied  peeL 

Mode, — Put  the  milk  and  batter  into  a  lanaepui,  vul  ihake  it 
round  over  a  fire  until  the  butter  is  melted,  but  do  not  allow  tlM  milk 
to  get  Tery  hot.  Put  the  float  into  a  batiu,  ilir  to  it  the  milk  and 
batter,  tlie  yeast,  ftnd  egga,  whioh  Bbonld  be  well  botbai,  nd  fofm 
the  whole  into  a.  smooth  dough.  Let  it  itand  in  a  warm  plaoe,  oovend 
with  a  olotb,  to  rise,  and,  when  Hofficiently  risen,  add  the  oarranb, 
sugar,  and  candied  peel  cut  into  thin  alioe*.  When  all  the  tngredienli 
are  thoroughly  mixed,  line  2  modezate-uzed  otJu-tiiu  with  bntttred 
paper,  whioh  shonld  be  about  aix  inehee  higher  than  the  tin ;  poor  in 
the  mixture,  let  it  etand  to  rise  again  for  another  ^  hour,  and  tiwB 
bake  the  cakes  ia  a  brisk  oren  for  about  tlhour.  If  the  toi«  of  th«a 
bcoame  too  brown,  cover  them  with  paper  until  they  are  done  thioo^ 
A  feif  drops  of  ewence  of  lemon,  or  a  little  grated  notmeg,  may  b* 
added  when  the  florour  is  liked. 

IVfne.— From  li  to  IJ  hour.    Average  cotl,  2*. 

Sufficient  to  make  2  moderate-sized  cakei. 

Seatonahk  at  any  time. 


CHAPXEE  XXXVI. 
OBSXBTATIONS  ON  BETBBAOEB. 


789^  BbtIBjlOEB  an  uummeTablB  in  thor  VBrieCy  ;  but  Uio  bnliiiat7  1iOT«r- 
■  diuiikiDtheBrituhideB.iDiiybodiviclediiitothrcaolMscs: — I.  Bcroragei 
haamplcat  kiodDOt  fermantAd.  2.  Baieraj^s,  conaistin^  iT n-^ler,  contidD- 
B  Conaiilcrable  qiumtity  of  cnrlwiiic  ncid.  3.  BGvcrngai  comi:oi!od  pnrtljof 
noited  li<(uan.  Of  tbo  Snt  clnn  mny  bo  montionBil, — nntor,  toaet-uiil- 
Mr,  bu'ley-irater,  eau  aucrf,  kit  Bucrj,  chcora  aad  milk  n'lioy,  milk-iuiJ- 
iw,  iBdootde,  omngeade,  iherbat,  njiplo  nnd  pearjuico,  cii,pillaire,TmBgar- 
1-watcr,  nupben-jr  Tinegror  and  water. 


.790.  Of  the  GommoD  cLoa  of  bcvcm 
1)  CBjbonic  acid  gu,  wo  mn;  nimo  sa 
irrMcing  draughts,  and  ginger-beer. 


:}93.  Tba  beTenge  called  ton  luu  now  liecomo  nlniont  a  naeoiimy  of  Ufa; 
nloua  to  the  middla  of  the  17th  oentury  it  waa  not  uncd  m  Ent^lond,  and  it 
■  wholly  unkDOwn  to  the  Grseks  and  Itomiuu.  Fujiyn  lUiyii,  <n  hi>  Diary, — 
iipt«mb«r  2Gt)i,  IWl.— I  ii«Dt  for  n  ciip  of  tot  (a  China  itrinkV  «f  «^!^>^^- 
I  itMwdniBk  bfJbni"    Two  yum  lat«r  it  ntta  no  Tnift  &  (Xffoiao&^l'ii^ 


Eiig1;tiid,  that  tlie  ED^Iish  East-lD<lia.  CoEopanj  bought  2  lb«.  2  ■».  of  it,  u 
a  present  tor  his  mnjeBty.  Id  1666  it  vbi  sold  in  London  for  dity  ohillingi 
a  pound.  From  timt  dale  tLo  consumption  bfta  gono  on  increudng  from 
6,000  lbs.  to  60,000,000  lb». 

179^  IJDDEui  was  induced  to  tbink  that  there  ireretvo  epecies  of  tea-plut, 
one  of  which  produced  tlie  black,  aDdtlwothorthegrwinteu;  but  latdr  oliasn- 
tiona  do  notoonfirm  this.  When  the  IWTea  of  black  uul  gnen  tea  ara  azpaudtd 
bf  hot  ws4er,  and  examinad  b;  tJie  botaoiit,  tlioiigh  a  diffcretios  of  cbaraetcr 
ia  perceived,  yet  this  ia  not  aufflciaot  to  aathoriie  conaidaring  them  aa  dutiocC 
Bpecioe.  The  tea-tree  flourlibaa  beat  in  temperate  regiona  ;  in  China  it  ii  in- 
digenous. The  pnrt  of  China  where  the  liaat  taa  ■■  culttTated,  ia  called  bj  at 
the  "  tea  oountry."  The  cultivation  of  the  plant  requires  great  out.  It  it 
raised  chiefly  on  the  ndea  of  hills  ;  and,  in  order  to  incMose  the  qunutit;  and 
improve  tbs  quality  of  the  leaTU,  the  ahnib  is  pruned,  ao  aa  not  to  exceed  the 
height  of  from  two  to  three  feet,  much  in  the  same  manner  as  the  vine  ii  trastal 
in  France.  Tbey  pluck  the  learei,  one  aelecUng  them  aooording  to  the  kindti^ 
tea  required  ;  and,  notwithstou'ling  the  tediouaness  of  the  operatjon,  tadi 
labourer  is  able  to  gather  Trom  four  to  ten  or  Eftacn  pounds  a  day.  Whao  tlH 
trees  attain  to  lii  or  seven  yean  of  age,  the  produce  booomea  ao  interior  thtl 
they  are  removed  to  make  reom  for  a  Ireah  succesBton,  or  the;  are  cut  down  la 
allow  of  niimeiTius  young  elioots.  Teas  of  the  finest  flavour  cousiat  of  tix 
youngest  leaves ;  and  as  these  ore  gathered  at  four  diflPtircnt  periods  of  tba 
year,  the  yovmger  the  leaves  tho  higher  flavoured  tlio  tea,  and  the  scarcer,  tad 
consequently  the  dearer,  tho  article. 

i;9S.  The  various  Homes  by  which  teas  are  sold  in  the  British  marketan 
corruptions  of  Chinese  words.  There  en)  about  a  dusen  difiereut  Idndt ;  M 
the  principal  ate  Bolica,  Congou,  and  Souchong,  and  signify,  rcBpectively,  in- 
ferior, middling,  and  superior.  Teas  are  often  perfumed  and  flavoured  aiii 
the  leavH  of  different  kinds  of  plants  grown  on  purpose.  Different  tea-bmii 
in  China  produoe  teaa  uf  various  qualitioa,  raised  liy  skilful  cullivation  on  vaiira 

1796.  Tea,  when  chemically  analysed,  is  found  to  contain  wood;  Ebn, 
mucilage,  a  considerablo  quantity  of  tho  astriti^nt  principle,  or  tannis,  > 
narcotic  prindple,  which  is,  perhaps,  oonnccted  with  a  peculiar  aroma-  Tki 
tannin  is  shown  by  its  striking  a  blaok  colour  with  sulphate  of  iron,  mit  it 
tho  cause  of  the  dark  stain  which  is  always  funnod  when  tea  is  spilt  npsi 
buff-coloured  cottons  dyed  wiUi  iron.  A  constituent  called  TAeiHt  has  aks 
been  discovered  in  tea,  supposed  to  be  identical  with  Caffeini,  one  of  the 
conslitoents  of  ooBoo.  liebig  says,  "Theino  yields,  in  certain  proeeMW  "^ 
deoompontion,  a  series  of  most  remarkable  produt-ts,  which  have  mncb  snalogT 
with  those  derived  lixim  uric  add  in  similar  circumttanoes.  .  .  .  Tbe  inftaa 
of  tea  differs  from  that  of  coffee,  by  containing  iron  and  manganaea.  ,..''• 
have  in  tea,  of  many  kinds,  a  beverage  which  oontains  tho  aoUve  oooMiW**"  | 
of  tlie  most  powerful  mineral  springs,  and,  however  amall  the  anMut  oTinB      1 


1 797.  Chlnosa  tea  boa  frequently  been  odultented  Id  thia  country,  by  Um 
admixture  of  the  dried  louTea  of  certtda  pluits.  Tlia  lonies  of  the  aloe,  white 
tboTD,  aali,  elder,  and  some  othere,  bave  been  amployed  for  thla  purpoM ; 
Euch  aa  tbe  leaves  of  the  ijieadwell,  wild  geimander,  black  corranta,  ayringa, 
pniple-apiked  wiUow-berb,  aweat-brier,  and  oberrjr-trea.  i^oine  of  theae  an 
barmless,  others  ore  to  a  oertaia  degree  poiaoaoui ;  as,  for  example,  are  the 
leavea  of  all  Iha  varietiea  of  tbe  plum  and  cbecry  tribe,  to  whioh  the  aloe 
beloQga.  Adulteration  bj  means  of  tbeao  leatcs  ia  by  no  Ueana  a  new  apeolea 
of  fraud  ;  and  aeraral  acta  of  parliameot,  lh>m  the  time  of  George  II.,  buT* 
been  paased,  apecifjing  aaTcre  penaltiea  agaiaat  thoae  guilty  of  the  ofTenoc^ 
irhlcb,  Dotwitbatanding  numerooa  conTictiooa,  contJnoea  to  the  preasnt  time. 

1798.  Id  the  puEchaae  of  tsa,  that  should  be  choaeo  whioh  poaseaaoa  an 
agreeable  odour  and  ia  as  whole  aa  poaaible,  in  order  that  the  leaf  may  bo  oaaily 
examined.  The  greateat  care  ahould  be  taken  that  it  has  not  been  eipoaed  to 
the  air,  which  destroys  ita  Baraur. 

1799-  It  would  ba  impottaible,  in  the  apace  at  our  command,  to  enumemte 
the  1-arious  modes  adopted  in  different  oountries  for  "making  coffee  ;"  that  la, 
the  phrase  commonly  undentood  to  mean  the  complete  praporntion  of  thia 
delicious  bevera^  for  drinking.  For  performing  this  operaliou,  such  reoipea 
or  methods  ns  ne  have  found  most  practical  will  be  inserted  in  their  proper 
place ;  but  the  fblloning  thcts  connected  with  coffee  will  be  found  highly 
interesting. 

1600.  The  intreducUon  of  coffee  into  this  country  is  camparatjvely  of  recent 
date.  We  are  assured  by  Bruce  that  the  coffeo'tree  is  a  native  of  AbyHunia, 
and  it  is  sud  to  have  been  cultivated  in  that  country  from  tiuo  immemorial. 

1801.  It  appears  that  coBee  waa  first  introdticvd  into  England  by  Daniel 
Edwards,  a  Turkey  mercbant,  whoae  servant,  Pasqua,  a  Greek,  understood  the 
manner  of  roasting  it.  This  servant,  under  tbe  patronage  of  Edwarda,  estab- 
liahed  the  Bnt,  coffeehouse  in  London,  in  George  Yard,  Lombard  Street. 
Coffee  was  then  sold  at  four  or  five  guineaa  a  pound,  and  a  duty  was  aeon 
afterwards  laid  upon  it  of  fourpence  a  gtdlon,  when  made  into  a  Iwvarage.  In 
tbe  CDUne  of  two  centuriea,  however,  this  berry,  tmknown  originally  as  an 
article  of  food,  except  (o  some  savage  tribes  on  tbe  confines  of  Abysdnia,  has 
made  its  way  thntugb  the  whole  of  the  civilizMl  world.  Uahommedons  of  all 
Tanks  drink  coffbe  twice  a  day  ;  it  is  in  universal  request  in  Franco ;  and  the 
demand  fur  it  throughout  tbo  Brilinh  islea  ia  daily  increasing,  the  more  eape- 
cUly  aiuoe  so  much  attention  has  lieen  given  to  mechauicnl  eontrivanoea  for 
roasting  and  grinding  the  berry  and  preparing  the  beverage. 

iSot.  Of  tbe  various  kinds  of  coffee  the  Arabian  ia 
is  grawQ  diielly  in  tbe  districts  of  Aden  and  Uocba ; 
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Mocha  coffee.  Mocha  coffee  has  a  smaller  and  rounder  bean  than  any  other, 
and  likewise  a  more  agreeable  smoU  and  taste.  The  next  in  reputatwn  and 
quality  is  the  Java  and  Ceylon  coffee,  and  then  the  coffees  of  Bourbon  and 
Martinique,  and  that  of  Berbice,  a  district  of  the  colony  of  British  Guiana. 
The  Jamaica  and  St.  Domingo  coffees  are  less  esteemed. 

1803.  A  considerable  change  takes  place  in  the  arrangement  of  the  oonstitiunts 
of  coffee  by  the  application  of  heat  in  roastiugit.  Independently  of  one  of  the 
objects  of  roasting,  namely,  that  of  destroying  its  toughness  and  rendering  it 
easily  ground,  its  tannin  and  other  principles  are  rendered  partly  soluble  in 
water ;  and  it  is  to  the  tannin  that  the  brown  colour  of  the  decoction  of  cofleo 
is  owing.  An  aromatic  flavour  is  likewise  developed  during  torreiactiiiKi,  whidi 
is  not  perceived  in  the  raw  berry,  and  which  is  not  produced  in  the  greatttL 
perfection  until  the  heat  has  arrived  at  a  certain  degree  of  temperature ;  bot^ 
if  the  heat  bo  increased  beyond  this,  the  flavour  is  again  dissipated,  and  Uttla 
remains  but  a  bitter  and  astringent  matter  with  carbon.  * 

1804.  The  roasting  of  coffee  in  the  best  manner  requires  great  nioety,  aod 
much  of  the  qualities  of  the  beverage  depends  upon  the  operation.  Tb 
roasting  of  coffee  for  the  dealers  in  London  and  Paris  has  now  become  > 
separate  branch  of  business,  and  some  of  the  roasters  perform  the  openlifa 
on  a  groat  scale,  with  considerable  skill.  Roasted  coffee  loses  firom  20  to  9) 
per  cent,  by  sufficient  roasting,  and  tho  powder  suffers  much  by  exposmeto 
the  air ;  but,  while  raw,  it  not  only  does  not  lose  its  flavour  for  a  year  or  tvo^ 
but  improves  by  keeping.  If  a  cup  of  the  best  coffee  bo  placed  upon  a  tabb 
boiling  hot,  it  will  fill  the  room  with  its  fragrance ;  but  tho  coffee,  vhtt 
warmed  again  afler  boing  cold,  will  bo  found  to  have  lost  most  of  its  flavour. 

1805.  To  have  cofiee  in  perfection,  it  should  be  roasted  and  gnnmdjoit 
before  it  is  used,  and  more  should  not  be  ground  at  a  time  than  is  wanted  fv 
immediate  use,  or,  if  it  be  necessary  to  grind  more,  it  should  be  kept  doerf 
from  the  air.  Coffee  i-eadily  imbibes  exhalations  from  other  substanoei^  ul 
thus  often  acquires  a  bad  flavoiur :  brown  sugar  placed  near  it  wiU  commuakitt 
a  disagreeable  flavoiu'.  It  is  statod  that  the  coffee  in  the  West  IndSai  ktf 
often  boon  injured  by  being  laid  in  rooms  near  the  sugar- works,  or  whsrsxiB 
is  distilled  ;  and  the  same  effect  has  been  produced  by  bringing  over  oottm^ 
the  same  ships  with  rum  and  sugar.  Dr.  Moseley  mentioiis  that  a  Urn  !*# 
of  pepper,  on  board  a  ship  from  India,  spoiled  a  whole  cargo  of  coffee. 

1806.  With  respect  to  the  quantity  of  coffee  used  in  making  the  decoetioa, 
much  depends  upon  the  taste  of  the  consumer.  The  greatest  and  tasd 
common  fault  in  English  coffee  is  the  too  small  quantity  of  the  ingredicBt 
Count  Rumfbrd  says  that  to  make  good  coffeee  for  drinking  after  difflMTi* 
pound  of  good  Mocha  coffee,  which,  when  roasted  and  ground,  wd^  otij 
thirteen  ounces,  serves  to  make  fifty-six  full  cups,  or  a  little  less  than  aqoHtflr 
of  an  ounce  to  a  coffee-cup  of  moderate  size. 


RECIPES. 


CHAPTEB   XXXVU. 
TO    HAKD    OHOOOIiATH. 

1807.  Ikgbebiekis.— Allow  i  oz.  of  ohoooUte  to  eaoh  pen 
to  every  oz.  allow  }  pint  of  water,  i  pint  of  milk. 

JUode.—Ma^a  the  milk-uid- water  hot;  Bnape  tlie  oliooalate 
into  it,  and  itir  the  mixture  oonatantly  and  qoiokly  until  the 
ohocolate  is  dissolved ;  bring  it  to  the  boiling-point,  itir  it  well, 
and  Krre  directly  wiOk  white  Bogar.  Chocolate  prepared  with 
in  a  mill,  as  shown  in  the  engraTing,  it  made  bj  putting  in  the 
scraped  chocolate,  pooring  over  it  the  boiling  milk-and-water, 
and  milling  it  over  the  fire  until  hot  and  frothy. 

Sufficunt. — Allow  1  oz,  of  oake  chocolate  to  each  person. 

CnocOLiTB  unt  Cocoa.— Botli  th«9  prepiratioiu  in  nude  from  tho  Mvdi  or  beuu 
oftlwc*ciio-tr»,whicibgniwgiiitliBH«t  ImUHudSonl)!  Amarln.  Ths Hpui*h, ud 
tt«  proper  Dame,  u  qumo,  not  ooooft,  u  it  is  ftBumOj  ipolt.  Fnaa  thk  nuiUkfl,  lh« 
tneaam  nUoh  Oh  bannigs  ii  pnMsnd  ho  Inaa  otlcn  ooaloDBdtd  wltb  tb*  palm  Uut 
^odoM*  tin  (dibla  coo<w.iiiibi,  which  vr*  tha  prodim  of  th*  oa«i«.t»*(  Ohm  mtti/ira) , 
wlwiimniii  liiufkimi  iililili  iiliiHiiiiiU  inniHiiiiiil  ii  Mnjiliffhiiml  (lliiiTliiiflni— iiiiaaj 
Thf  mnvf -tT"T  ^"t  rnl*iitH  \rj  thrihrngiMP  inNHtinIr  iff  B^fflfli  Aiitrifla,  iwriiiTilTtr 
In  Koxieo,  where,  fteoordiDK  to  Humboldt,  It  wu  reared  bj  1faiit«iiuBL  It  wu  tr*ii«. 
ptaated  tbgiM*  ioto  oUur  dapaadeiuds  at  the  Bnabh  raounbr  in  ISM  |  uid  It  wh  hi 
UgUy  eiteemed  bj  LiDiuDDa  u  to  nicelTA  from  mm  tbfl  avne  now  oaaforred  opon  it,  of 
Hfitobroou, k term  dvTiTedfrom  the  Qmk,  vii  vgmijag"Jbod  firr godt.'*  ChocoUte 
iMiftlwAjt  been  %  fftvotiritd  bevenfe  HuoDie  theSpauwdi  wd  Oroolca,  and  vueouLd«r«d 
bars  ■*  a  great  liuLUT  when  flr«tirLtroduced,  after  tbadiaooTeir  of  Ameiioa:  but  tbebt^ 
dstlM  Ud  upon  it,  oonflaed  it  loog  alnioet  eutlrel;  ta  the  wealthier  clawa.  Bebrs 
It    irai    autijected   lo  dulj,  Mr.  Brran  Elwirdi  lUIad  that    ooooa  plauMiwa   WCT* 

of  thii  datr  bu  iucnusd  ibeir  cultiiat'on.  (For  enfraTine  of  oocoa-bw,  H>  Ko.  ]8ie.) 
TO    WATTTi!    ESSENCE    OV    OOTFEB. 

1806.  IxoKEiiiXKTS.— To  every  :  lb.  of  gronnd  coffee  allow  1  uuJl 
teaspoonful  of  powdered  chicory,  3  small  teaonpftilf,  or  1  pint,  of  water. 

Mode.— Let  the  coffee  be  ireshly  gronnd,  and,  ifponible,  fmhly 
roasted ;  pot  it  intn  s  percolater,  or  filter,  with  the  ohioory,  and 
l>oar  ilotely  over  it  the  above  proportion  of  boiling  water.    Wbrn  it  j 
haa  all  filtered  through,  warm  tbe  ooffee  aaffiaiently  to  bring  it  to  fl 
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BimmeriDg-point,  bat  do  not  allow  it  to  boil ;  then  filter  it  a  leooad 
time,  pnt  it  into  a  clean  and  dry  buttle,  oorkitwell,  end  it  will  remain 
good  for  aererol  days.  Two  tablespoon [uls  of  tliis  essence  an  qnita 
BDfGaient  for  a  breakfast-oupfnl  of  hot  milk.  This  eiaenoe  will  ba 
ibond  pBiticularly  aseful  to  those  persons  who  hare  to  rise  extreDelf 
earlj ;  and  having  only  the  milk  to  make  boiling,  is  very  euily  ul 
qnioklj  prepared.  When  the  essence  is  bottled,  poar  another  3  tta- 
ciipfuls  of  boiling  water  slowly  on  the  gronnds,  which,  when  filttnd 
through,  will  be  a.  very  weak  coffee.  The  next  time  there  is  esseoes 
to  be  prepared,  make  this  weak  coffee  boiling,  and  ponr  it  ontlM 
ground  coffee  instead  of  plain  water  :  by  this  means  a  better  oi^n 
will  be  obtained.  Never  throw  away  the  groonds  without  hnof 
made  ose  of  them  in  this  manner ;  and  always  oork  the  bottle  wdl 
that  oontaina  this  preparation,  until  the  day  that  it  ia  wanted  6* 
making  the  fresh  essence. 

Time. — To  be  filtered  oooe,  then  brooght  to  tbe  boiling-point,  ud 
filtered  again. 

Aterage  cotl,  with  coffee  at  1«.  6d.  per  lb.,  6(f. 

&iffleient. — Allow  2  tablespoonfols  for  a.  breaktast-onpful  of  hot  mSt 

TO   BOAST    C07FES. 
{A  Frtni*  Sedpi,) 

1809.  ItbcingaaDoknawlodged  fact  that  FniDch  cofba  is  decidedly  npeif 
U>  Chnt  made  In  England,  tuid  as  Uie  roasting  of  the  borry  ia  of  great  btfBi- 
taucetothe  flarour  of  the  preparation,  it  nill  be  uaeTiil  and  int<ralin(  !• 
know  boT  they  numsgo  tbtae  things  in  France.  Ia  Paris,  there  an  two  bmM 
justly  colsbrated  for  the  flarour  of  thdr  coflee, — La  Maiioti  Coredld  mi 
La  ifttitojt  RageT  de  Chartret;  and  to  obtain  this  flavour,  before  roaxtiagtkQ 
odd  to  every  3  lbs.  of  coflee  o  piece  of  butter  the  siie  of  a  nut,  and  a  di—t 
spooDliil  of  pondered  sugar :  it  is  then  roasted  id  the  uiubI  manner.  Hi 
nddilioD  of  the  batter  and  eugw  dsTslops  the  flaraur  and  nroma  of  thelwiTi 
but  it  must  be  borne  in  mind,  tliat  the  quality  of  the  butter  must  be  rf  tb 
TBry  boat  description. 

TO   WAtrm   OOFPSIB. 

iGio.  iNOBEPiBin^. —Allow  i  oz,,  or  1  tablespoon ftil,  of  groa' 
coffeo  to  each  person ;  (o  every  oz.  of  ooffee  allow  ^  pint  of  water. 

Madf.—Ta  make  coffee  good,  U  should  never  be  hailed,  but  the  bd> 
ii^  water  merely  poured  on  it,  the  same  ns  for  tea.  The  oo^ee  dvdl 
alwaysbeporehasedin  the  berry ,— if  possible,  freshly  rottstedi  and* 
afaovld  neyer  be  gronnd  long  before  it  is  wanted  for  nia.  Then  ■>* 
very  many  new  kinds  of  coffee-pots,  but  the  method  of  makinr  ik* 
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coffee  is  nearly  always  the  same ;  namely,  pouring  the  boiling  water 
on  the  powder,  and  allowing  it  to  filter  through.    Oar  illustration 
shows  one  of  Loysers  Hydrostatic  Urns,  which  are  admirably  adapted 
for  making  good  and  dear  coffee, which  should  be  made  in  the  following, 
manner :-— Warm  the  urn  with  boiling  water,  remove  the  lid  and 
moTable  filter,  and  place  the  ground 
coffee  at  the  bottom  of  the  urn.   Put 
the  moTable   filter  over  this,  and 
screw  the  lid,  inverted,  tightly  on 
the  end  of  the  centre  pipe.    Pour 
into   the   inverted    lid   the    above 
proportion   of   boiling  water,   and 
when  all  the  water  so  poured  has 
disappeared  from  the  funnel,  and 
mode  its  way  down  the  centre  pipe 
and  up  again  through  the  ground 
coffee  by  hydrostatic  pressure^  un- 
screw the  lid  and  cover  the  urn.    Pour  back  direct  into  the  urn,  not 
through  the  funnel,  one,  two,  or  three  cups,  according  to  the  size  of 
the  percolater,  in  order  to  make  the  infusion  of  uniform  strength ; 
the  contents  will  then  be  ready  for  use,  and  should  run  from  the  tap 
strong,  hot,  and  clear.    The  coffee  made  in  these  urns  generally  turns 
out  very  good,  and  there  is  but  one  objection  to  them, — the  coffee 
runs  rather  slowly  from  the  tap.    This  is  of  no  consequence  where 
there  is  a  small  party,  but  tedious  where  there  are  many  persons  to 
provide  for.    A  remedy  for  this  objection  may  be  suggested ;  namely, 
to  make  the  coffee  very  strong,  so  that  not  more  than  |of  a  cup  would 
be  required,  as  the  rest  would  be  filled  up  with  milk.    Making  coffee 
in  filters  or  percolaters  does  away  with  the  necessity  of  using  isinglass, 
-whiteof  egg,  and  various  other  preparations  to  dear  it.    Coffee  should 
always  be  served  very  hot,  and,  if  possible,  in  the  same  vessel  in  which 
it  IB  made,  as  pouring  it  from  one  pot  to  another  cools,  and  conse- 
quently spoils  it.     Many  persons  may  think  that  the  proportion  of 
"Water  we  have  given  for  each  oz.  of  coffee  is  rather  small ;  it  is  so, 
and  the  coffee  produced  from  it  will  be  very  strong ;  i  of  a  cup  will 
1)6  found  quite  sufficient,  which  should^be  filled  with  nice  hot  milk, 
or  milk  and  cream  mixed.     This  is  the  cafi  au  lait  for  which  our 
neighbours  over  the  Channel  are  so  justly  celebrated.    Should  the 
ordinary  method  of  making  coffee  be  preferred,  use  double  the  quan- 
'tltf  of  water,  and,  in  pouring  it  into  the  cups,  put  in  more  coffee  and 
less  milk. 

SHffleient.—Yor  very  good  coffee,  allow  i  oz.,  or  1  table-tpooafu], 
%o  each  person. 
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A.   TBB'E   SIHPIiB   lOlTHOD    07   UAKZlVa    COVTBB. 
1811.  liroRTOiErTs.— Allow  1  ra.,  or  1  tnblespoonftil,  of  coffee  fo 
eaoli  penon  ;  to  every  oz.  allow  J  pint  of  water. 

Jfoife, —Hare  a  sniatl  iron  ringr  mode  to  &t  the  top  of  the  coflbe-pot 
inside,  and  to  this  ring  sew  a  small  maslin  bag  (the  Taaslin  for  Hia 
pnrpose  Host  not  bs  too  thin).  Fit  the  bag  into  the  pot,  poor  loiiw 
boiling  wkter  m  it,  end,  «^n  the  pot  b  well  warmed,  put  the  ^rooad 
(m£^  int»lho  b&g  ;  poor  owr  as  muoh  boiling  water  u  ia  reqnirad, 
cIoM  the  lid,  and,  when  A  the  water  has  filtered  tbrongli,  reman 
the  bag,  and  send  the  ao&b«  to  table.  Making'  it  in  thu  manner  pn< 
Tents  the  neoeatity  of  ponring  the  cofibe  fhim  one  reael  to  anotkf, 
which  cools  and  spoils  it.  The  water  should  be  ponied  on  the  eaSu 
graduaUf,  so  that  the  infiuion  may  be  stronger ;  and  the  bag  mnat  bt 
well  made,  tl»t  none  of  the  fnundi  may  eacape  through  the  ntmm.  I 
'  and  so  make  the  coffee  ttiiok  and  muddy. 

Sufficient.— AHow  1  tablespoonfol,  of  i  oz.,  to  nd  ■• 
person. 

Tn  CoFm  Puar  gron  to  Ihe  bti^t  of  ibinrt  twth*  w  «lM  I 
ftM,  with  ]■»«  not  nnlikathDM  oC  tk*  saasDoa  Iwinl.  Jthiii^  | 
uim  poiusd,  ud  not  lo  di7  ud  Ihiek.    Tim  Miimimi  in  ilifi      I 

•Ulki.  ythai  tbniowmn  hilt,  tkejmt(uiaiaiaiby»m^H- 
tmn,  OF  istd,  vhicb  Ji  ineloKd  in  &  bttijot  ■  ndoalw,rt~ 
Tjpe  iHembling  ■  rlianT.    Tlw  oollke'tniia  ■»  piMpmi  ij  < 

pcwDa  tiiBm  to  Uw  nm  for  ■  t*w  d^t,  that  tli«  pup  B19  ftMi 

uidurowair«itroa|E  u!idal(Humoi«tam.  Thor  ac*  Umaninifr 
dtiad  fbribotitlhrMiresta,iBdpBtlBti>>Bini»Mp*nlatfctM 


CA7X    AU    XiAIT. 

■Sis.  Xhic  is  merely  very  strong  coffee  added  to  k  1wb«  I 
potlaon  of  good  hot  milk ;  about  S  tablespocBfttb  of  trtimg'  es 
being  quite  suffioient  fiir  a  bieakfait-oupftil  of  milk.  Of  the  «M 
No.  1808,  which  ansven  adminbly  lor  cafi  on  lait,  ao  mooh  «• 
not  be  reqnired.  This  preparation  is  infinitely  mipeziDr  to  Oc  « 
watery  oofiee  so  often  mrod  at  English  tables.  A  littic  moua  mi 
with  Uie  milk,  if  the  latter  cannot  be  depended  on  for  ri 
pmrea  the  taste  of  the  ooffee,  as  also  the  richness  of  tfca  b 

SngieimL—*  Ublespoanfula  of  strong  coffee,  or  2  tihris|iiswMirf 
the  eiMnoa,  to  a  break&at-cnpftil  of  milk. 

Ta^AMa  OowMM.— III>tra«.i«F«LMd(.tb 

Ivdga  of  tea  uid  oolTee;  and  aaiiy  nMrlvnoA .,—  _  , 

iituw,  tbar  m*r  b«  diiplniMd  iilili  witSonl  dlnidTutscB  to  tb*  mi 


Hum.    Beince,  w] 


lolodfl  tram  thk 
piiiMlif  iiliintiroBld  not  HcklbrB 
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plM6,  to  Moertain  whether  it  depends  on  sennud  end  nnfal  indinfttions  merely,  that 
erery  people  of  the  globe  have  appropriated  some  snch  means  of  actine  on  the  nerroos 
life,  from  the  shore  of  the  Paoaflo^  where  the  Indian  retiree  firom  Hfe  lor  dars  in  order 
to  eigoy  the  bliss  of  intoxication  with  koko.  to  the  Arotie  regions,  where  Kamtarhat- 
dsles  and  Eoriakes  prepare  an  intoxicating  oererage  from  a  poisonous  mushroom.  We 
think  it,  on  the  contrary,  highly  probable,  not  to  say  certain,  that  the  instinct  of  man, 
feeling  certain  blanks,  certain  wants  of  the  intensified  life  of  our  times,  which  cannot  be 
satisjied  or  filled  up  by  mere  quantity,  has  disoorered,  in  these  products  of  Tegetable  life 
the  true  means  of  giving  to  his  food  the  desired  and  ueoeosary  quality. 

CAPE    NOIB. 

1813.  This  18  usually  handed  round  after  dinnei;  and  ahould  be 
drunk  well  sweetened,  with  the  addition  of  a  little  bcmdy  or  liqueurs, 
which  may  be  added  or  not  at  pleasure.  The  coffee  thould  be  made 
very  strong,  and  served  in  yery  small  cups,  but  nenr  mixed  with 
milk  or  cream.  CaM  noir  may  be  made  of  the  essence  of  coffee 
"No,  1808,  by  pouring  a  tablespoonful  into  eaeh  cup,  and  filling  it  up 
with  boiUng  water.  This  is  a  very  simple  and  expeditious  manner 
of  preparing  coffee  for  a  large  party,  but  the  essence  for  it  must  be 
made  very  good,  and  kept  well  corked  until  required  for  use. 

TO    MAKES    TELA. 

1814.  There  is  very  little  art  in  making  good  tea ;  if  the  water  is 
boiling,  and  there  is  no  sparing  of  the  fragrant  leaf,  the  beyeroge  will 
almost  inyariably  be  good.  The  old-fashioned  plan  of  allowing  a 
teaspoonfiil  to  each  person,  and  one  oyer,  is  still  practised.  Warm 
the  teapot  with  boiling  water ;  let  it  remain  for  two  or  three  minutes 
for  the  yessel  to  become  thoroughly  hot,  then  pour  it  away.  Put 
in  the  tea,  pour  in  from  i  to  }  pint  of  bailing  water,  close  the  lid, 
and  let  it  stand  for  the  tea  to  draw  from  5  to  10  minutes ;  then  fill 
up  the  pot  with  water.  The  tea  will  be  quite  spoiled  unless  made  with 
water  that  is  actually  boiHng,  as  the  leayes  will  not  open,  and  the 
flavour  not  be  extracted  from  them ;  the  beverage  will  consequently 
be  colourless  and  tasteless,— in  fact,  nothing  but  tepid  water.  Where 
there  is  a  yery  large  party  to  make  tea  for,  it  is  a  good  plan  to 
have  two  teapots  instead  of  putting  a  large  quantity  of  tea  into  one 
pot ;  the  tea,  besides,  will  go  farther.  When  the  infusion  has  beea 
onoe  completed,  the  addition  of  fresh  tea  adds  very  little  to  the 
ftrength ;  so,  when  more  is  required,  have  the  pot  emptiad  of  the  old 
leaves,  scalded,  and  fresh  tea  made  in  the  usual  manner. 
say  that  a  few  grains  of  carbonate  of  soda,  added  before  the 
water  is  poured  on  the  tea,  assist  to  draw  out  the  goodneis:  if  the 
water  is  very  hard,  perhai>s  it  is  a  good  plan,  as  the  soda  softens  it ; 
but  care  must  be  taken  to  use  this  ingredient  sparingly,  as  it  is  liable 
to  give  the  tea  a  soapy  taste  if  added  in  too  large  a  quantity.    For 
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mixed  toa,  the  naaftl  proportioa  b  faoi  Bpoonfals  of  bUok  to  one  ot 
grMD-  i  more  of  the  latter  wban  the  flavoiiT  ii  reiy  mneh  liked ;  bnt 
■Itouk  green  ten  is  highly  pemioious,  and  ihoold  nerer  be  partaken  of 
too  freeljr. 

Timt. — 2  minatu  to  warm  the  teapot,  6  to  10 
TuinitteB  to  drair  the  strength  from  tbe  tea. 

iSM^iVnf.— Allow  1  teaspoonfnl  to  each  penon. 

Til.— ThB  tH-tr«  or  ihrnb  ht]aa^  Ut  diecdBH  aadate 
ot  JtnadilfJtia  pulf owfria  Id  tht  LiniiEU  intcm,  mat  lo  ika 

it  htabeto  made  into  »  sen  ordrr,  tlu  TkroMta,  whieb  incWii 

tht  hnf!ht  of  from  three  to  flii  feet ;  but  it  u  vud,  ttifti,  ia  ia 

it  it  cnltiTtled  iD  qumerou*  nuU  plutMiont.     la  it«  gmtni 

■ppeumncr.  mnS  tbe  fona  oT  iu  luf,  it  iTHnblca  tba  njt^ 

lu.  ThB  tiloHomi  ITS  while  ind  fngnut,  sot  unlike  tboH  of  tW 

nild  roM,  but  imiUcr ;  ud  thej  in  immded  hj  aoA  (nn    . 

npBVid,  PintainiDg  eeoh  from  one  ta  three  vhite  veeda.    Tlieee  ***!'*" W  •»  iiiinbiJ 

AIT    lEZOEXiliENT    SUBSTITUTB    70B    MII.X    OB    CBSAK 
IN    TEA    OR    007FSE. 
1815.  Imobsdibbtb.— Allow  1  new-laid  egg  to  every  large  breakbit- 
oopfnl  of  tea  or  coffee. 

Mode. — Beat  ap  the  whole  of  tbe  egg  in  a  basin,  put  it  into  a  cap 
(or  a  portion  of  it,  if  the  cup  be  nuaU),  end  pour  over  it  the  tea  w 
coffee  very  hot.  Theee  should  be  added  very  grsdaally,  and  stirred  lU 
the  time,  to  prevent  the  egg  from  curdling.  In  point  of  uoutili- 
roent,  both  these  beverages  are  much  improved  by  this  addition. 

Sttfficitnt. — Allow  1  egg  .to  every  large  breakfast-cupful  of  tM  v 
coffee. 

TO    MASB    COOOA. 
1818.  InaBEPISHTS. — Allow  2  teaspoonfols  of  tho  prepared  wmmI) 
1  breakfost-cup ;  boiling  milk  and  boiling  water. 
Mode. — Put  tbe  cocoa  into  a  breakfast-cup,  pour  over  it  mffinat 
''cold   milk  to  make  it  into  a  smooth  pMit: 
then  add  equal  quantities  of  boiling  milk  ai' 
ll<^    boiling  water,  and  stir  all  well  toother.    CM     i 
*'       must  be  taken  not  to  allow  the  milk  to  fd 
bumti  as  it  will  entirely  spoil  the  flavonr  of  tki 
preparation.    The  aboTO  directiona  are  nnsOr 
given  for  making  the  prepared  ooooa.   TbaioA     ; 
ooooa,  or  that  bought  in  a  solid  piece,  dunild  bi    ; 
scraped,  and  made  in  the  same  manaer,  takiiV 
oaro  to  rub  down  all  the  lumps  boAjn  &»  i^ 
ing  liquid  is  added. 
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8%tfficient—2  teas|>ooiifiil8  of  prepared  coooa  for  1  breakfast-cup, 
or  \  oz.  of  the  rook  cocoa  for  the  same  quantity. 

ocwsiiip  "wurai. 

1817.  Ikgbedients.~To  every  gallon  of  water  allow  3  lbs.  of  lump 
sugar,  the  rind  of  2  lemons,  the  juice  of  1,  the  rind  and  juice  of 
1  Seville  orange,  1  gallon  of  cowslip  pips.  To  every  4|  gallons  of 
wine  allow  1  bottle  of  brandy. 

Mode, — Boil  the  sugar  and  water  together  for  |  hour,  carefully 
removing  all  the  scum  as  it  rises.  Four  this  boiling  liquor  on  the 
orange  and  lemon-rinds,  and  the  juice,  which  should  be  strained  ; 
when  milk- warm,  add  the  cowslip  pips  or  flowers,  picked  from  the 
stalks  and  seeds ;  and  to  9  gallons  of  wine  3  tablespoonfuls  of  good 
fresh  brewers'  yeast.  Let  it  ferment  3  or  4  days;  then  put  all 
together  in  a  cask  with  Uie  brandy,  and  let  it  remain  for  2  months, 
when  bottle  it  off  for  use. 

Time, — To  be  boiled  i  hour ;  to  ferment  3  or  4  days ;  to  remain  in 
the  cask  2  months. 

Average  cost,  exclusive  of  the  cowslips,  which  may  be  picked  in  the 
fields,  2«.  %d,  per  gallon. 

Seasonable, — Make  this  in  April  or  May. 

£U>£SB   WINXL 

1818.  iKeBKDiENTS.— To  every  3  gallons  of  water  allow  1  peck  of 
elderberries ;  to  every  gallon  of  juice  allow  3  lbs.  of  sugar,  \  oz.  of 
ground  ginger,  6  cloves,  1  lb.  of  good  Turkey  raisins ;  i  pint  of  brandy 
to  eyery  gallon  of  wine.  To  every  9  gallons  of  wine  3  or  4  tablespoon- 
fuls of  fresh  brewer's  yeast. 

Modc—FovLT  the  water,  quite  boiling,  on  the  elderberries,  which 

should  be  picked  from  the  stalks,  and  let  these  stand  covered  for 

24  hours ;  then  strain  the  whole  through  a  sieve  or  bag,  breaking  the 

fruit  to  express  all  the  juice  from  it.    Measure  the  liquor,  and  to 

every  gallon  allow  the  above  proportion  of  sugar.    Boil  the  juice  and 

sugar  with  the  ginger,  cloves,  and  raisins  for  1  hour,  skimming  the 

liquor  the  whole  time  ;  let  it  stand  until  milk- warm,  then  put  it  into  a 

clean  dry  cask,  with  3  or  4  tablespoonfuls  of  good  fresh  yeast  to  every 

0  gallons  of  wine.   Let  it  ferment  for  about  a  fortnight ;  then  add  the 

brandy,  bung  up  the  cask,  and  let  it  stand  some  months  before  it  is 

lK>ttled,  when  it  will  bo  found  excellent.     A  bunch  of  hops  suspcndtd 

"to  a  string  from  the  bung",  some  persons  say,  will  preserve  the  wine 

^ood  for  several  years.    Elder  wine  is  usually  mulled,  and  served 

xritb  sippets  of  toasted  bread  and  a  little  grated  nutmeg. 

3  L 
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Timc—To  stand  oovered  24  hours ;  to  be  boiled  1  hour. 
Average  cost,  when  made  at  home,  3«.  6d,  per  gallon. 
Seasonable,— Hake  this  in  September. 

Elses-bxkby  Winb. — The  elder>berrj  is  well  adapted  for  the  prodactioD  of 

iU  juice  contains  a  ooniiderable  portion  of  the 
necessarj  for  a  Tigorona  fermentation,  and  its 
colour  communicatet  a  rich  tint  to  the  wine  made 
it.    It  ii,  however,  deficient  in  aweetofiaa,  and 
demanda  an  addition  of  sugar.    It  is  one  of  the 
of  the  genuine  old  English  winea ;  and  a  cap  of  it 
just  previous  to  retiring  to  bed  oa  a  winter  oi^t» 
thing  to  be  "  run  for/'  as  Cobbett  woold  saj :  n  is : 
X&DXB-BBBBXX8.  howevcr,  agreeable  to  every  taate. 


i'  ,'  1  ■  "•  -T 
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1819.  iNGSEDiEirrs.— To  9  gallons  of  water  allow  27  Iba.  of  W 
engar,  9  lemons,  12  oz.  of  bruked  ginger,  3  tablespoonfals  of  yMid 
2  lbs.  of  raisins  stoned  and  chopped,  1  pint  of  brandy. 

Mode. — Boil  together  for  1  hoar  in  a  copper  (let  it  proTionsly  k 
well  scoored  and  beautifully  clean)  the  water,  sugar,  leman-rmii, 
and  bruised  ginger ;  remoTe  every  particle  of  scum  as  it  riaet,  tai 
when  the  liquor  is  sufficiently  boiled,  put  it  into  a  large  tub  or  pfl^ 
as  it  must  not  remain  in  the  copper.  When  nearly  oold,  add  fti 
yeast,  which  must  be  thick  and  very  fresh,  and,  the  next  day,  pnttl 
in  a  dry  cask  with  the  strained  lemon-juioe  and  chopped  raisins,  fifr 
the  wine  every  day  for  a  fortnight ;  then  add  the  brandy,  stop  de 
cask  down  by  degrees,  and  in  a  few  weeks  it  will  be  fit  to  botUa 

Average  cost,  2s.  per  gallon.    St^fficient  to  make  9  gallons  of  wiBH  I 

Seasonable. — The  best  time  for  making  this  wine  is  either  in  MflA 
or  September.  \ 

Note. — ^Wine  made  eariy  in  Mardi  will  be  fit  to  bottle  in  June. 

I 


GOOSSBEBRT   VINEQAB. 
{An  ExceUeni  Recipe.) 

i8ao.  IiTGBESiSNTS.— 2  pecks  of  crystal  gooseberries,  egalktfi^l! 
water,  12  lbs.  of  ibots  sugar  of  the  coarsest  brown  quali^. 
^  Mode. — Mash  the  gooseberries  (which  should  be  quite  ripe)  ia  stf 
with  a  mallet ;  put  to  them  the  water  nearly  milk- warm ;  kft  ^ 
stand  24  hours ;  then  strain  it  through  a  sieve,  and  put  the  wtpt^ 
it ;  mix  it  well,  and  tun  it.  These  inroportions  are  for  a  O-galkniMkf 
and  if  it  be  not  quite  full,  more  water  must  be  added.  L^  ths  W^  - 1 
ture  be  stirred  from  the  bottom  jof  the  cask  two  or  three  times  M  ^ 
for  three  or  four  days,  to  assist  the  melting  of  the  sugar ;  tbsB  V^ 
a  piece  of  linen  cloth  over  the  bunghole,  and  set  the  oask  in  a  mtf 
place,  hut  not  in  the  sun ;  any  comer  of  a  warm  kitchen  is  the  ktf 
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Bitoation  for  it.  The  follofdngr  spring  it  ^onld  be  drawn  off  into 
stone  bottles,  and  the  vinegar  will  be  fit  for  use  twelve  months  after  it 
is  made.  This  will  be  found  a  most  exoellent  preparation,  greatly 
superior  to  much  that  is  sold  under  the  name  of  the  best  white  wine 
vinegar.  Many  years'  experience  has  proved  that  pickle  made  with 
this  vinegar  will  keep,  when  bought  vinegar  will  not  preserve  the 
ingredients.  The  cost  per  gallon  is  merely  nominal,  especially  to 
those  who  reside  in  the  country  and  grow  their  own  gooseberries ; 
the  coarse  sugar  Ib  then  the  only  ingredient  to  be  purchased. 

Time. — To  remain  in  the  cask  9  months. 

Average  costf  when  the  gooseberries  have  to  be  purchased,  1$,  per 
gallon ;  when  they  are  grown  at  home,  6d,  per  gallon. 

Seaeonabie.—T^  should  be  made  the  end  of  June  or  the  beginning 
of  July,  when  gooseberries  are  ripe  and  plentif  oL 

BFPEBVESOINQ    (K>OS£Bl!BHT   WimB. 

iSai.  iNGBSDisirrs. — To  every  gallon  of  water  allow  6  lbs.  of  green 
gooseberries,  3  lbs.  of  lump  sugar. 

Mode.—ThiB  wine  should  bo  prepared  from  unripe  gooseberries,  in 

order  to  avoid  the  flavour  which  the  fruit  would  give  to  the  wine 

when  in  a  mature  state.    Its  briskness  depends  more  upon  the  time 

of  bottling  than  upon  the  unripe  state  of  the  fruit,  for  effervescing 

wine  can  be  made  from  fruit  that  is  ripe  as  well  as  that  which  is 

unripe.    The  fruit  should  be  selected  when  it  has  nearly  attained  its 

foil  growth,  and  consequently  before  it  shows  any  tendency  to  ripen. 

Any  bruised  or  decayed  berries,  and  those  that  are  very  small,  should 

be  rejected.    The  blossom  and  stalk  ends  should  be  removed,  and  the 

fruit  well  bruised  in  a  tub  or  pan,  in  such  quantities  as  to  insure  each 

berry  being  broken  without  crushiDg  the  seeds.     Four  the  water 

(which  should  be  warm)  on  the  fruit,  squeeze  and  stir  it  with  the 

hand  until  all  the  pulp  is  removed  frt>m  the  skin  and  seeds,  and 

oover  the  whole  closely  for  24  hours ;  dfter  which,  strain  it  through 

a  ooorse  bag,  and  press  it  with  as  much  foroe  as  can  be  conveniently 

applied,  to  extract  the  whole  of  the  juice  and  liquor  the  fruit  may 

oontain.    To  every  40  or  50  lbs.  of  fruit  one  gallon  more  of  hot  water 

may  be  passed  through  the  tnare,  or  husks,  in  order  to  obtain  any 

Mluble  matter  that  may  remain,  and  be  again  pressed.    The  juice 

ahould  be  put  into  a  tub  or  pan  of  suf&cient  size  to  contain  all  of  it, 

and  the  sugar  added  to  it.    Let  it  be  well  stirred  until  the  sugar  is 

^Lissolved,  and  place  the  pan  in  a  warm  situation ;  keep  it  closely 

fDOvered,  and  Let  it  ferment  for  a  day  or  two.    It  must  then  be  dzawn 

m>ff  into  clean  casks,  placed  a  little  on  one  side  for  the  scum  thaf ' 

8  l2 


834  MODEnH  HauaKHOU)  COOKUH. 

arises  to  ba  tliruwn  oat.  aud  ihe  c^isks  kept  filled  i 
"  muat,"  thftt  aliDuld  ha  reserved  for  that  purpose.  Whas 
fermentation  hox  ooused,  the  casks  should  be  plagged  i^ 
lillcd,  if  neoexiiftrr,  the  bungs  be  put  ia  looeely,  wid.  atfar, 
when  the  fermontation  is  a  little  more  Ung-uid  (which  au' 
by  the  hiaaing  noise  ceosin);),  the  bungs  should  be  driven  ii 
a  spile-hole  made,  to  give  vent  if  neeeisKrr.  About  N 
Dtoember,  on  a  clear  line  day,  the  nine  should  be  ra«ki 
lees  into  clean  casks,  which  may  be  rinsed  with  brattd! 
uionth.  it  should  be  examined  to  see  if  it  is  euffiactit 
bottling  1  if  not,  it  must  be  fined  with  isiDglass,  whieh  I 
solved  in  some  of  the  wine;  1  oz.  will  be  Bnffident  for  9  | 
Mitreb  or  April,  or  when  the  gooseborry  bushes  begin  to  1 
wine  must  lie  bottled,  in  order  to  insure  its  beiog  eKrrcae 
Seaionoble.—iiake  this  the  end  of  Hay  or  beginning  of  • 
the  berries  ripen.  ^ 


I.BMON    BTBUP. 
iBaa.  iKOBGIiIKVTe.— 2  lbs.  of  loaf  mgtr,  2  pluU  of  wH 
citrio  acid,  i  draohm  of  ewenoe  of  lemon. 

itfods.— Boil  the  sugar  and  water  Uvether  for  i  hour, 
into  a  basin,  where  let  it  lemain  till  odd.  Beat  the  dta 
powder,  mix  the  essenoe  of  lemon  with  it,  then  add  thiM 
dient*  to  the  syrup ;  mix  w^,  and  bottle  fonue.  TwotaK 
of  the  syrup  are  anffieieat  Tor  a  tomUor  of  oold  water,  a 
found  a  very  refresbing  smnmer  drink. 
'&tfflei»nl—2  tablespoeufuls  of  syrup  to  a  tttmUn-fat<f< 


16*3.  iMSBiDiBim.— To  H  gallons  of  water  allov  fl 
SO  lemons,  the  rind  of  25,  16  Iba.  of  loaf  mgar,  liK.d 
1  bottle  of  brandy. 

Mode. — Peel  and  slice  the  lemons,  but  use  onlytkaBi 
them,  and  put  them  into  the  cold  water.  Let  it  stand  >  i 
squeezing  the  lemons  well  every  day;  then  stniu  thaws 
put  it  into  a  cask  with  the  sugar.  Lot  it  work  soma  tiaSt 
it  has  oeased  working,  put  in  the  isinglass.  Stop  tha<id[ 
about  six  mouths  put  in  the  brandy  and  bottle  tlw  wterfE 

&(uonabte.— Xb«  heat  time  to  make  this  ia  in  Ji 
when  lemona  bx«  ^«A  «»&.  ^[iBa.\iei\\„ 
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MAIiT  WINE. 

V0ILKDIEKT8.— 5  gallons  of  water,  28  lbs.  of  sugar,  6  quarts 
irort,  6  qoarts  of  tun,  3  lbs.  of  raisins,  |  lb.  of  candy,  1  pint 

• 

-Boil  tbe  sugar  and  water  together  for  10  minutes;  skim  it 
put  the  liquor  into  a  convenient- sized  pan  or  tub.  Allow  it 
;hen  mix  it  with  the  sweet- wort  and  tun.  Let  it  stand  for 
iien  put  it  into  a  barrel ;  here  it  will  work  or  ferment  for 
Jiree  days  or  more;  then  bung  up  the  cask,  and  keep  it 
)ed  for  2  or  3  months.  After  this,  add  the  raisins  (whole), 
r,  and  brandy,  and,  in  6  months'  time,  bottle  the  wine  off. 
10  do  not  brew,  may  procure  the  sweet- wort  and  tun  from 
er.  Sweet-wort  is  the  liquor  that  leaves  the  mash  of  malt 
is  boiled  with  the  hops ;  tun  is  the  new  beer  after  the  whole 
iwing  operation  has  been  completed. 

-To  be  boiled  10  minutes ;  to  stand  3  days  after  mixing ;  to 
t  days ;  to  remain  in  the  cask  2  months  before  the  raisins  are 
lottle  6  months  after. 
ab!e,—'KLake  this  in  March  or  October. 

HOMB-MADE    NOTEAU. 

[XGRRDiEirTS.~2  oz.  of  bitter  almonds,  1  oz.  of  sweet  ditto, 
laf  sugar,  the  rinds  of  3  lemons,  1  quart  of  Irish  whiskey  or 
>lespoonful  of  clarified  honey,  i  pint  of  new  milk. 
—Blanch  and  pound  the  almonds,  and  mix  with  them  the 
bich  should  also  be  pounded.  Boil  the  milk ;  let  it  stand  till 
1 ;  then  mix  all  the  ingredients  together,  and  let  them  remain 
lys,  shaking  them  every  day.  Filter  the  mixture  through 
paper,  bottle  off  for  use  in  small  bottles,  and  seal  the  corks 
This  will  be  found  useful  for  flavouring  many  sweet  dishes. 
ge  cost,  28,  9d, 

ent  to  make  about  2\  pints  of  Noyeau. 
ia&/(f.-— May  be  made  at  any  time. 

OBANQE    BRANDT. 

{Excelltnt) 

Inokkdievts.— To  every  \  gallon  of  brandy  allow  i  pint  of 
range-juice,  \\  lb.  of  loaf  su^ar. 

—To  bring  out  the  full  flavour  of  the  orange-peel,  rub  sl  {^^ 
I  the  sugar  on  2  or  3  unpared  oranges,  and  put  V\i%«ie\MiT3^^^NA 


the  rest.  Mix  the  hrandy  with  the  orange-jaice,  itnuaed,  the  rind* 
of  6  of  the  oraDges  pared  very  thin,  and  the  augar.  Let  all  itiud  ia 
a  closely -oovered  jar  for  about  3  days,  stirring  it  3  or  <  timea  a  day. 
When  clear,  it  ahonld  be  bottled  and  dowly  oorked-  for  a  year ;  it 
vitl  then  be  ready  for  nee,  but  will  keep  any  lengih  of  time.  Thii  ti 
a  most  exeelleat  stomaehio  when  taken  pore  in  small  qnantitie*;  or, 
as  the  strength  of  the  brandy  is  very  little  deteriorated  by  tha  other 
ingredients,  it  may  be  diluted  with  water. 

Time.— To  be  stirred  every  day  for  3  days. 

Average  cost,  7«. 

Sufficient  to  make  2  quarts.    Seatonabte. — Make  tlus  in  March. 


1817.  lyassaTBBTB.—iO  ScTille  onnges,  33  Iha.  of  lamp  of^, 
water. 

Mode. — Break  ap  the  mgar  into  small  pieoet,  and  pot  it  into  a  diy, 
Hweet  9-gallon  cask,  placed  in  a  cellar  or  other  atorehoUBe,  wheieitii 
intended  to  be  kept.  Have  ready  doae  to  the  eaek  two  larga  paas  V 
irooden  keelers,  into  one  of  which  pnt  the  peel  of  the  oranges  paiej 
qoite  thin,  and  into  the  other  the  pnlp  after  the  jnioe  has  baa 
squeezed  from  it.  Strain  the  juice  through  a  pieoe  of  doable  mndiii 
and  pat  it  into  the  cask  with  the  sugar.  Then  ponr  about  !(  galbi 
of  oold  spring  water  on  both  the  peels  and  polp;  letit  stAudEvM 
hours,  and  then  strain  it  into  the  cask ;  add  more  water  to  the  pcdi 
and  pulp  when  this  is  done,  and  repeat  the  same  process  every  di^  te 
B  week :  it  should  take  about  a  week  to  fill  up  the  oask.  Be  canM 
to  apportion  the  quantity  ai  neaily  as  possible  to  the  seren  daya,  «il 
to  stir  the  contents  of  the  cask  each  day.  On  the  third  day  aflo  lit 
oaak  ia  fall,  —  tbat  is,  the  tenth  day  after  the  oommenoemeBt  rf 
making, — the  oask  may  be  securely  bunged  down.  This  is  aWT 
aimple  and  easy  method,  and  the  wine  made  according  t«  it  wiUlt 
pronounced  to  be  moat  excellent.  There  is  no  troublesome  beilaift 
and  all  fermentatieu  takes  place  in  the  cask.  When  the  abore  difi^ 
tions  are  attended  to,  the  wine  cannot  fail  to  be  gtxtd.  It  ahooldk 
bottled  in  S  or  9  months,  and  vill  be  fit  for  use  in  a  twelTemonthato 
the  time  of  making.  Oinger  wine  may  be  made  in  precisely  the  mW 
manner,  only,  with  the  S-gallon  cask  for  ginger  wine,  S  lbs.  cf  A* 
best  whole  ginger,  bruited,  must  be  put  with  tiie  sugsff.  It  vffl  ^ 
found  oonvenient  to  tie  the  ginger  looeelf  in  a  moslin  haf . 
ZVtne,— Altogether,  10  daji  to  make  it 


Average  eo*t,  2f .  6d.  per  {caUon.     Stfffkieni  for  9  gaUotiB. 

SeatonMe.  —  Make  this  in  Maioh,  uid  bottle  it  the  following 
JsnnaiT. 

BA.8FBXRBT   TimSOAB. 

i8aa.  IiroBXDiEHTfl. — To  every  3  pints  of  the  beat  Tioegai  allow  Ij 
pintfi  of  freshly- B«therad  raapbeniea  ;  to  each  pint  of  liquor  allow 
I  lb.  of  ponnded  loaf  mgar,  1  winegliuBful  of  brandy. 

Modt. — Let  the  raapbemes  be  freshly  gathered ;  pick  them  from  the 
stalks,  and  put  1}  pint  of  them  tiit«  a  stoae  jar ;  ponr  3  piuta  of  the 
beat  vinegar  over  them,  and  let  them  remain  for  24  hann;  then 
Btrain  the  liquor  over  another  li  pint  of  fresh  raspberries.  Let 
them  remoia  another  24  honrs,  and  the  following  day  repeat  the 
prooess  for  the  third  time ;  then  drain  oSf  the  Hqnor  mthout  pressiog, 
andpaas  it  tbrongh  a  jelly-hag  (previously  wetted  with  plain  vinegar), 
into  a  stone  jar.  Add  to  every  pint  of  the  liquor  t  lb.  of  ponnded 
loaf  sngor ;  stir  Uiem  together,  and,  when  the  sngar  is  dissolved, 
cover  the  jar;  set  it  upon  the  fire  in  a  sancepon  of  boiling  water,  and 
let  it  boil  for  an  honr,  removing  the  sonm  as  fast  as  it  rises ;  add  to 
each  pint  a  glasi  of  brandy,  bottle  it,  and  seal  the  corks.  This  is  an 
ezoellent  drink  in  eases  of  fevers  and  oolds:  it  should  be  diluted  with 
oold  wafer,  oocordisg  to  the  taste  or  requirement  of  the  patient. 

Timt. — To  be  boiled  I  boor.    Avaragt  eatt,  li.  per  pint. 

St^teiml  to  make  2  quarts. 

SeatonaMs.—MaJtB  this  in  July  or  Angnst,  whan  nispbvriea  are 
most  plentifol. 


iSag.  Ihgbediektb.— To  every  S  lbs.  of  rhubarb  pulp  allow  1  gallon 
«f  oold  spring  water;  to  every  gallon  of  liquor  allow  3  lbs.  of  loaf 
scgar,  1  oz.  of  isinglass,  the  riod  of  1  lemon. 

Jfmit.—Gather  the  rhubarb  about  the  middle  of  May ;  wipe  it  with 
ft  wet  cloth,  and,  with  a  mallet,  bruise  it  in  a  large  wooden  tub  oi 
other  convenient  means.  When  reduced  to  a  pulp,  weigh  it,  and  to 
every  £  lbs.  add  1  gallon  of  oold  spring  water ;  let  these  remain  for  3 
days,  stirring  3  or  4  timea  a  day  ;  and,  on  the  fourth  day,  press  the 
pulp  through  a  hair  sieve ;  put  the  liquor  into  a  tub,  and  to  every 
gallon  put  3  lbs.  of  loaf  sugar ;  stir  in  the  sngnr  nntil  it  is  quite 
dissolved,  and  add  the  lemon-rind ;  let  the  tiqnor  remain,  and,  in  4, 
S,  (w  6  days,  the  fermentatioii  will  begin  to  subside,  and  a  emit  OK 
head  will  be  formed,  which  should  be  skimmed  off.  or  the  liquor 
drawn  from  it,  when  the  crust  begins  to  oraok  or  separate.  Put  tlia 
wine  into  a  cask,   and  if,  afler  that,  it  ferments,  rook  it  off  into 
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another  caak,  and  in  %  fortnight  stop  it  down.  If  the  wine  ihonld 
hare  lost  any  of  iU  original  Bweetneta,  add  a  little  more  loaf  «ng«r, 
taking  care  that  the  cask  i«  full.  Bottle  it  off  in  February  or  March, 
and  in  the  sumtner  it  shonld  be  fit  ta  drink.  It  will  improre  Kreatlj 
by  keeping ;  and,  sboold  a  very  brilliant  ooloor  be  denied,  add  a  littk 
oorrant-j  uice. 
Seaionablt.—Vake  this  about  the  middle  of  Hay. 

1B30.  IsaKEDiKSTS.— lib.  of  raiuDB,  Slemons,  2lfas.  of  loftf  nigir, 
2  gallons  of  boiling  water. 

JlftHf«.— Cat  the  peel  of  the  lemons  very  thin,  poor  npon  it  tha 
boiling  water,  and,  when  oool,  add  the  strained  jaioe  of  the  lemou 
the  sugar,  and  the  rtusins,  stoned  and  chopped  Tery  fine.  Let  it  stand 
4  or  S  days,  stirring  it  every  day ;  then  strain  it  through  a  jelly-baf. 
and  bottle  it  for  present  use. 

Time.—i  or  6  days.    Average  cost.  Is.  9d, 

Siifficifitt  to  make  2  gallons. 

CIiABBT-OUP. 
1831.  IiTGKBDiENTS.— I  bottle  of  okret,  1  bottle  of  Mda- water,  abul 
i  lb.  of  pounded  ice,  i  tablespoonfula  of  powdered  augar,  1  teatpoea- 
ful   of  grat«d  nntmeg,    1    liqaear-gUM  c( 
MaroBchino,  a  sprig  of  green  borage. 

Mode.— Fat  all  the  ingredients  int*  t 
silver  cap,  regulating  the  proportion  of  iv 
by  the  state  of  the  weather :  if  very  warn,* 
larger  quantity  would  be  neoeaaary.  Hail 
the  cup  round  with  a  clean  napkin  ptMi' 
through  one  of  the  handles,  that  the  <dp 
of  the  cnp  may  be  wiped  after  «aeb  gBtt 
has  partaken  of  the  contents  thereof. 
Seaionablt  in  summer.  ■■. 


Cloits.— AD  tboH  viiiM  ollrd  in  HngUnd  eUnU  i 
rosBd  Bordsmu, or  Ibe  BardrJoui  bat  it  ii  rcmukibl 

Franm  knan  bf  tha  nsiiia  of  «Unt,  wbiob  i>  ■  cmm, . 

■pplTCd  Ihrrfl  to  Hnf  rvd  or  rof«4a1diirAd  wine.     Kfland  Bordt 


id  Bordsmu,  or  Ibe  BardrJoui  bat  it'ii  rcBurlablB  thU  tbrrs  ii  nopiinviH" 
ipUoa  of  Waint,  •  IrrH  tW  ■ 


nnmbcF  of  wiDM  at  ths  flnl  q^udilj,  vbiob  pua  nnd'T  tha  nvu  •impl7  of  nu  A  A 
draiLr.  or  bkTti  tba  deaijrnmUDn  of  tiifl  pmrlioular  diitrict  irti«r«  Ui*t  iir  ■■**:  ' 
Liflltf.  Lalour,  it.    ThacluTtabroiicM  to  Ibe  En|;lii)iiiujk«lii»r»iiD»Uj  )*«)«< 

IbFiB  ■portion  of  loinfl other  vinct ;  bat  in  Pruoa  Ihe  purs  wIbm  mn  ncshDrlf 
•snrd  diatinct.  The  i;«iuiiis  wiisi  of  Bardnui  an  of  gmt  TohMy,  tbM  pat Iw 
ou  of  [be  moit  diitinfiuilied  id  Frsnoei  ud  tbe  |»iiiciu]  Tiasjarb  m  limt  ■ 
Msdoc,  Falni,  QnT«,  ud  Bluchc,  tbe  product  of  sicb  imjicg  stHnotect  taniimi* 
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183a.  IiroaBDUVTS. — l  quart  bottle  of  ohampogne,  2  bottles  of  soda- 
mter,  1  liqaenr-glaas  of  brandy  or  Curafoa,  2  tablespoonf ids  of  pow- 
ered sugar,  1  lb.  of  pounded  ioe,  a  sprig  of  green  borage. 

Mode. — Put  all  the  ingredients  into  a  silver  cup ;  stir  them  together^ 
ad  serve  the  same  as  olaret-cup  No.  1831.  Should  the  above  pro- 
artion  of  sugar  not  be  found  sufficient  to  suit  some  tastes,  increase 
le  quantity.  When  borage  is  not  easily  obtainable,  substitute  for  it 
few  slices  of  cucumber-rind. 

iSSMMOMa5/!e.~Suitable  for  pio-nics,  balls,  weddings,  and  other  festive 
leasions. 

CBAVrjMan.— This,  the  nuMt  oelebr»t«d  of  French  wines,  is  the  produce  chiefly  of  the 
vviactt  of  that  name,  and  is  generdiy  anderstood  in  England  to  be  a  brisk,  effer- 
•eteir,  or  RMurfcling  triiite  wine,  of  a  yerj  fine  flaTonr ;  but  this  is  onlj  one  of  the 
rianea  of  this  okss.  There  is  i>oth  red  and  white  champagne,  and  each  of  these  maj 
\  •ftber  still  or  brisk.  There  are  the  sparkling  wines  {mou»$eux),  and  the  still  wines 
o»-MOKMeaix).  The  brisk  are  in  general  the  moat  highly  esteemed,  or,  at  least,  are  the 
oat  popular  in  this  country,  on  account  of  their  delicate  flsTOur  and  the  agreeable 
iBgeiicy  which  tliey  deriTo  from  the  <»rboaic  acid  they  contain,  and  to  which  they 
re  their  briskness. 

GINGEB   BEEB. 

1833.  Inosedients.— 2)  lbs.  of  loaf  sugar,  1^  oz.  of  bruised  ginger, 
OK.  of  cream  of  tartar,  the  rind  and  juice  of  2  lemons,  3  gallons  of 
nling  water,  2  large  tablespoonfulsof  thick  and  fresh  brewer's  yeast. 
Mode, — Peel  the  lemons,  squeeze  the  juice,  strain  it,  and  put  the 
tel  and  juice  into  a  large  earthen  pan,  with  the  bruised  ginger,  cream 
'  tartar,  and  loaf  sugar.  Pour  over  these  ingredients  3  gallons  of 
fUing  water;  let  it  stand  until  just  warm,  when  add  the  yeast, 
hioh  should  be  thick  and  perfectly  fresh.  Stir  the  contents  of  the 
in  well,  and  let  them  remain  near  the  fire  all  night,  covering  the 
m  oyer  with  a  doth.*  The  next  day  skim  off  the  yeast,  and  pour 
le  liquor  carefully  into  another  vessel,  leaving  the  sediment ;  then 
ittle  immediately,  and  tie  the  corks  down,  and  in  3  days  the  ginger 
»er  will  be  fit  for  use.  For  some  tastes,  the  above  proportion  of  sugar 
Aj  be  found  rather  too  large,  when  it  may  be  diminished ;  but  the 
ier  will  not  keep  so  long  good. 

Average  cost  for  this  quantity,  2«. ;  or  \4'  per  bottle. 

Sufficient  to  fill  4  dozen  ginger-beer  bottles. 

Seasonable, — This  should  be  made  during  the  summer  months. 

liEMONADE. 

1834.  Ikobedients. — The  rind  of  2  lemons,  the  juice  of  3  lar^«  est 
■mall  ones,  k  lb.  of  loaf  sugar,  1  quart  of  boiUng  wal^t. 
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Mode. — Rub  some  of  the  sugar,  in  lumps,  on  2  of  the  lemons  nntQ 
they  have  imbibed  all  the  oil  from  them,  and  put  it  with  the  remainder 
of  Uie  sugar  into  a  jug ;  add  the  lemon-juice  (but  no  pips),  and  pom 
over  the  whole  a  quart  of  boiling  water.  When  the  sugar  ia  diasolTed, 
strain  the  lemonade  through  a  fine  sieve  or  piece  of  muslin,  and,  when 
oool,  it  will  be  ready  for  use.  The  lemonade  will  be  much  improred 
ij  haying  the  white  of  an  egg  beaten  up  in  it ;  a  little  sherry  mixed 
with  it,  also,  makes  this  beyerage  much  nicer. 

Average  cost,  6<^.  per  quart. 

LxMOKADB. — "  There  is  a  cnrrent  opinion  among  women/'  wtyz  BriUat  Savarin,  "  ittiA. 


If 
her  for  being 
drinking  a  lai 
tikeae  potionaJ 


oonpotntu  ane  told  me  m  confidence,  tbat,  aa  her  yomig  Inenda  had  ndieuM 
Dg  fat,  ahe  had,  to  counteract  the  tendency,  been  in  the  habit  every  dw  of 
lar^^a  glass  of  vintti(fre.    She  died  at  ei^teen  years  of  ag«,  ficoia  the  eAot  4f 


TO    MAKS    NEaUS. 

1835.  INOBEDIEI7T8. — To  cvcry  pint  of  port  wine  allow  1  quart  of 
boiling  water,  i  lb.  of  sugar,  1  lemon,  grated  nutmeg  to  taste. 

Mode. — As  this  beverage  is  more  usually  drunk  at  children's  partki 
than  at  any  other,  the  wine  need  not  be  very  old  or  expenrive  for  tke 
purpose,  a  new  fruity  wine  answering  very  well  for  it.  Put  the  wine 
into  a  jug,  rub  some  lumps  of  sugar  (equal  to  i  lb.)  on  the  lemon-imd 
until  all  the  yellow  part  of  the  skin  is  absorbed,  then  sqneeie  Ai 
juice,  and  strain  it.  Add  the  sugar  and  lemon-juice  to  the  port  wim^ 
with  the  grated  nutmeg ;  pour  over  it  the  boiling  water,  coyer  the  j«gf 
and,  when  the  beverage  has  cooled  a  little,  it  will  be  fit  for  ii» 
Negus  may  also  be  made  of  sherry,  or  any  other  sweet  white  wm 
bnt  is  more  usually  made  of  port  than  of  any  other  beverage. 

Student, — ^AUow  1  pint  of  wine,  with  the  other  ingredients  is 
proportion,  for  a  party  of  9  or  10  children. 

A  FIiBASASTT  DBINK  FOB  WABM  WSATHISB. 

1836.  Inobediekts.— To  every  ij  pint  of  good  ale  allow  1  boitldof 
ginger  beer. 

Mode. — For  this  beverage  the  ginger  beer  must  be  in  an  eiTeryesaBf 
state,  and  the  beer  not  in  the  least  turned  or  sour.  Mix  them  toge- 
ther,  and  drink  immediately.  The  draught  is  refreshing  and  whofe- 
8ome,  as  the  ginger  corrects  the  action  of  the  beer.  It  does  not 
deteriorate  by  standing  a  little,  but,  of  course,  ia  better  when  tata 
fresh. 


BEVEBAOBS. 
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FOB   A    SUMMEB    DBAUaHT. 

1837.  LfGBBDiKiTTS. — ^The  juice  of  1  lemon,  a  tumbler-ful  of  cold 
Bter,  pouncled  sugar  to  taste,  i  small  teaspoonful  of  carbonate 

Jtfode, — Squeeze  the  juice  from  the  lemon ;  strain,  and  add  it  to  the- 
ftter,  with  sufficient  pounded  sugar  to  sweeten  the  whole  nioely. 
rhen  well  mixed,  put  in  the  soda,  stir  well,  and  drink  while  the 
iztureis  in  an  efSBryesoing  state. 


aK>   MUIiIr  WTETE. 

1836.  XveKXDiKHTS.— To  every  pint  of  wine  allow  1  large  oupful  of 
iter,  sugar  and  spioe  to  taste; 

Xode, — ^In  malring  preparations  like  the  above,  it  is  very  difficult 
give  the  exact  proportions  of  ingredients  like  sugar  and  spice, 
what  quantity  might  suit  one  person  would  be  to  another  quite 
itosteful.  Boil  the  spioe  in  the  water  until  the  flavour  is  extracted, 
en  add  the  wine  and  sugar,  and  bring  the  whole  to  the  boiling-point, 
iien  serve  with  strips  of  orisp  dry  toast,  or  with  biscuits.  The  spices 
oally  used  for  mulled  wine  are  cloves,  grated  nutmeg,  and  cin- 
anon  or  mace.  Any  kind  of  wine  may  be  mulled,  but  port  and 
iret  are  those  usually  selected  for  the  purpose;  and  the  latter 
liiiies  a  very  large  proportion  of  sugar.  The  vessel  that  the  wine 
boiled  in  must  be  delicately  clean,  and  should  be  kept  exclusively 
r  the  purpose.  Small  tin  warmers  may  be  purchased  for  a  trifle, 
lioh  are  more  suitable  than  saucepans,  as,  if  the  latter  are  not 
rapuloualy  dean,  they  will  spoil  the  wine,  by  imparting  to  it  a  very 
wgreeable  flavour.  These  warmers  should  be  used  for  no  other 
sposes. 


TO   MATTF.   HOT  FUNOH. 

1839.  IirGBEDiEirrs.— i  pint  of  rum,  i  pint  of  brandy,  i  lb.  of  sugar, 

arge  lemon,  i  teaspoonfiil  of  nutmeg,  1  pint  of  boiling  water. 

d£ode,—Riih  the  sugar  over  the  lemon  until  it  has  absorbed  all  the 

Llow  port  of  the  skin,  then  put  the  sugar  into  a  punchbowl ;  add  the 

Qon- juice  (free  from  pips),  and  mix  these  two 

l^redicnts  well  together.  Pour  over  them  the 

iling  water,  stir  well  together,  add  the  mm, 

indy,  and  nutmeg ;  mix  thoroughly,  and  the 

nch  will  be  ready  to  serve.    It  is  very  im-    puircn-sowi,  awd  ladli. 

rtant  in  making  good  punch  that  all  the  ingiedknla  OiXQ  Wiqtqt^^^ 
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incorporated ;  and,  to  insure  auooess,  the  processes  of  mixing  most  be 
diligrcntly  attended  to. 

St^ffldent, — Allow  a  quart  for  4  persons ;  but  this  information  must 
be  taken  cum  grano  salts ;  for  the  capacities  of  persons  for  this  kind 
of  beverage  are  generally  supposed  to  vary  considerably. 

PuKCH  is  a  bererftfi^e  made  of  rarioos  spiritnous  liquors  or  wine,  hot  water,  the  acid 
jnice  of  flroita,  and  ragar.  It  is  considered  to  be  very  intoxicating  ^  bnt  this  is  probaUj 
because  the  spirit,  being  partly  sheatiied  bj  the  mueilagiiious  juice  and  the  sufar,  iu 
strength  does  not  appear  to  the  taste  so  great  as  it  really  is.  Punch,  which  was  almoit 
uniTersally  drunk  among  the  middle  cImscs  about  fifty  or  sixty  years  ago,  has  almort 
disappeared  Arom  our  domestic  tables,  being  superseded  br  wine.  There  are  bsbj 
different  rarieties  of  punch.  It  is  sometimes  kept  cold  in  Bottles,  and  makes  a  mo«t 
agreeable  summer  dnnk.  In  Scotland,  instead  ot  the  Madeira  or  sherry  generally  used 
in  its  manufacture,  whiskey  is  substituted,  and  then  iti  insidious  properties  are  laofe 
than  usuallr  felt.  Where  fresh  lemons  cannot  be  had  for  punch  or  similar  berersces, 
orystaUised  citric  acid  and  a  few  drqps  of  the  essence  of  lemon  will  be  very  nearly  tte 
same  thing.  In  the  composition  of  "  Kegent's  punch,"  champagne,  brandy,  and  ctniskU 
Martinique  are  required;  "  Norfolk  punch  "  requires  SeTiUe  oranges ;  *<  Milk  poBek" 
may  be  extemporized  by  adding  a  little  hot  milk  to  lemonade,  and  then  straining  it  throach 
a  jellv-bag.  Then  there  are  "Wine  punch,"  "  Tea  punch,"  and  **  French  punch,"  madt 
with  lemonSp  spirits,  and  wine,  in  fantastic  proportions.  Bnt  of  all  the  compoandssf  * 
these  materials,  perhaps,  for  a  niwtm§r  drink,  tne  North- American  **  mint  julep  "  is  tks 
most  inviting.  Captain  Marryat  g^ves  the  following  redpe  for  its  preparalion :— **  Fst 
into  a  tumbler  about  a  dozen  sprigs  of  the  tender  shoots  of  mint;  apon  them  pals 
Booonful  of  white  sugar,  and  equal  proportions  of  peach  and  common  brandy,  so  ss  to 
fill  np  one  third,  or,  perhaos,  a  little  less ;  then  take  rasped  or  pounded  ice,  and  fill  9 
the  tumbler.  Epiouree  mo  the  lips  of  the  tumbler  with  a  piece  of  fireah  pineapple ;  sas 
the  tumbler  itself  is  Tcry  often  encrusted  outside  with  stalactites  of  ice.  As  the  icenriih 
you  drink."  The  Virginians,  says  Captain  Marrrat,  claim  the  merit  of  haring  inTeated 
this  superb  compounds  but,  jQrom  a  passage  in  the  "  Comns  "  of  Milton,  he  daims  it  tat 
his  own  country. 

WHISKET   OOBDIAIi. 

1840.  Inobedients.— 1  lb.  of  ripe  white  currants,  the  rind  of  S 
lemons,  i  oz.  of  grated  ginger,  1  quart  of  whiskey,  1  lb.  of  lump 
sugar. 

Mode, — Strip  the  currants  from  the  stalks ;  put  them  into  a  hrp 
jug ;  add  the  lemon-rind,  ginger,  and  whiskey ;  cover  the  jug  doself, 
and  let  it  remain  covered  for  24  hours.  .Strain  through  a  hair  siefc^ 
add  the  lump  sugar,  and  let  it  stand  12  hours  longer;  thenbottK 
and  cork  well. 

time, — To  stand  24  hours  before  being  strained ;  12  hours  after  tbe 
sugar  is  added. 

^Seasonable, — Make  this  in  July. 


INVALID   COOKERY. 


CHAPTER  XXXVIII. 

A  FIIW  BX7I.B8  TO  BB  OBSBBVBD  IN  OOOKnora 

FOB  INVAIiIDS. 

1841.  LsT  all  the  kitcHen  utensils  used  in  the  prepsStition  of  invalids' 
cookery  bo  delicately  and  scrupulously  clean;  if  this  is  not  the  oasOi  a 
disagreeable  flavoor  may  be  imparted  to  the  preparation,  which  flavour 
may  disgust,  and  prevent  the  patient  from  partaking  of  the  reflneshment 
when  brought  to  him  or  her. 

1841.  For  invalids,  never  make  a  large  quantity  qfone  (king,  as  they  seldom 
requiro  much  at  a  time  ;  and  it  is  desirable  that  variety  be  provided  for  them. 

1843.  Always  have  something  in  readiness ;  a  little  beef  tea,  nicely  made 
and  uicoly  skimmed,  a  few  spoonfuls  of  jelly,  &o.  &a,  that  it  may  be  admi- 
nistered as  soon  almost  as  the  invalid  wishes  for  it.  If  obliged  to  wait  a  long 
time,  the  patient  loses  the  desire  to  eat,  and  often  turns  against  the  food  when 
brought  to  him  or  her. 

1844.  ^^  sending  dishes  or  preparations  up  to  invalids,  let  everything  look 
as  tempting  as  possible.  Have  a  clean  tray-doth  laid  smoothly  over  the  tray ; 
let  the  spoons,  tumblers,  cups  and  saucers,  &o.,  be  very  clean  and  bright. 
Gruel  served  in  a  tumbler  is  more  appetising  than  when  served  in  a  basin  or 
cup  and  saucer. 

1S45.  As  milk  is  an  important  article  of  food  for  the  sick,  in  warm  weather 
lot  it  be  kept  on  ice,  to  prevent  its  turning  sour.  Many  other  delicacies  may 
also  be  preserved  good  in  the  same  manner  for  some  little  time. 

1846.  If  the  patient  be  allowed  to  eat  vegetables,  never  send  them  up 
undercooked,  or  half  raw ;  and  lot  a  small  quantity  only  be  temptingly 
arranged  on  a  dish.  This  rule  will  apply  to  every  preparation,  as  an  invalid 
is  much  more  likely  to  enjoy  his  food  if  small  delicate  pieces  are  served 
to  him. 

1S47.  Never  leave  food  about  u  sick  room  ;  if  the  patient  cannot  eat  it  when 
brought  to  him,  take  it  away,  and  bring  it  to  him  in  lin  hour  or  two*s 
time.  Miss  Nightingale  says,  "To  leave  the  patient's  untasted  food  by  his 
side,  from  meal  to  meal,  in  hopes  that  he  will  eat  it  in  the  interval,  is  simpl;^ 
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to  prevent  him  from  taking  any  food  at  all.  She  says,  '*  I  have  known  patients 
literally  incnpacttatod  from  taking  one  article  of  food  after  another  by  thii 
piece  of  ignorance.  Let  the  food  come  at  the  right  time,  and  bo  taken  away, 
eaten  or  uneaten,  at  the  right  time,  bat  neycr  let  a  patient  have  '  something 
always  standing '  by  him,  if  you  don't  wish  to  disgust  him  of  everything." 

1848.  Never  servo  beef  tea  or  broth  with  the  smuUesl  partieU  of  fat  or  grease 
on  the  surface.  It  is  better,  after  making  either  of  these,  to  allow  them  to  get 
perfectly  cold,  when  all  the  fat  may  be  easily  removed  ;  then  warm  up  as  moch 
as  may  be  required.  Two  or  three  pieces  of  clean  whity-brown  paper  laid  on 
the  broth  will  absorb  any  greasy  partides  that  may  be  floating  at  the  top,  si 
the  grease  will  cling  to  the  paper. 

1S49.  ^^^>^^  mutton,  chickens,  rabbits,  calves'  feet  or  head,  game,  fish 
{simply  dressod),  an^  simple  puddings,  are  all  light  food,  and  easily  digested. 
Of  course,  those  things  are  only  pcurtaken  of^  supposing  the  patient  is  reooverii^. 

185a  A  mutton  chop,  nioely  oat,  trimmed,  and  broiled  to  a  torn,  is  a  diA 
to  be  reoommendod  for  invalids ;  but  it  must  not  be  served  vitk  ail  tktjat  sft 
the  end,  nor  must  it  be  too  thickly  cut.  Let  it  bo  cooked  o^er  a  fin  f^ 
from  smoke,  and  sent  up  with  the  gravy  in  it,  betweoi  two  very  hot  plateii 
Nothing  is  more  disagreeable  to  an  invalid  than  tmoked  food. 

185 1.  In  making  toast-and- water,  never  blacken  the  bread,  but  toast  it 
only  a  nice  brown.  Never  leave  toast-and- water  to  make  until  the  momeBt  ii 
is  required,  as  it  cannot  then  be  properly  prepared, — at  least,  the  patient  wiD 
be  obliged  to  drink  it  warm,  which  is  anything  but  agreeable. 


1853.  In  boiling  eggs  for  invalids,  let  the  white  be  just  set ;  if  bailed  hiHf 
they  will  be  likely  to  disagree  with  the  patient. 

1853.  In  Miss  Nightingale's  admirable  "  Notes  on  Nursing,"  a  book  tibak  do 
mother  or  nurse  should  be  Without,  she  says, — "  You  cannot  be  too  oareAdsi 
to  quality  in  sick  diet  A  nurse  should  never  put  before  a  patient  milk  llyii 
is  sour,  meat  or  soup  that  is  turned,  an  egg  that  is  bad,  or  vegetables  midv 
done.*'  Yet  often,  she  says,  she  has  seen  these  things  broiight  in  to  the  sick,  ia 
a  state  perfectly  perceptible  to  every  nose  or  eye  except  the  nurse's.  It  is  hat 
that  the  clever  nurse  appears, — she  will  not  bring  in  the  peocant  article ;  bot| 
not  to  disappoint  the  patient,  she  will  whip  up  something  else  in  a  few  mimrtff. 
Bemomber,  that  sick  oookexy  should  half  do  the  work  of  your  poor  patientft 
weak  digestion. 

1854.  She  goes  on  to  caution  nurses,  by  saying, — "Take  care  not  tospiB 
into  your  patient's  saucer ;  in  other  words,  take  caxe  that  the  outside  bottom 
rim  of  his  cup  shall  be  quite  dry  and  clean.  If,  every  time  ho  lifts  his  cup  to 
his  lips,  he  has  to  carry  the  saucer  with  it,  or  else  to  drop  the  liquid  upon  sad 
to  soil  his  sheet,  or  bedgown,  or  pillow,  or,  if  he  is  sitting  op,  his  diesi^  yoo 
have  no  idea  what  a  difference  this  minute  want  of  care  on  your  part  makei  ts 
his  comfort,  and  evwi  to  his  willingness  for  food." 


RECIPES. 


CHAPTER  XXXIX, 

TO    MAKS    ASBOWBOOT. 

1855.  Inghediehts.— Two  teaspoonfuls  of  arrowroot,  3  tablespoon- 
ftaLi  of  oold  water,  i  pint  of  boiling  water.  • 

Mode, — Mix  the  arrowroot  smoothly  in  a  basin  with  the  cold  water, 
jStvtax  ponr  on  it  the  boiling  water,  stirring  all  the  time.  The  water 
amut  be  boiling  at  the  time  it  is  poured  on  the  mixture,  or  it  will  not 
tiuoken ;  if  mixed  with  hot  water  only,  it  must  be  put  into  a  clean 
nnoepan,  and  boiled  until  it  thickens ;  but  this  is  more  trouble,  and 
quite  unnecessary  if  the  water  is  boiling  at  first.  Put  the  arrowroot 
into  a  tumbler,  sweeten  it  with  lump  sugar,  and  flavour  it  with  grated 
antmeg  or  cinnamon,  or  a  piece  of  lemon-peel,  or,  when  allowed, 
8  tablespoonfuls  of  port  or  sherry.  As  arrowroot  Lb  in  itself  flavour- 
Ins  and  insipid,  it  is  almost  necessary  to  add  the  wine  to  make  it 
yslatable.  Arrowroot  made  with  milk  instead  of  water  is  far  nicer, 
Ibat  is  not  so  easily  digested.  It  should  be  mixed  in  the  same  manner* 
^■ith  3  tablespoonfuls  of  cold  water,  the  boiling  milk  then  poured  on 
Jftfe  and  well  stirred.  When  made  in  this  manner,  no  wine  should  be 
-^ided,  but  merely  sugar,  and  a  little  grated  nutmeg  or  lemon-peel. 

Time, — If  obliged  to  be  boiled,  2  minutes.    A  oerage  cost,  2d.  per  pint* 

Sufficient  to  make  i  pint  of  arrowroot. 

KxoHTixojLLB  ■Aja,  iQ  her  "  Notes  on  ISuning"  thst  arrowroot  is  a  grand 
lence  of  the  nurse.    As  a  rehiolo  for  wioe,  and  as  a  restoratiTe  nuickly  prepared, 
•n  v«rr  w«U,  but  it  is  nothing  but  starch  and  water ;  llonr  is  botn  moire  nutritiTe 
Ims  liaUe  to  ferment,  and  is  preferable  wherever  it  can  be  used. 

BABIiEY    QBIJEIi. 

iBs6.  iNOiirsiENTS.— 2  oz.  of  Scotch  or  pearl  barley,  i  pint  of  port 
^rine,  the  rind  of  1  lemon,  1  quart  and  i  pint  of  water,  sugar  to  taste. 

Mode.—AfUiT  well  washing  the  barley,  boil  it  in  i  pint  of  water  for 
^  liour ;  then  pour  this  water  away ;  put  to  the  barley  the  quart  of 
^keah  boiling  water,  and  let  it  boil  until  the  liquid  is  reduced  to  hsi\l\ 
"(hen  strain  it  ofl".    Add  the  wine,  sugar,  and  lemon-peeV;  vvnkTsi^x  Vst 
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6  minutes,  and  put  it  away  in  a  dean  ju?.    It  can  be  warmed  Irom 
time  to  time,  as  required. 

Time. — To  be  boiled  until  reduced  to  half.     Average  eott.  Is.  6d, 

Sufficient  with  the  wine  to  make  1^  pint  of  grueL 


TO    MAKE    BABIiET-^jyATEB. 

1857.  Inorkdients.— 2  oz.  of  pearl  barley,  2  quarts  of  boiling 
water,  1  pint  of  cold  water. 

Mode. — Wash  the  barley  in  cold  water ;  put  it  into  a  saucepan  with 
the  above  proportion  of  cold  water,  and  when  it  has  boiled  for  aboat 
i  hour,  strain  off  the  water,  and  add  the  2  quarts  of  fresh  boiling 
water.  Boil  it  until  the  liquid  is  reduced  one  half;  strain  it,  and  it 
will  be  ready  for  use.  It  may  be  flavoured  with  lemon-peel,  after 
being  sweetened,  or  a  small  piece  may  be  simmered  with  the  barley. 
When  the  invalid  may  take  it,  a  little  lemon-juioe  gives  tliis  pleasant 
drink  in  illness  a  very  nice  flavour. 

Time. — To  boil  until  the  liquid  is  reduced  one  half. 

Stifflcient  to  make  1  quart  of  barley-water. 

TO    MAKE    BEEF    TEA. 

1858.  lNORia)i^NTS.~-l  lb.  of  lean  gravy-beef,  1  quart  of  water, 
1  saltspoonful  of  salt. 

Mode. — Have  the  meat  cut  without  fat  and  bone,  and  choose  a  nice 
fleshy  piece.  Cut  it  into  small  pieces  about  the  size  of  dice,  and  pot 
it  into  a  clean  saucepan.  Add  the  water  cold  to  it ;  put  it  on  the  fire^ 
and  bring  it  to  the  boiling-point ;  then  skim  well.  Put  in  the  nit 
when  the  water  boils,  and  simmer  the  beef  tea  ^en^y  from  i  to  |  hoari 
removing  any  more  scum  should  it  appear  on  the  surfiaoe.  Strain  tlM 
tea  through  a  hair  sieve,  and  set  it  by  in  a  cool  place.  When  wanted 
for  use,  remove  every  particle  of  fat  from  the  top ;  warm  up  as  much 
as  may  be  required,  adding,  if  necessary,  a  little  more  salt.  This  pre- 
paration is  simple  beef  tea,  and  is  to  be  administered  to  those  invalidi 
to  whom  flavourings  and  seasonings  are  not  allowed.  When  the 
patient  is  very  low,  use  double  the  quantity  of  meat  to  the  same  pro- 
portion of  water.  Should  the  invalid  be  able  to  take  the  tea  prepared 
in  a  more  palatable  manner,  it  is  easy  to  make  it  so  by  following  tbe 
directions  in  the  next  recipe,  which  is  an  admirable  one  for  making 
savoury  beef  tea.  Beef  tea  is  always  better  when  made  the  day  before 
it  is  wanted,  and  then  warmed  up.  It  is  a  good  plan  to  put  the  tea 
into  a  small  cup  or  basin,  and  to  place  this  basin  in  a  saucepan  d 
boiling. water.    When  the  tea  is  warm,  it  is  ready  to  serve. 


Timt. — i  to  !  hour.    Average  eott,  6d.  per  pint. 
S^ffleient. — Allow  I  lb.  of  meat  for  a  pint  of  gooA  beef  (oa. 

Hin  NiaxTmaum  Hri,  one  of  the  moK  mminan  amin  nnoDtr  nane*,  wlU 
loeickdist.utlKibeliBftLubMrUiiitluiiiiottButrltiieotiUubclH.  SImh} 
tiT  tndboildfnmalb.ofbref  into  b««f  tot:  fiTworMeTDDTb««rt««.Hid«ee  w 

ofroi  ■    -         ■  ■     •-  -^ -*■ 


of ToorbMr;  job  vUl  Bnl  llut  than  ii  bmn:]j  ■  tcupoonfUl  of  Rilid  ncHinin] 
-if  nur  in  baaTta.  HartnlieleH,  then  ii  •  errimin  rspmtire  qnalilj 
Ml  knoiT  iTh»t» — H  tbera  ii  bi  tea ;  bat  it  naj  b«  ufely  oiven  in  abnot 
nUorj  divue,  and  li  ai  lillle  to  ba  dapcndid  npoa  vllh  the  bailthj  ot  i 


BATOUBT   BEBF   TXA. 
(Saytr'f  lUeipe.) 
1869-  IiroBSDiXHTS.— t  lb.  of  tolid  beef,  1  oz.  of  butter,  1 
2  bnttoD  ooiona  or  1  a  la^e  ooe,  1  saltapoaaful  of  mlt,  1 1; 

Mode. — Cat  the  beef  into  very  imall  dice ;  put  it  into  a  s 
with  the  bntter,  olove,  onion,  and  salt ;  itir  the  meat  round  o 
fire  for  a  few  minutes,  nntil  it  prodnoea  a  thin  grary ;  then  a 
water,  and  let  it  aimrner  gentlj  from  4  to  |  boor,  ikimming  ol 
purtiole  of  fat.  When  done,  atrain  it  through  a  sieve,  and  pi 
in  a  cool  place  until  required.  The  same,  if  wanted  quite  p 
done  by  merely  omitting  the  Tegetubles,  salt,  and  clove ;  the 
cannot  be  objectionable,  as  it  ia  taken  out  in  skimming. 

Ti'nte.— t  to  \  hour.    Average  co»t,  Sd.  per  pint. 

Sufficient. — Allow  I  lb.  of  beef  to  make  1  pint  of  good' beef  tc 

JTiAe. — The  meat  left  from  beef  t«a  may  bo  boUod  a  little  long 
poonded,  with  apices,  he,  for  potting.     It  makH  a  very  nico  broaklai 

Dh.  CoiinuoH  tajilliat  "eict?  one  will  be  alrock  with  the  raadiow  w 
certain  eIuhi  of  patientt  kIU  afUn  take  dilulodTncal  jiuce,  or  b»f  tea  repealr 
tfas;  nToaa  all  othii  kindi  of  food."    Ttaii  ii  ptrbculirlr  ramukabla  in  eaaei  i 


BAKBD    BUBS'    TEA. 

iBeo.  ISGKEDIENTS.— 1  lb.  of  fleahy  beef,  14  pint  of  water, 
■poouful  of  salt. 

J/orfe.— Cut  the  beef  into  smoll  aqunre  piecea,  after  trimmio 
the  fat,  and  put  it  into  a  baking-jar,  with  the  above  propoi 
water  and  salt  i  cover  the  jar  well,  plaoo  it  in  a  warm,  but 
oven,  and  lake  fur  3  or  4  hours,  Whtn  llie  oven  ia  very  tiere 
daytime,  it  is  a  good  i^an  to  put  the  jar  in  at  night,  and  let  it 
till  the  next  morning,  when  the  tea  win  be  done.  It  should  be  s: 
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and  put  by  in  a  cool  place  until  wanted.  It  may  also  be  flaTOored 
with  an  onion,  a  cloye,  and  a  few  sweet  herbs,  &a,  wlien  the  atomaeh 
is  sufficiently  strong  to  take  these. 

Time. — 3  or  4  hours,  or  to  be  left  in  the  oven  all  nigbt. 

Average  coBt^  6d,  per  pint. 

St^fflcteiit. — Allow  1  lb.  of  meat  for  ]  pint  of  good  beef  tea. 

BAKED    OB    STEWED    CAliF'S    FOOT. 

i86i.  Inobediei^ts. — 1  calf's  foot,  1  pint  of  milk,  1  pint  of  water, 
1  blade  of  mace,  the  rind  of  i  lemon,  pepper  and  salt  to  taste. 

Mode.— Well  clean  the  foot,  and  either  stew  or  bake  it  in  the  milk- 
and-water  with  the  other  ingredients  from  3  to  4  hours.  To  enhanee 
the  flay  our,  an  onion  and  a  small  quantity  of  celery  may  be  added,  if 
approved ;  {  a  teacupful  of  cream,  stirred  in  just  before  serying,  ii 
also  a  great  improvement  to  this  dish. 

Time.—S  to  4  hours.    Average  cost,  in  full  season,  9d,  each. 

St{ffici€nt  for  1  person.    Seasonable  from  March  to  October. 

• 

CALP'S-FOOT    BBOTH. 

1862.  Ingbsdiekts.— 1  calf's  foot,  3  pints  of  water,  I  smidl  Inmp 
of  sugar,  nutmeg  to  taste,  the  yolk  of  1  egg,  a  piece  of  batter  the  sot 
of  a  nut. 

Mode, — Stew  the  foot  in  the  water,  with  the  lemon-peelt  <^ 
gently t  until  the  liquid  is  half  wasted,  removing  any  scam,  shonid  it 
rise  to  the  surface.  Set  it  by  in  a  basin  until  quite  cdd,  tben  take  of 
every  particle  of  fat.  Warm  up  about  i  pint  of  the  broth,  adding  tbe 
butter,  sugar,  and  a  very  small  quantity  of  grated  natmeg ;  tiks  it 
off  the  Are  for  a  minute  or  two,  then  add  the  beaten  ycdk  of  tiw  cUt 
keep  stirring  over  the  fire  until  the  mixture  thickens,  but  do  not  alkff 
it  to  boil  again  after  the  egg  is  added,  or  it  will  curdle,  and  tin  lifft 
will  be  spoiled. 

Time. —To  be  boiled  until  the  liquid  is  reduced  one  half. 

Average  cost,  in  full  season,  9d,  each. 

Sufficient  to  make  1^  pint  of  broth. 

Seasonable  from  March  to  October. 

CHICKElf   BBOTH. 

1863.  iNOBEDiEirTS. — \  fowl,  or  the  inferior  joints  of  a  whole  one; 
1  quart  of  water,  1  blade  of  mace,  i  onion,  a  small  bunch  of  iws^ 
herbs,  salt  to  taste,  10  peppercorns.  j 

Mode, — An  old  fowl  not  suitable  for  eating  may  be  conyerted  ifito    ^ 


■• 


very  good  broth,  or,  if  a  young  one  be  used,  the  inferior  joints  nay  be 
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pat  in  the  broth,  and  the  beet  pieces  reserved  for  dressing  in  some 
other  manner.  Put  the  fowl  into  a  saucepan,  with  all  the  ingre- 
dients, and  simmer  gently  for  li  hour,  carefully  skimming  the  broth 
well.  When  done,  strain,  and  put  by  in  a  oool  place  until  wanted ; 
then  take  all  the  fat  off  the  top,  warm  up  as  much  as  may  be  re- 
quired, and  serve.  This  broth  is,  of  course,  only  for  those  invalids 
whose  stomachs  are  strong  enough  to  digest  it,  with  a  flavouring  of 
herbs,  &c.  It  may  be  made  in  the  same  manner  as  beef  tea,  with  water 
and  salt  only ;  but  the  preparation  will  be  but  tasteless  and  insipid. 
When  the  invalid  cannot  digest  this  chicken  broth  with  the  flavour- 
ing, we  would  recommend  plain  beef  tea  in  preference  to  plain  chicken 
tea,  which  it  would  be  without  the  addition  of  herbs,  otiions»  &c. 

Time. — 1^  hour. 

Sufficient  to  make  rather  more  than  1  pint  of  broth. 

NUTHITIOTJ8    COFJTJfiB. 

1 864.  Iiro&EDiKNTS.— i  oz.  of  groimd  coifee,  1  pint  of  milk. 

Mode, — Let  the  coffee  be  freshly  ground ;  put  it  into  a  saucepan, 
with  the  milk,  which  should  be  made  nearly  boiling  before  the  coffee 
is  put  in,  and  boU  both  together  for  3  minutes ;  clear  it  by  pouring 
some  of  it  into  a  cup,  and  then  back  again,  and  leave  it  on  the  hob 
for  a  few  minutes  to  settle  thoroughly.  This  cofiec  may  be  made  still 
more  nutritious  by  the  addition  of  an  ^^g  well  beaten,  and  put  into 
the  ooffee-cup. 

Time. — 5  minutes  to  boil,  5  minutes  to  settle. 

Sufficient  to  make  1  large  breakfast-cupful  of  coffee. 

OvB  great  nurse  Miss  Nightingale  remarks,  that "  a  great  deal  too  much  against  tea 
ia  said  hj  wise  people,  and  a  great  deal  too  much  of  tea  is  glTea  to  the  sick  07  foolish 
paopla.    Whan  70a  see  the  natoral  and  abnoat  uniTenal  oraTuig  ia  Eiudish  siek  for  their 
•tea/  70a  cannot  bat  feel  that  Natare  knows  what  she  is  about.    But  a  little  tea  or 
ooflbe  rectorea  them  quite  as  nradi  as  a  great  deal ;  and  a  great  deal  of  tea,  and  espe- 
oiaJ^jr  of  ooff«e»  impairs  the  little  power  of  digestiou  they  haTe.     Yet  a  nurse,  beoaose 
•be  sees  how  one  or  two  cups  of  tea  or  coffee  restore  her  patient,  thinks  that  three  or 
fiwr  ovpa  will  do  twice  as  much.    This  is  not  the  ease  at  all ;  it  is,  howeTer,  certain  that 
thtfre  is  nothing  ret  discovered  which  id  a  substitute  to  the  Enslish  patient  for  his  cup 
of  tea ;  he  oan  taJce  it  when  he  can  take  nothing  else,  and  he  oneu  can't  take  anything 
aiae,  if  ha  h**  it  not.     CoJQbe  is  a  better  restorative  than  tea,  but  a  greater  impurer  of 
Um  digeation.     In  making  coffee,  it  is  absolutely  necessary  to  buy  it  in  the  berry,  and 
ciiadit  at  Ihome  ;   otherwise,  you  may  reckon  upon  its  containing  a  certain  amount  of 
ehioorr,  oi  Uaat.     This  is  not  a  questiou  of  the  tasie,  or  of  the  wholesomeness  ok'  chicory ; 
it  is,  ttiat  ohicorr  has  nothing  at  all  of  the  properties  for  which  you  give  coffee,  and, 
IbeMforei,  70U  ina7  aa  well  not  give  it." 

THE    imrAIilD'S    CUTIjET. 

1865.  IwoBEDiBNTS.— 1  nice  cutlet  from  a  loin  or  neck  of  mutton, 
2  teacupfuls  of  water,  1  very  small  stick  of  celery,  popper  and  salt  to 

taste. 
3f<Mfe.— Hav  •   the  cutlet  cut  from  a  very  nice  loin  or  neck  of 

8  M  2 
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mutton ;  take  off  all  the  fut ;  put  it  into  a  stewpan.  mth  tlie  dUmt 
ingredienta ;  etew  twry  gently  indeed  for  oearfr  2  boon,  mnd  ikiai 
off  every  putiola  of  fat  that  may  riK  to  the  nirfaoe  from  ttue  to 
time.  The  oelerj  Bhonid  be  cut  into  thin  alioea  before  it  ii  added  to 
the  meat,  and  oare  matt  be  taken  not  to  put  in  tM)  mubh  of  tliii  in- 
gredient,  or  the  diah  will  not  be  good.  If  the  water  is  allowed  to  bail 
fast,  the  outlet  will  be  hard. 

rime,— 2  honn'  very  (fentle  stewing.    Avtragt  eotf,  8tl. 

AttfuniNif  fori  peiBon,    SMtonofr/e  at  any  lime. 

BBI.  BBOTEL 

iBSe.  IncBSDiSKTS. — I  lb.  of  eels,  a  small  bunoh  of  sweet  beib^ 
inoluding  panley ;  1  onion,  10  pepperoonu,  3  piotB  of  water,  2  clOTt^ 
salt  and  pepper  to  taste. 

Afode.— After  haviag  cleaned  and  skinned  the  eel,  cut  it  into  imsl] 
pieces,  and  pat  it  into  a  stewpan,  with  the  other  ingredients ;  aimiw 
gently  until  the  liquid  is  reduced  nearly  half,  carefully  remorinf  tbi 
senm  as  it  rises.  Strain  it  through  &  hair  sieve  ;  pot  it  by  in  a  wl 
place,  and,  when  wanted,  take  off  all  the  fat  Irom  the  top,  warm  if 
as  much  aa  is  required,  and  serve  with  sippets  of  toasted  bmi 
This  is  a  very  nntritions  broth,  and  easy  of  digestion. 

Time.— la  be  simmered  until  the  liquor  is  reduced  to  half. 

Avtrage  cott,  SJ. 

Sufficient  to  make  li  pint  of  broth, 

Seaion^le  from  June  to  Hareh. 

BOO  "WIBX. 

1867.  iKeaxsiEXTB.— 1  e^,  I  tablespoonful  and  |  glasa  of  eiU 
water,  1  gloss  of  sherry,  sugar  and  grated  nutmeg  to  taste. 

3forfe.— Beat  the  egg,  mixing  with  it  a  tablespoonful  of  eiM  «it«i  ' 
make  the  wine-aod-water  hot,  but  not  boiling ;  pour  it  on  the  tgg,  lt■^ 
ring  all  the  time.  Add  sufficient  lump  sugar  to  sweeten  the  mixture,  ui 
a  little  grated  nutmeg ;  put  all  into  a  very  clean  aancepftn,  Ktitens 
gentle  fire,  and  stir  the  contents  one  way  until  they  tiiioken,  hot  ('* 
not  athw  thtm  to  boil.  Serve  in  a.  glass  with  sippets  of  toasted  bresJ 
or  plain  crisp  bisouits.  When  the  egg  is  not  warmed,  the  mixtoie  wiU 
be  fuuDd  easier  of  digestion,  but  it  is  not  ed  pleasant  a  drink. 

Sufficient  for  1  person.  " 

TO   UAK'"    GBmilj. 
1BG8.  IvoBEDiEHTa.— 1  tableapoonfal  of  Bobinson's  patent  |ni^ 
S  taUespoonfuls  of  cold  water,  1  pint  of  boiling  water.  j 
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Mode. — Mix  the  prepared  groats  amoothly  with  the  oold  water  in  a 
basin ;  ponr  oyer  them  the  boiling  water,  stirring  it  all  the  time.  Put 
it  into  a  very  clean  saooepan ;  boil  the  gmel  for  10  minates,  keeping  it 
well  stitred ;  sweeten  to  taste,  and  serve.  It  may  be  flavoured  with 
a  small  pieoe  of  lemon-peel,  by  boiling  it  in  the  gruel,  or  a  little 
grated  nutmeg  may  be  put  in ;  but  in  these  matters  the  taste  of  the 
patient  should  be  consulted.  Pour  the  gruel  in  a  tumbler  and  serve. 
When  wine  is  allowed  to  the  invalid,  2  tablespoonfuls  of  sherry  or 
port  make  this  preparation  very  nioe.  In  cases  of  oolds,  the  same 
quantity  of  spirits  is  sometimes  added  instead  of  wine. 

Time. — 10  minutes. 

Student  to  make  a  pint  of  gruel. 

I17VAIiID»8   JEIiliT. 

1669.  lKGB£DiEirrs.— 12  shanks  of  mutton,  3  quarts  of  water,  a 
bunch  of  sweet  herbs,  pepper  and  salt  to  taste,  3  blades  of  mace,  1 
onion,  1  lb.  of  lean  beef,  a  crust  of  bread  toasted  brown. 

Mode.—Bo^  the  shanks  in  plenty  of  water  for  some  hours,  and 
scrub  them  well ;  put  them,  with  the  beef  and  other  ingredients,  into 
a  saucepan  with  the  water,  and  let  them  simmer  very  gently  for 
B  hours.  Strain  the  broth,  and,  when  cold,  take  off  all  the  fat.  It 
may  be  eaten  either  warmed  up  or  cold  as  a  jelly. 

Time. — 5  hours.    Average  cost.  Is. 

StijPcient  to  make  from  li  to  2  pints  of  jelly. 

Seasonable  at  any  time. 

IiEMONADE    FOB   INVALID8. 

1870.  Ingbbdiskts.— i  lemon,  lump  sugar  to  taste,  1  pint  of  boiling 
water. 

Mode, — Pare  off  the  rind  of  the  lemon  thinly ;  cut  the  lemon  into 
2  or  3  thick  slices,  and  remove  as  much  as  possible  of  the  white  out- 
side pith,  and  all  the  pips.  Put  the  slices  of  lemon,  the  peel,  and  lump 
sugar  into  a  jug ;  pour  over  the  boiling  water ;  cover  it  closely,  and  in 
8  hours  it  will  be  fit  to  drink.  It  should  either  be  strained  or  poured 
off  from  the  sediment. 

Time. — 2  hours.    Average  cost,  2d, 

SMfflcient  to  moke  1  pint  of  lemonade.    Seasonable  at  any  time. 

NoxJBisHrsra  IjBmonade. 

1 87 1 .  Ikgbedients.— 11  pint  of  boiling  water,  the  juice  of  4  lemons, 
the  rinds  of  2,  |  pint  of  sherry,  4  eggs,  6  oz.  of  loaf  sugar. 

Mode,--Paxe  off  the  lemon-rind  thinly,  put  it  into  a  jng  with  the 
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sugar,  and  poor  over  the  boilinsr  water.  Let  it  oool,  Huobl  stnm  it ; 
add  the  wine,  lemon-juioe,  and  eggs,  preriouflly  well  beaten,  and  alio 
strained,  and  the  beverage  will  be  ready  for  use.  If  tiumgbt  deeiraUe, 
the  quantity  of  sherry  and  water  ooold  be  leesened,  and  milk  snfasti- 
tated  for  them.  To  obtain  the  flavoor  of  the  lemon-rind  propsriy,  a 
few  lumiw  of  the  sogar  shoold  be  mbbed  over  it,  until  aome  of  t^ 
yellow  is  absorbed. 

Time, — ^Altogether  1  hour  to  make  it.    Average  eot^  1«.  %d. 

8i{ffleient  to  make  2i  pints  of  lemonade.    Seaeonahle  at  any  tune^ 

TO    MAKTl    MUTTON    BBOTH« 

187a.  Ii7GBEOiSNT8. — 1  lb.  of  the  serag  end  of  the  neek  of  mutton, 
1  onion,  a  bonoh  of  sweet  herbs,  k  turnip,  8  pints  of  water,  pepper 
and  salt  to  taste. 

jifoeitf.— Put  the  mutton  into  a  stewpan ;  pour  oyer  tiie  water  oold, 
and  add  the  other  ingredients.  When  it  boils,  skim  it  very  oarelaUy, 
coyer  the  pan  doeely,  and  let  it  simmer  yery  gently  for  an  hour; 
strain  it,  let  it  oool,  take  off  all  the  fat  from  the  surface,  and  warm 
up  as  much  as  may  be  required,  adding,  if  the  patient  be  aUowadt» 
take  it,  a  teaspoonful  of  minced  pazsloy  which  has  been  ptefioa^y 
scalded.  Pearl  barley  or  rice  are  very  nice  additions  to  mutton  bratht 
and  should  be  boiled  as  long  as  the  other  ingredienta.  When  athff 
of  these  is  added,  the  broth  must  not  be  strained,  bat  merely  ifao- 
roughly  skimmed.  Plain  mutton  broth  without  seasoning  is  made  by 
merely  boiling  the  mutton,  water,  and  salt  together,  straining  it, 
letting  the  broth  cool,  skimming  all  the  fat  ofiE^  and  warming  up  as 
much  as  is  required.  This  preparation  would  be  very  tasteleis  snd 
insipid,  but  likely  to  agree  with  very  delicate  stomachs,  whereas  the 
least  addition  of  other  ingredients  would  have  the  contrary  effect 

Time, — 1  hour.    Average  coet,  7d, 

Sufficient  to  make  from  1^  to  2  pints  of  broth. 

Seasondbie  at  any  time. 

NoU, — Veal  broth  may  be  made  in  the  nine  znaaner ;  the  knodde  of  a  lif 
or  shoulder  is  the  part  usually  used  for  this  purpose.  It  is  yerygood  aitttki 
addition  of  the  inferior  joints  of  a  fowl,  or  a  few  shank-bones. 

-MUTTON   BBOTH,    QUICKZiT   MADB. 

1873.  Ikobkdiekts.— 1  or  2  chops  from  a  neck  of  mutton,  1  pint  of 
water,  a  small  bunch  of  sweet  herbs,  J  of  an  onion,  pepper  and  silt 
to  taste. 

Mode,  —Out  tilie  meat  into  small  pieces ;  put  it  into  a  saoeepan  wift 
the  bones,  but  no  ddn  or  fat ;  add  the  other  ingrsdieBti ;  ooter  tlM 
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■ancepan,  and  bring  tlie  vater  qiu<Uy  to  boiL  Take  the  lid  off,  and 
oontiDae  tha  rapid  boiling  for  20  minatea,  ikimminK  it  w^  daring 
the  piooeea;  atrsin  the  broth  into  a  bauni  if  than  ahoold  be  any  M 
left  on  tlie  mr&oe,  remOYe  it  bj  Upng  a  pieot  of  thin  paper  on  the  top : 
tha  BTMiy  portialea  will  adhere  to  the  paper,  and  so  free  the  prepara- 
tion tram  them.  To  an  invalid  nothing  IB  Tnore  diiagreeable  than 
broth  served  with  a  quantity  of  fat  floating  on  the  top ;  to  avoid  thia, 
it  !■  alwajps  better  to  allow  it  to  get  thoronghl;  eool,  the  fat  can  then 
be  lo  saiily  removed. 

Time. — 20  minntea  after  the  water  boili.     Ateroge  eott,  Bd. 

Sufficient  to  make  \  pint  of  broth.     Seaionable  at  any  time. 

8TEWXD    BASBITS    TS    MHiK. 

1 874,  IiraBxniKiiTS.— 2  very  yonng  rabbiti,  not  nearly  half  grown ; 
1}  pint  of  milk,  1  blade  of  maee,  I  dnaertapoonful  of  floor,  a  little 
aalt  and  oayenne. 

JUixfa,— Mix  the  flonr  very  nnoothly  with  4  tableepacinfnla  of  tha 
milk,  and  when  thia  is  well  mixed,  add  the  remainder.  Cut  up  the 
rabbits  into  Jointa,  put  them  into  a  Etewpan,  with  the  milk  and  other 
ingredieota,  and  unimer  them  tery  gently  until  quite  tender.  Btjr 
the  contents  from  time  to  time,  to  keep  the  milk  smooth  and  prevent 
it  from  bamiog.   1  hour  will  be  saffioient  for  the  oooking  of  thi^  dish. 

Time. — J  bonr.      Average  eott,  from  1«.  to  U.  Sd,  each. 

Sufficient  tor  Z,or  i  mea]e.  Seaeonable  bom  Beptemhei  to  Fehraaxj. 

EICB-HHiK. 

1875,  iFsmEniEHTB. — 3  tablespoonfula  of  rioe,  1  quart  of  m^k, 
angar  to  taste ;  when  liked,  a  little  grated  nutmeg. 

JIfode.— Well  waah  the  rioe,  put  it  into  a  aancepan  with  the  milk, 
and  aimmei  gently  until  the  rice  ia  tender,  atining  it  from  time  to 
time  to  prevent  the  milk  from  burning ;  aweeten  it,  odd  a  little  grated 
nutmeg,  and  serve.  This  dish  is  also  very  aoitable  and  wholeEome  for 
ohildren;  it  may  be  flavoured  with  a  little  lemon-peel,  and  a  little 
flnely-miooed  suet  may  be  boiled  with  it,  which  rendera  it  more 
Strengthening  and  more  wholesome.  Tapiooa,  EemoUne,  vermtoelli, 
and  macaroni,  may  all  be  dressed  in  the  same  manner. 

JVme.— From  J  to  1  hour.     Seasonable  at  any  time. 

TO    WAR-F!    TOAST-AHD-WATBH. 

1876,  Ihgeedibnis.— A  slice  of  bread,  1  quart  of  boiling  water. 
Mode.— Cat  a  slice  from  a  stale  loaf  (a  piece  of  hard  omst ' 

than  anything  else  for  the  purpose),  toast  it  of  a  nice  browi 
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side,  but  do  not  allow  it  to  hum  or  blacken.  Pat  it  into  a  jug,  poor 
the  boiling  water  over  it,  cover  it  closely,  and  let  it  remain  until  oold. 
When  strained,  it  will  be  ready  for  use.  Toast-and-water  should 
always  be  made  a  short  time  before  it  is  required,  to  enable  it  to  get 
cold:  if  drunk  in  a  tepid  or  lukewarm  state,  it  is  an  exceedingly 
disagreeable  beverage.  If,  as  is  sometimes  the  case,  this  drink  is 
wanted  in  a  hurry,  put  the  toasted  bread  into  a  jug,  and  only  just 
cover  it  with  the  boiling  water ;  when  this  is  oool,  oold  water  may  be 
added  in  the  proportion  required, — the  toast-and-water  strained ;  it 
will  then  be  ready  for  use,  and  is  more  expeditiously  i>repared  than 
by  the  above  method. 

TOAST    SANDWICHES. 

1877.  Ikobedisnts.— Thin  cold  toast,  thin  slices  of  bread-and- 
butter,  pepper  and  salt  to  taste. 

Mode, — Place  a  very  thin  piece  of  cold  toast  between  2  aliees  of 
thin  bread-and-butter  in  the  form  of  a  sandwich,  adding  a  seasoning 
of  pepper  and  salt  This  sandwich  may  be  varied  by  adding  a  little 
pulled  meat,  or  very  fine  slices  of  cold  meat,  to  the  toast,  and  in  aoy 
of  these  forms  will  be  found  very  tempting  to  the  appetite  of  an 
invalid. 


1878.  Besides  the  recipes  contained  in  this  chapter,  there  are,  in  the 
previous  chapters  on  cookery,  many  others  suitable  fof  invalids,  irhkh  ii 
would  be  useless  to  repeat  here.  Recipes  for  fish  simply  dressed,  light  tmxp*, 
plain  roast  meat,  Tvell-dresscd  vegetables,  poultry,  simple  puddings,  jelly, 
stewed  fruits,  &c.  &c.,  all  of  which  dishes  may  be  partaken  of  by  invalids  and 
convalescents,  will  be  found  in  preceding  chapters. 


DINNERS   AND   DINING. 


fg.  Mah,  it  has  been  nid,  is  a  dining  animal.  Croatures  of  the  inferior 
flfttand  drink  ;  man  only  dines.  It  has  also  been  said  that  he  is  a  cook- 
oimal ;  but  some  races  eat  food  without  cooking  it.  A  Croat  captain 
x>  M.  Brillat  Savarin,  "When,  in  campaign,  we  feel  hungry,  we  knock 
bhe  first  animal  we  find,  cut  off  a  steak,  powder  it  with  salt,  put  it  under 
addle^  gallop  over  it  for  half  a  mile,  and  then  eat  it."  Huntsmen  in 
hiny,  when  out  shooting,  have  been  known  to  kill  a  bird,  pluck  it,  salt 
pepper  ity  and  cook  it  by  carrying  it  some  time  in  their  caps.  It  is 
ly  true  that  some  races  of  men  do  not  dine  any  more  than  the  tiger  or 
ulture.  It  is  not  a  dinner  at  which  sits  the  aboriginal  Australian,  who 
a  his  bone  half  bare  and  then  flings  it  behind  to  his  squaw.  And  tho 
e  of  Terra-del- Fuego  does  not  dine  when  he  gets  his  morsel  of  rod  clay, 
ig  is  tho  privilege  of  civilization.  The  rank  which  a  people  occupy  in  the 
1  scale  may  bo  measured  by  their  way  of  taking  their  meals,  as  well  as 
ar  way  of  treating  their  women.  The  nation  which  knows  how  to  dine 
:eamt  tho  leading  lesson  of  progi*es8.  It  implies  both  the  will  and  the 
to  reduce  to  order,  and  surround  with  idealisms  and  graces,  the  more 
rial  conditions  of  human  existence ;  and  wherever  that  will  and  that  skill 
,  life  cannot  be  wholly  ignoble. 

kx  Dinner,  being  the  grand  solid  meal  of  the  day,  is  a  matter  of  oon> 
tible  importance  ;  and  a  well-served  table  is  a  striking  index  of  human 
luity  and  rcsoiu-cc.  "Their  table,"  says  Lord  Byron,  in  describing  a 
MP- party  given  by  Lord  and  Lady  Amundeville  at  Norman  Abbey, — 

"  Their  table  wm  a  board  to  tempt  even  chosts 

To  pass  the  Styx  for  more  sabstantial  feasts. 
I  will  not  dwell  upon  ragoftts  or  roasts, 

Albeit  all  human  history  attests 
That  happiness  for  man — the  hungrj  sinner  t —  • 

Since  Etc  ate  apples,  mnch  depends  on  dinner." 

then  he  goes  on  to  observe  upon  the  curious  complexity  of  the  results 
iced  by  human  cleverness  and  application  catering  for  the  modifications 
i  occiv  in  civilized  life,  one  of  the  simplest  of  the  primal  instincts : — 

*'  The  mind  is  lost  in  mighty  contemplation 

Of  intellect  expended  on  two  courses ; 
And  indigestion's  grand  multiplication 

Requires  arithmetic  beyond  mv  forces. 
Who  would  suppose,  firom  Adam  s  simple  ration, 

That  cookery  could  have  call'd  forth  such  resources. 
As  form  a  science  and  a  nomenclature 
From  out  the  commonest  demands  of  naiiute?  ** 
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And  we  may  *«!!  tnj.  Who,  iadeed,  vould  suppoee  itt  Tka  golf  betvaen 
tilt  Cn»t,  with  B  ateok  under  hia  uddlo,  and  Aleiia  Soyer  gettiog  iqi  a  grett 
dinner  at  the  Reform  Club,  or  even  Thackeray 'b  Mra.  Bmyiccnid  Qr^  gi<ru]g*'a 
little  diniioT  "  to  Mr.  Soob  (with  one  of  those  famoui  "  roly-polj  pudding " 
of  hen),— what  a  gulf  it  il  I 

1881.  That  Adam'a  "  ration,"  however,  was  "siniplp,"  ia  a  matter  on  vtiidi 
ire  hare  contrary  judgmeQtB  ^tbu  by  the  poetB.  ^Vhen  Itaphaal  paid  that 
memorable  visit  to  Paradise, — nhicL  wu  are  eipreasly  told  by  Hilton  be  did 

wholly  dealitute  of  cranpleiitj,  and  to  har*  added  ioe-enami  and  piirfiiniM 
Nothing  can  ba  clearer  than  the  t«Mimony  of  the  poet  on  thnrn  pomlB  : — 
*'  And  EvB  vithiv,  daa  at  het  kone  pnpond 

Por  dinnBT  nroujT  fniila.  ofUitfl  to  |deus 

Tne  appetite,  and  Dot  dHrtliih  tlunt 

OfuBiTtaniu  dtanihU  belsHD.    .... 

.    .    .    WilbdiipitcbAilkHikiiDhHta. 

She  torna,  on  bonitobls  tbooehn  intMi, 

What  abaiat  lo  c£«Me  tor  ddKaej  bnt, 

Wbat  ordn  »  DonlriTcd  ■>  not  lo  ma 

Taate*  ool  ireD  joio'd,  inelFiruit,  bnt  brinf 

Taat*  alter  taate,  Q|di^  wwt  tamUifit  change 

She  ttmfTt  Jatcil  ertamt 

iriu  rw  and  'adumi." 
It  rnay  be  obaerved,  in  piuaing,  that  tho  poets,  though  they  have  more  to  Mf 
about  wine  than  Bolid  food,  becau»  the  former  more  directly  Btimulatca  Hm 
intellect  andthefeehngB,  do  not  flinchlrom  the  subject  of  eating  and  diioUBK, 
There  ia  infinite  zest  in  the  abovs  passage  from  Milton,  and  btoq  maw  in  tkt 
&mDua  description  of  a  dain^  supper,  given  by  Kaata  in  his  "Ere  irfSuat 
Agnes."    Could  Queen  Mab  herself  desire  to  sit  down  to  anytlung  nioar,  both 
OS  to  its  appointments  and  serring,  and  as  to  its  quality,  than  tbe  ooUalim 
anred  by  I^vphyro  in  the  lady's  bedroom  while  she  slept  T — 
■'  Tbera  by  the  bediidc,  wbcn  the  hd«d  moan 
Uads  a  dim  alrer  twUijihl,  nolt  bo  Kt 
A  tabid,  end,  balf-«Dguub'd,  tbmr  Ihereoa 
A  doth  of  wo'en  crinuon,  gold,  and  jet. 


While  he,  tram  I^nlti  the  duact,  broaitbt  ■  heu 
With  jcUIn  imoalher  than  th*  ereuoy  sued, 

Maniu  sad  dstn,  ia  orgoaj  tTAatferr'd 
From  Ytt ;  and  apicM^uDtin,  ernr  one, 
Pren  lilkvn  Samarcoad  lo  Dcdsr'd  Lehoaon." 
Bat  Tennyaon  has  reatuivd  beyond  dates,  and  qolnim,  and  ayrapa,  lAU 
maybe  thought  easy  to  ba  brought  in  by  a  poet.  '  la  his  idyl  ot  "  iaBfJ 
Court "  he  gives  a  moet  appetising  doscriptiou  of  a  pasty  at  a  pio-uic  ; — 
"Tbo-C,  OD  I  ita^  aforcbard,  Pranrii  Sid 
A  dsrauk  nsplm  wronght  wirb  horee  ODdbenvdf 

And,  half  cut  down,  a  paaty  coetlr  made. 
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We  gladlj  quote  pumagm  like  these,  to  show  how  eating  and  drinking  may 
be  smroimded  with  poetical  anoeiations,  and  how  man,  using  his  privilege  to 
tarn  any  and  every  repast  into  a  "  fioast  of  reason/'  with  a  warm  and  plentiftd 
''  flow  of  son!,"  maj  really  count  it  as  not  the  least  of  his  legitimate  prides,  that 
lia  is  ''  a  dining  animal." 

iffis.  It  has  been  said,  indeed,  that  great  men,  in  general,  are  great  diners. 
!nii8,  however,  can  scarcely  be  true  of  any  great  men  but  men  of  action  ;  and, 
in  that  ease,  it  would  simply  imply  that  persons  of  rigorous  constitution,  who 
work  hard,  eat  heartily ;  for,  of  course,  a  life  of  action  rtquires  a  vigorous 
oonatitntioii,  even  though  there  may  be  much  illness,  as  in  sudi  cases  as  ' 
WUUam  III.  and  our  brave  General  Napier.  Of  men  of  thought^  it  can  scaroely 
be  tme  that  they  eat  so  muoh,  in  a  general  way,  though  even  they  eat  more 
than  they  are  apt  to  suppose  they  do ;  for,  as  Mr.  Lewes  observes,  "  nerve- 
tiMue  is  very  expensive."  Leaving  great  men  of  all  kinds,  however,  to  get 
their  own  dinners,  let  us,  wlio  are  not  great,  look  after  ours.  I>ine  we  must, 
end  we  may  as  well  dine  elegantly  as  well  as  wholesomely. 

1883.  There  are  plenty  of  elegant  dinners  in  modem  days,  and  they  were 

not  wanting  in  ancient  times.    It  is  woU  known  that  the  dinner-party,  or 

■ymposium,  was  a  not  unimportant,  and  not  impooticol,  feature  in  the  life  of 

the  sociable,  talkative,  tasteful  Grook.     Douglas  Jerrold  said  that  such  is  the 

British  humour  for  dining  and  giving  of  dinners,  that  if  London  were  to  be 

deetroyed  by  an  earthquake,  tho  Londoners  would  meet  at  a  public  dinner  to 

flflnif^f^  the  subject.    The  Greeks,  too,  were  great  diners  :  their  social  and 

polity  gave  them  many  chances  of  being  merry  and  making  others 

CQ  good  eating  and  drinking.     Any  public  or  even  domestic  sacrifice 

to  one  of  tho  gods,  was  sure  to  bo  followed  by  a  dinner-party,  the  remains  of 

tiie  slanghtered  "  offering  "  being  served  up  on  tho  occasion  as  a  pious  jxVce  de 

Hgistanee  :  and  as  the  different  gods,  goddesses,  and  demigods,  worshipped 

the  oonununity  in  general,  or  by  individuals,  were  very  numerous  indeed,  and 

■ome  very  religious  people  never  let  a  day  pass  without  offering  up  something 

or  other,  the  dinner-parties  were  countless.  A  birthday,  too,  was  an  excuse  for 

%  dinner ;  a  birthday,  that  is,  of  any  person  long  dead  and  buried,  as  well  as 

of  a  living  person,  being  a  member  of  the  family,  or  otherwise  esteemed. 

Dfamers  were,  of  course,  eaten  on  all  occasions  of  public  rejoicing.    Then, 

■moDg  the  young  people,  subscription  dinners,  very  much  after  the  manner 

of  modem  times,  were  always  being  got  up ;  only  that  they  would  be  oaten 

■ofc  at  en  hotel,  but  probably  at  the  house  of  one  of  the  htterce,    A  Greek 

dinner-party  was  a  handsome,  well-regulated  offiur.     The  guests  came  in 

daganUy  dressed  and  crowned  with  flowers.  A  slave,  approaching  each  person 

ae  he  entered,  took  off  his  sandals  and  washed  his  feet.    During  the  repast, 

the  guests  reclined  on  couches  with  pillows,  among  and  along  which  were  sot 

small  tables.    After  tho  solid  meal  come  tho  "  sympoMum  "  proper,  a  scene 

of  music,  merriment,  and  dancing,  tho  two  latter  beings  KupvlVod  0\vi&^  Vi 

young  girls.     There  was  a  chairman,   or  symponsxrch,  wp^tiWV.  >»!  ^^ 
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compan;  to  resnloto  the  drinking  ;  and  it  wu  his  duty  ta  mix  Uw  wina  En  Qm 
"  mig^tj  bawl."  From  this  bo*l  the  attacdaiita  ladled  the  liquor  into  gobleu, 
and,  with  the  gobleta,  went  round  and  round  the  tablea,  filling  the  oupa  of  tlw 

1SS4.  The  elaguice  with  which  a  dinner  li  Mrred  ia  a  matter  which  dqmd^ 
of  conrte,  partly  upon  the  meani,  but  atill  more  upon  the  tuto  of  the  suita 
and  mistreai  of  tbe  houao.  It  ma;  be  obsorved,  in  gtoeral,  that  thei«  ilioold 
nlwBifB  be  flowsra  on  the  table,  and  as  thsy  fbnn  do  item  of  espenao,  then  a 
no  reason  wby  they  ibould  not  be  employed  eTsry  day. 

*  18S5.  The  variety  in  the  didiea  which  fiimlih  forth  a  modem  dinner-table, 
does  not  necauarily  imply  anything  unwholeaome,  or  anything  capfieioiB. 
Food  that  ia  not  well  reliahad  cannot  be  well  digested  ;  and  the  ^>pBtit«  of  tbt 
over-worked  man  of  Inuinen,  or  stateaman,  or  of  any  dwellor  in  towmi,  whoH 
occupations  are  exdUng  and  eihauiting,  ii  jnded,  and  reciuires  itimnlatitiB. 
.Hen  and  women  who  are  In  rude  health,  and  who  haia  plenty  of  air  and  eiv- 
otse,  eat  the  limpleat  food  with  roliah,  and  corwequeiitly  digest  it  well ;  W 
tlioae  conditiona  are  out  of  the  reach  of  many  men.    They  mnit  anit  tbeirmodo 

'Ofdtnlng  to  the!rmadoofliTiDg,irthey  cannot  ohooiethe  Utter.  Itiainatrdiv 
up  food  that  ia  at  once  appetizing  and  whuleaoma  that  the  akill  of  the  modan 
houaewifb  is  aeverely  tasked ;  and  ihe  hai  scarcely  amore  impoitnnt  duty  toliiKL 
It  is,  ia  fiict,  ber  partJoular  Tocation,  in  rirtne  of  whiob  abe  may  be  laid  to  iM 
the  health  of  the  family,  and  of  the  friends  of  the  Aunily,  in  her  hands  froa 
day  to  day.  It  has  been  said  that  ' '  the  deatjny  of  nations  d^Modt  og  tlw 
manner  in  which  they  are  led  ;"  and  a  great  gastroDomist  exclaims,  "Tdiaa 
what  kind  of  food  yoa  eat,  sod  I  will  tell  yoii  what  kind  of  man  yoq  aie.' 
The  mma  writer  haa  some  sentenoea  of  the  same  kind,  which  are  rather  hypo- 
bolieal,  but  worth  quoting  ; — "  The  pleasura  of  the  table  belong  to  nil  agei,  to 
-allfeonditioni,  to  tdi  counttlM,  and  to  all  eras ;  they  mingle  with  all  otfaar 
pleaaorea,  and  remun,  at  laat,  to  oonsole  as  for  thoir  departure.    The  dii- 

-  Dovery  of  a  new  diah  confers  more  hapi^aas   upon  humanity  than  tht 

■diacorery  of  a  new  atar." 

1886.  The  gaatronomiat  from  whom  we  have  already  quoted,  hai  aoiiM  apbtf- 
'riams  and  abort  direotiona  in  relattoDla  diuuer-partiea,  which  are  weUdiaeniat 
of  notice  : — "Let  the  number  of  your  gueeta  never  eioeed  twelve,  so  thatlhi 
ooaTerwliOD  may  be  general.*  Let  the  temperature  of  the  dining-fooa  li* 
about  SS°.  Let  the  diahea  be  few  in  niuuber  in  the  fiist  couna,  bat  pcopv 
tiMially  good.  The  order  of  food  is  from  the  most  sabatantial  to  the  li^ML 
The  order  of  drinking  wins  ia  from  the  mildeet  to  the  most  foamy  and  mi' 
perfumed.  To  invitea  peraon  to  your  house  is  to  take  charge  of  his  liapianM 
■o  long  as  he  is  beneath  your  roof  The  miatreaa  of  the  boon  should  almp 
be  certain  that  the  coffee  be  excellent ;  whilst  the  master  alunild  be  anawanU) 
for  tlie  quality  of  bis  winea  and  liqueura." 

•  We  hsn  seen  this  vBiiad  by  sniac  that  the  BBBbet  shnld  anv  ooHd  tU  •ffl' 
UsMs  or  fill  brio*  that  of  (ha  Onoo. 


BILLS      OF      FARE. 


JANUARY. 


1887.— D 
First  Courte, 


FOB  18  FBB80N8. 

£ntrf€S. 


f  odt  Tnrtla  Soap, 

remoredbT 
I  Head  and  Sbooldera. 


YaMof 
Flower*. 


near  Oxtail  Soup, 

removed  br 
tied  Filleted  Solea. 


Bis  de  Yean  anz 
Tomatet. 


Vase  of 
Flowen. 


Poolet  4  la  Marengo. 


Steond  Courte. 


Third  Courte. 


Boast  Torkej. 


Pigeon  Pie. 


Vase  of 
Fkmers. 


Tongae,  gamiahed. 


Saddle  of  Hatton. 


9 

» 


& 


II 


Pheaaanta, 

remoTed  by 

Plom-poddiog. 


JeUy. 


Yaaeof 
Flowers. 


»73 

II 


Jellj. 


Snipes, 

remoTed  by 

Pommea  4  la  dond^. 


re  giren  aboTO  the  plan  of  placing  the  various  dishes  of  the  Ist  Course, 
2nd  Course,  and  8rd  Course.  Following  this  will  be  found  bills  of 
mailer  parties ;  and  |^  will  be  readily  seen,  by  studying  the  above 
lent  of  dishes,  how  to  ^ce  a  less  number  for  the  more  limited  com- 
ereral  menut  for  dinners  d  Ui  Rutte,  are  also  included  m\Jki<^  ^^t^ieec^i 


HODIBH  BOnUBOLD  COOKKBr. 


iaa3.-IiTSIlBR   FOB   13   FBBBOHB    (JuioMt). 
Jtiret  Coiine. 


BMond  Conne. 

Boast  Turiur>  Steirsd  Rump  of  Be«f  i.  U  Jvdinitoe. 

BoU«d  Hun,  gamidiad  wiLh  BmsHls  Bpnnito. 

Boiled  Cbiclcsns  and  Celery  Suuco. 

Thim  OOOTM.  * 

Boait  Han.  Teal. 

[1  k  la  Kelge.        Vol-au-Vent  of  PresBTVsd  Fruit,        1  Jelly.       1  Cm 

Potatoet  b  la  Uattre  d'HAteL        Qrilled  HushnKiau. 


mt.-'DUnnm  tor  lO  PEBBOITS   (January). 
rint  COUTM. 

Boup  i  la  Reine. 
Whiting  ou  Oiatiu.  Crimpod  Cod  aad  Oyster  Sanwi 


TmuItoiu  d«  VoM.  Carried  Fowl  and  Boiled  lUn. 

B«aoiid  Coarse. 

TvzJas,  atnflbd  with  Chestnuts,  and  Cboatnut  Sauce. 

Boiled  Lag  t^Huttou,  Engliah  Fashion,  with  Capers  Sauce  and 

Hasbod  Tunupa. 

Third  ConrM. 

Woodoocki  or  Putridgea.  Widgeon. 

Chariotte  b  la  YaniUs.        Cabinet  Pudding.        Onngo  Jelly.        BbncmaiH 

Artieboke  Bottoio*.         Macaroni,  with  Pormeaaii  (Sieeae. 


KUM  or  VABX.  Oil 


1890.— DnranOB  fob  8  FSBSONS  (January). 

Tirtt  Coime. 

Malligatawny  Soup. 

Brill  and  Shrimp  Sauce.  Fried  Whitings. 


Fricaawed  Chioken.  F6ik  CntletS;  with  Tomato  Sauce. 


Seoond  Ckmrae. 

Haunch  of  Mutton.  Bofled  Turkey  and  Celery  Sauce. 

Boiled  Tongue,  gamiafaed  with  Brussels  Sprouts. 


Third  Ck>Tir8e. 

Roast  Pheasants. 

Meringues  &  la  Cr6me.        Oompdte  of  Apples.        Orange  Jelly. 

Cheesecakes.        Sou£9tf  of  Rioe. 


Dessert  and  Ices. 


1S91.— DmrNEB  FOB  6  FSBSONS  (January).— L 

First  Coarse. 

Julieane  Soup. 

Soles  2i  la  Nonnuidie. 


Entrees, 
eetbreads,  with  Sauce  Piquante.        Mutton  Cutlets,  with  Mashed  Potatoes. 


Second  Course. 

Haunch  of  Venison. 

Boiled  Fowls  and  Bacon,  garnished  with  Brussels  Sprouts. 

Third  Course. 

Plum-pudding.  Custards  in  Glasses.  Apple  Tart. 

Fondue  ^  la  Brillat  Savorin. 

Dessert. 
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MODSBir  BOUStBOIiD  COOKEBT. 


FBBETJAET. 

IMO.— DZZ7NSB  FOB  18  FSBSONS. 
Fini  C6¥ffu,  EnUiti. 


a. 


-S 


Hue  8o«p, 


YMOOf 

11ow«r«. 


Oftter  Soap, 

rranored  by 

Crimp«d  Cod  it  la  Maitra 

d'HdUl. 


LazkPadAof. 


Vase  of 
yiowera. 


Fricaaaeed  ChlckeiL 


JSmmmI  OMtrM. 


TAtrd  Co«rfe. 


^  9 


Braised  Capon. 
Boiled  Em,  garnMied. 


1 


I 


Taieof 
Flswefa. 


Svio  (AMMI* 


I* 


I 

^  f 


Daoklinirs* 
remoTodbr 
IcoPtMidiatL 

CofflM  Cream. 

VaMof         i 
xlowcn. 

Blanemasge.     f 

Partridmi, 

remoTcd  by 

C^binnt  Poddbf . 


Beaaert  and  loea. 

1910.-X>INirBB  FOB  12  X^SBSOKS  (February). 

First  Ck>ur8e. 

Soup  ^  la  R«ine.        Cloar  Gravy  Soup. 

Brill  and  Lobstet  Saaea.  Fried  Smolta. 


Lolbaier  Hiasolf 


JDntre«a. 
Beef  Palates.        Pork  Cutlets  2i  la  SoubiM 
Grilled  Mushrooms. 


Second  Courae. 
Braised  TaiiEay.        HatuMh  of  Mutton.         Boiled  Capon  and  <^ 
Tongue,  garnished  with  tufts  of  Broooli.        Yegetablaa  and  Sale 

Third  Gouraow 
wad  Ducks.        Plovers, 
OrangaJeUy.     Clear  Jel^.    Charlotte  Russe.    Neaaalrode  PoddS 
G4teaudeBia.    Sea-kale.    Maids  of  Honour. 


Deaaert  and  loea. 


19ll.-DIiraEB  FOB  10  FEBSOIS'S   (February). 

Fin*  Couzae. 

PalMtine  Soi^. 

John  Dory,  with  Dutch  Sauce.        Bed  Mullet,  with  Sauce  G^noise. 

Entrees. 
Sweetbread  Cutlets,  with  Poivrade  Sauce.    Fowl  au  Bdchamcl. 

Beoond  Oovnto. 

Roast  Saddle  of  Mutton.  Boiled  Capon  and  Oysters. 

Boiled  Tongue,  garnished  with  Brussels  Sprouts. 

Third  Oourae. 

Cruinea-Fowls.        Ducklinga. 

Pain  de  Rhubai'b.      Orange  Jolly.      Strawberry  Cream.       Cheesecakes. 

Almond  Pudding.      Fig  Pudding. 

Peaaert  and  leea. 


1912.--DINNEB  FOB  6  FEBSONS   (February). 

First  Ck>tir8e. 

Mook  Turtle  Soup. 

Fillets  of  Turbot  k  la  Crtaie.      Fried  Filleted  Soles  and  Anchovy  hsaucc. 

Xhitreea. 
Larded  Fxllots  of  Rabbits.    Tendrons  de  Veau  with  Pnrte  of  Tomatoes. 


Second  Ck)ur8e. 
Stewed  Rump  of  Beef  h  la  Jardiniere.         Roast  Fowls.         Boiled  Ham. 

Third  Course. 

Roast  Pigeons  or  Larks. 

Uubarb  Tartlets.    Meringues.     Clear  Jelly.    Cream.    Ice  Pudding.    Souffiu. 

Pessert  and  Ices. 


1013.— DINiraiB  FOB  e  FEBSONS   (February).— I. 

First  Course. 

Rice  Soup. 

Red  Mullet,  with  G^oise  Sauce.        Fried  Smelts. 

Bntrees. 
Fowl  Pudding.    Sweetbreads, 

Beoond  Course. 

Roast  Turkey  and  Sausages.      Boiled  Leg  of  Pork.      Pease  Pu(Ulii\g. 

Third  Course. 

Lemon  Jelly.       Charlotte  k  la  Vanille.       Maids  of  Ilonom-. 
Plum-pudding,  removed  by  Ice  Pudding. 

Dessert. 
8k  2 


9iG  MODIRN  HOUSEHOLD  C00KBB7. 

1911.-DINinDB  FOB  6  FEB80N8  Orebnuffj).— XL 

First  Course. 

Spring  Soap. 

Boiled  Turbot  and  Lobster  Sauoe. 


Entrees. 
Fricasseed  Rabbit.  Oyster  Patties. 

Second  Ckmrse. 

Boiled  Round  of  Beef  and  Marrow-bones. 

Roast  Fowls,  garnished  with  Water-cresses  and  rolled  Baoon.     Vegetables. 

Third  Course. 

Marrow  Padding.    Cheesecakes.    Tartlets  of  Greengage  Jam. 

Lemon  Cream.        Rhubarb  Tart. 


Dessert. 


1915.-X>INNBB  FOB  6  PEB80N8  (February).-!!!. 

First  Course. 

Vermicelli  Soup. 

Fried  Whitings.     Stewed  Eels. 

liUtrees. 
Poulot  h.  la  Marengo.  Breast  of  Veal  stuffed  and  rolled. 

Second  Course. 

Roast  Leg  of  Pork  and  Appla  Sauce.  Boiled  Capon  and  Oysters. 

Tongue,  garnished  with  tufts  of  Brocoli. 

Third  Course. 
Wild  Ducks.    Lobster  Salad.    Charlotte  auz  Poromes.     Psin  de  Rhubart 

Vanilla  Cream.        Orange  Jelly. 
Dessert. 


me.-DIirNBB  fob  e  PBBSONS  (FebruMPy),-!V. 

First  Course. 

Ox-tail  Soup. 

Cod  2i  la  Cr^me.        Fried  Soles. 


Entrees. 
Lark  Pudding.    Fowl  Scollops. 

Second  Course. 

Roast  Leg  of  Mutton.    Boiled  Turkey  and  Celery  Sauoe.    Pigeon  Pisc 

Small  Ham^  boiled  and  garnished.        Vegetables. 

Third  Course. 
Oame,  when  liked.    Tartlets  of  Raspberry  Jam.    Vol-au- Vent  of  Rhulsi*- 

Swiss  Cream.      Cabinet  Pud^ng. 
Brocoli  and  Sea-kale. 

Dessert. 


BILLS  OF  FARR.  917 


PIiATBT    FAMIL7    DINNBBS    FOB   FBBBUABT 

191 7.  Sunday, — 1.  Ox-tail  soup.  2  Roast  beef,  Torksbire  pudding,  brocoli^ 
and  potatoes.    8.  Hum-pudding,  apple  tart.    Cbeese. 

1918.  Monday. — 1.  Fried  soles,  plain  melted  butter,  and  potatoes.  2.  Cold 
roast  bee^  masbed  potatoes,  d.  Tbe  remains  of  plum-pudding  cut  in  sUoes, 
warmed,  and  served  with  sifted  sugar  sprinkled  over  it.    Cheese. 

1919.  Tnttday. — 1.  Tbe  remains  of  ox-tail  soup  from  Sunday.  2.  Pork 
eotlets  with  tomato  sauce ;  hashed  beef.    3.  Rolled  jam  pudding.     Clieese. 

193a  W§dnuday. — 1.  Boiled  haddock  and  plain  melted  butter.  2.  Rump- 
steak  padding,  potatoes,  greens.  8.  Arrowroot,  blancmange,  garnished 
with  jam. 

193 1.  Tkunday. — 1.  Boiled  leg  of  pork,  greens,  potatoes,  pease  pudding.. 
SL  Apple  fritters,  sweet  macaroni. 

1933.  Friday. — 1.  Pea-soup  made  with  liquor  that  the  pork  was  boiled  in« 
2.  Cold  pork,  mashed  potatoes.    8.  Baked  rice  pudding. 

1933.  Saturday. — 1.  Broiled  herrings  and  mustard  sauce.  2.  Haricot 
mottoo.    8.  Macaroni,  either  serrod  as  a  sweet  pudding  or  with  cbeeso. 


1934.  Sunday. — 1.  Carrot  soup.  2.  Boiled  leg  of  muttdn  and  caper  sauce, 
mashed  turnips,  roast  fowls,  and  bacon.  8.  Damson  tart  made  with  bottled. 
thdt,  ratafia  pudding. 

1935.  Monday. — 1.  The  remainder  of  fowl  curried  and  served  with  rice ; 
nmip-steaks  and  oyster  sauce,  cold  mutton.     2.  Rolled  jam  pudding. 

1936.  Tuesday. — 1.  Vegetable  soup  made  with  liquor  that  tho  mutton  was 
belled  in  on  Sunday.  2.  Roast  sirloin  of  beef,  Yorkshire  pudding,  broooli, 
iOd  potatoes.    8.  Cheese. 

1937.  Wtdnuday.—}*  Fried  soles,  melted  butter.  2.  Cold  beef  and 
mashed  potatoes :  if  there  is  any  cold  boii^  u:ntt<»n  left,  cat  it  into  neat  slices 
Slid  warm  it  in  a  little  caper  sauce.    8.  Apple  tart. 

1938.  Tkuriday. — 1.  Boiled  rabbit  and  onion  sauce,  stowed  beef  and  vege- 
tables, made  with  the  remains  of  cold  beef  and  bones.     2.  Macaroni 

1939.  Friday. — 1.  Roast  leg  of  pork,  sage  and  onions  and  apple  sauce  ; 
gnens  and  potatoes.  2.  Spinach  and  poached  eggs  instead  of  pudding. 
Clueso  and  water-cresses. 

t93a  Saturday. — 1.  Rumpsteak-and-kidneypudding,  cold  pork  and  mashed 
potftto«&    2.  Baked  rice  pudding. 


918 


M0DBR5  HOUSEHOLD  COOKBBT. 


MAECH. 

1981.— BIs/miii'K  FOB  18  FSBSOlfS. 
FirH  Cmtrfi, 


I 


Turtle  orMockTurtle  Sunp, 

ramored  bj 

Salmon  and  dreMed 

Ooenmber. 

YsMof 
Tloirexa. 

Bpfiiif  Sonpi 

reaaored  by 

BoOad  Torbot  and  Lobator 

Saaoa. 


Second  Course, 


s 


"s 

J 


I%tri  C(0«rs6 


cro 


Fora^qoarter  of  Lamb. 
Braised  Capon. 


TaMoT 
Fbwara. 


Boaat  Fowla. 


BuDDofBaafiila 
Jaxdini&re. 


?>   Ooinea-Fonrla,  larded,  { 
^"3^  rasBOTedbj  *<• 


SI 


? 


H? 


Cabinet  Ftaddinr. 

Wine  JeDy. 

Yaaeof      ^S 
Vtoima.     a| 

Italian  Cream. 

DucUinn, 


•5)1 


«• 

•-9 


i 


remoTadlnr  |^ 

g     ITaMelroda  Pnddxng.  ^^ 


Dessert  and  Ices. 

ma.— DIVirBB  fob  12  PBBSONS  (lUroh). 

First  OouTse. 
White  Boup.      Clear  Oravy  Sonp. 
Boiled  Sidmoo,  Shrimp  Sottoe,  and  dreasea  Cucumber. 
Baked  Mullets  in  paper  case*. 


t  ■ 

■J 


Xntri 

Filet  deBoeuffuidSj^iMMaaaiiee.    Larded  Sweetbreads.    BisaobL 

Chicken  Patties. 


Second  Course. 

Roast  Fillet  of  Veal  and  B^bamel  Sauce.     Boiled  Leg  of  Lamb. 

Boaat  Fowbi,  garnished  with  Water-cresses. 

Boiled  Ham,  gami&hed  with  Carrots  and  mashed  Turnips. 

Vegetables— Sea-kale,  ^inaoh,  or  BroooIL 

Third  Course. 
Two  Ducklings.    Guinea-Fowl,  larded. 
Orange  Jellj.    Charlotte  Busse.     CoffiBe  Cream.     leePttddmg. 
Macaroni  with  Parmesan  Cheese.     Spinach,  garnished  with  Cro&toM 


Dessert  and  Ices. 
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1988^PZVXrH&  TOR  10  PUflOVS  (Xweh). 

ViMl  COOXM. 

MMMNni  (Swp. 
BoOed  Tnrbot  and  I^ttetor  SwiMflL        Salmon  Cutlets. 


Comp6te  of  Pig«0B9.        Mutton  QuUtto  aod  Toi»ato  Sanoew 


KoastLamb.  BeUed  Half  Oalfa  Haad,  Tongnt^  and  Brains, 

led  Baoon-cheek,  gMmkhad  with  qpoenliili  of  Spinach.       Vegetables. 

ZhlrdCoonMi. 

IXmoUiiiiga. 
m-pviddxQg.    QSoger  Cream.    Trlfla.    Rhubarb  Tart    Caieeaaoakoo, 

Fondues,  in  cases. 

D«M6rt  and  loea.  * 


1991-Dn7NBB  70B  8  PBB80NS   (March). 

Vint  Ooime. 
CflAfa-Hwd  Soop. 
triU  and  Shrimp  Sauce.  Broiled  Mackerel  k  la  Maltre  d'Hdtel 


Lobster  Cutlets.      CalTs  Liyer  and  Bacon,  aux  fines  herbes. 

8«oond  Oourae. 
,  Loin  of  Veal.    Two  Boiled  Fowls  4  la  B^hamel.    Boiled  Knuckle  of  Ham. 

Vegetables — Stpinach  or  BrocolL 

Third  Couxae. 

WUdlhifQks. 

Apple  Custards.    Blancmange.    Lemon  Jelly.    Jam  S:indwicbe8. 

Ice  Pudding.         Potatoes  k  la  Maltre  d'H6tel. 

Detaeirt  and  Xoea. 


i:»35.-DINNEB  FOB  6   FBBSONS   (Maroh).-L 

Virat  Ooarae. 
Vei'mieelli  Soup. 

Solos  h  la  Cr^mo. 


Sutrees. 
Veal  Cutlets.         Small  Vols-au-Vent. 


Seoond  Course. 

Small  Saddle  of  Mutton.        Half  Calfs  Head. 
Boiled  Bacon-cheek,  garoisbod  with  BrusEels  Sprouts. 

Third  Conrae. 

Cabinet  Pudding.        Orange  Jelly.        Custards,  in  glasses. 
Bhubarb  Tart.         Lobster  Salad. 

JDessert. 


9-30  MODERN  HOUSEHOLD  OOOKEBT. 

l036.-PI]SnnBB  FOB  6  PBBSON8  (Manfli).-!!. 

First  Oonne. 

Julieiime  Soap, 

»  Baked  Mullets. 


Chicken  Cutlets.  Oyster  Pstties. 

Beoond  Oourse. 

Boast  Lamb  and  Mint  Sauce.        Boiled  Leg  of  Pork. 

Pease  Pudding.        Vegetables. 

Third  Ctourse. 

Duddings. 

SKvuM  Cream.    Lemon  Jelly.    Cheesecakes.    Rhubarb  Tart.    Macaraii 

Dessert. 


1037.-PINNBB    FOB  6  PBB80N8  (Mar6h).-III. 

First  Course. 

Oyster  Soup. 

Boiled  Salmon  and  dressed  Cucumber. 


Bntrees. 
Rissoles.        Fricasseed  Chicken. 


Second  Course. 
.Boiled  Leg  of  Mutton,  Caper  Sauce.    Boast  Fowls,  garnished  withWater-cresi 

Vegetable 


Third  Course. 

Charlotte  aux  Pommes.    Orange  Jelly.    Lemon  Cream. 

Souffltf  of  Arrowroot.    Sea-kale. 


Dessert. 


1938.-DINNBB  FOB  6  PBB80N8   (MMroh).-IV. 

First  Course. 

Ox-tail  Soup. 

Boiled  Mackerel 


Bntrees. 
Stewed  Mutton  Kidneys.         Minced  Veal  and  Oystersu 

Second  Course. 
Stewed  Shoulder  of  VeaL     Roast  Ribs  of  Beef  and  Horseradish  Sanot. 

Vegetables. 

Third  Course. 
Ducklings. 

Tartlets  of  Strawberry  Jam.    Cheesecakes.    04teaa  de  Bis. 

Carrot  Pudding.    Sea-kale. 

Dessert. 


KLu  or  rus. 


PULIB'  PA30I.T  DOnrEBS  rOB  MABOH. 

193^  Sumda;/. — 1,  BoUad  )  atWa  hold,  plcklsd  pork,  the  tuDgue  on  a 
Bmill  dkh  with  the  braliu  round  It ;  mutton  ootlsta  aftd  muhed  potatoe*. 
2.  Plum  tart  made  with  bottled  fndt,  baked  onMard  poddlufr,  Barouen 
pudding, 

1940.  JloHdai/. — 1.  Boait  ibouldar  of  nuttoa  and  onloa  nnce,  broooU, 
bnkod  potatotH.  2.  Biioea  of  Benmesi  pudding  wanned,  and  (erred  with 
Bugsr  sprinkled  orar.    ChMasnakea. 

r^i.  T»t>day.—1.  Hook  torUs  aonp,  made  with  Hquor  that  ealfs  head  waa 
bollsd  in,  and  the  pieces  of  head.  Z.  Haahed  mutton,  nunp'iteaki  and  oyster 
wuoe.    3.  Boiled  plmu-pudding. 

.  1941.  Wtdn^iiiag.—l.  Fried  whiUnge,  melted  butter,  potatoes.  3.  Boiled 
boof,  suatdumptingi,  oairota,  potatoea,  mairow'boDga,  3.  Airowroot  blanc- 
mange, and  stewed  rhubarb. 

1^3.  TAHTtday, — 1.  Pea-soap  made  from  liquor  that  beef  was  trailed  In. 
2.  Stewod  mmp-etnak,  cold  beef,  maihed  potatoea.      3.  Rolled  jam  pudding. 

1944.  Fridas.—l.  Fried  aolei,  melted  batter,  potatoea.  2  Boait  loin  of 
mutton,  broocli,  potatoea,  bubble-and-iqueak.    3.  Itiee  pudding. 

1945.  Snlnrdaf.—'l.  Rump-steak  p!e,  haricot  roottoa  made  with  remeini  of 
cold  loin.     2.  Fancekai,  ratolia  pudding. 

I9f&  Sniidai/.^l.  Roast  Sllet  of  leal,  bided  bam,  spinach  and  potatoes. 
2.  Rhubarb  tnrt,  custards  in  glasses,  bread-and-buttor  pudding. 

1947.  J/onilnji.—l.  Baked  soles,  potataoB.  2.  Hiuoed  Teal  and  rumpetaak 
pie.  3.  Somanctsbire  dumplings  with  the  remidns  of  cutsardi  pourod  round 
them ;  marmalade  bartleU. 

194S.  Tnadag. — 1.  Qrarysoup^  3.  Boiled  leg  of  mutton,  mashed  turnips, 
suet  dumpling*,  caper  bbuoo,  potatoes,  veal  lissolea  made  with  remains  of 
ftllatafveal.     3.  Choose. 

i<M9.  Wtdnuday.—\.  Stewed  mullets.  8,  Reastfbwb,  bacon,  grary,  and 
broad  laucD,  mutton  pudding,  made  with  ■  few  slices  of  the  cold  meat  and 
the  addition  of  two  kidnoyi.    3.  Baked  lemon  podding. 

ipso.  Tkunday.—I.  Vegetable  soup  made  with  liqiior  that  the  mutton 
was  boiled  in,  and  mixed  with  the  remains  of  grary  soup.  2  Roast  ribs  of 
boef,  Voritshire  pudding,  hDrMradiab  MUoe,  brocoU  end  potatoes.  8.  Apple 
pudding  or  maooroni. 

1951.  /'n'tfay.— 1.  Stevedeel),porkcuUetaandtomHto*aace.  2.Co1dboef, 
mashed  potatoes.     3.  Plum  tart  made  with  bottled  fruit. 

1951.  SatiiTdag. — 1.  Rurapstoak-Bud-kidney  pudding,  bnrilsd  beef-bonos, 
greens  and  potatoes.    2.  Jam  tartlets  made  with  pieces  of  paste  from  plna^p 
tart,  baked  oostard  pudding.  ^^ 
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DMSWt  md  Imi. 
ieu.-DZnmtB  FOB  IS  FEBSONB   (AprO). 


Beoond  Oodtm. 

Pore^quarterofLftmb.  SaddlaorUutlon.  Botted  Chlohmgand  Aapmgin  Ft 

Boiled  Tongus  etuuisUed  with  Tufta  ot  Broooli.     V^etetri«^ 

Ttiird  OouzM. 

CackliiigB'     Lorded  Quinet-Fowli.    Cbsrlotto  k  la  Pariaianiw.    Onng*  J<IIj< 
Uarinpui.    BkUJkloel^iddiDs.    Lobster  Salad.    Hw  lele 


UM^mBTVaB  FOB  10  TJSRBGNB  (April). 


almon  and  BrwMd  Cfumribor.    Sluinp  9txKm.    Ullete  of  Whitings. 


Lobster  CvtlrtK    Cadckoo  PkiMflK 


MfctUklorVMl.   BflilMlLeffofLunlik   Ham,  gainUM  with  BrocolL 

y^^tablflt. 

Tliird  Ooorae. 

mpOie  of  Bhuharb.        Custards.        Vanilla  Cream.        Orange  Jdly. 
Cabinet  Pudding.        Ice  Pudding. 

Dessert. 


lOSe.-DnOTBB  FOB  8  PSBSONS   (April). 

Fin*  CbOEEse. 

Spring  8oup. 
Slices  of  Salmon  and  Cbper  Sauce.     Fried  Filleted  Soles. 

Bntrees. 
Chicken  Vol-au-V  ent  HuUon  Cutlets  and  Tomato  Sauce. 


Second  Course, 
tst  Loin  of  Veal.    Boiled  Fowls  k  la  B^bamel    Tongue^    Vegetables. 

Third  Comae. 

Guinea-FowL 
Sea-kale.    Artichoke  Bottoms:    CaUnet  Pudding.    Blancmange, 
ricot  Tartlets.         Bice  Fritters.         Macaroni  and  Parmesan  Cheese. 


Dessert. 


1967.-DINNSB  FOB  6  FBBSONS   (April).-L 

First  Cooiee. 

Tapioca  Soup. 

Boiled  Salmon  and  Lobster  Saucsi 


Bntrees. 
Sweetbreads.    03rster  Patties. 

Seeond  Course. 

chef  Mutton.     Boiled  Capon  and  White  Sauce.    Tongue.    Vegetables. 

Third  Course. 
(ofBiee.     Lemon  Cream.     Charlotte  2i  la  Parisicnne.     BhubarbTart 

Dessert. 


924  MODERN  UOUSEHOLD  OOOKEBT. 

1958.-DINNEB  FOB  6  FEBSON8   (ApriD.-IL 

Fint  Course. 

Julienne  Soup. 

Fried  Whitings.  Bed  Mullet 

Bntrees. 
Lamb  Cutlets  and  Cucumbers.       Bissoles. 

Second  Course. 
Boast  Ribs  of  Beef.     Neck  ofVealli  la  Bechamel.    VegetaUss. 

Third  Course. 

Buddings. 

Lemon  Pudding.    Bhubarb  Tart    Cu8tard9>    Cheesecakes. 

•Dessert. 


1959.>DIirNEB  FOB  6  FilBSONS  (April).— m. 

First  Course. 

Yermioelli  Soup. 

BriU  and  Shrimp  Sauoe. 

Entrees. 
FrioandeauofVeaL        Lobster  Cutlets. 

Second  Course. 
Boast  Fore-quarter  of  Lamb.    Boiled  Chickens.    Tongue.     VegetaUea 

Third  Course. 

Goslings. 

Sea-kale.  Plum-pudding.  Whipped  Creem. 

CompOte  of  Bhubarbw    Cheesecakes. 


1960.-.DINNEB  FOB  6  FFBSONS   (April}.— IV.  r 

First  Course.  \^ 

Ox-tail  Soup.  t 

Crimped  Salmon.  | 

Bntrees. 
Croquettes  of  Cliicken.      Mutton  Cutlets  and  Soulrise  Senoa 

Second  Course. 
Boast  Fillet  of  Veal.  Boiled  Bacon-cheek  garnished  with  Sproata. 

Boiled  Capon.        Vegetables. 


Third  Course. 

Sea-kale.        Lobster  Salad.         Cabinet  Pudding.        Ginger  Cresm. 

Baffpbeny  Jam  Tartlets.    Bhubarb  Tart    MsosroiiL 

Dessert. 


U 
oi 
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PTiATTT    JAMTTiY   DINNXB8   FOB   ▲FBHi. 

1961.  Sunday. — 1.  Clear  gravy  soup.  2.  Boast  haunoh  of  matton,  sea-kale, 
potatoes.    8.  lUiubarb  tart,  custards  in  glasses. 

1962.  Monday.— 1.  Crimped  skate  and  caper  sauce.  2.  Boiled  knuckle  of 
veal  and  rice,  cold  mutton,  mashed  potatoes.    8.  Baked  plum-pudding. 

1963.  Tuesday. — 1.  Vegetable  soup.  2.  Toad-in-the-bole^  made  from 
remains  of  cold  mutton.    3.  Stewed  rbubarb  and  baked  custard  pudding. 

1964.  Wednesday. — L  Fried  soles,  andiovy  sauce.  2.  Boiled  beef,  carrots, 
suet  dumplings.     8.  Lemon  pudding. 

1965.  Thuisday. — ^1.  Pea-soup  made  with  liquor  that  beef  was  boiled  in. 
2.  Cold  beef,  mashed  potatoes,  mutton  cutlets  and  tomato  sauce.  8. 
MacaronL 

1966.  Friday. — 1.  Bubble-and-squeak,  made  with  remains  of  cold  beef. 
Boast  shoulder  of  Teal  stuffed,  spinach,  potatoes.  2.  Boiled  batter  pudding 
and  sweet  sauce. 

^967.  Saturday, — 1.  Stewed  veal  with  vegetables,  made  from  the  remains 
of  the  shoulder.  Broiled  rump-steaks  and  oyster  sauce.  2.  Teast-dump- 
lings. 


1968.  Sunday. — ^1.  Boiled  salmon  and  dressed  cucumber,  anchovy  sauce. 
2.  Roast  fore-quarter  of  lamb,  spinach,  potatoes,  mint  sauce.  2.  Rhubarb 
tart,  cheesecakes. 

1969U  Monday. — 1.  Curried  salmon,  made  with  remains  of  salmon,  dish 
of  boilod  rice.  2.  Cold  lamb,  rumpsteak-and-kidney  pudding,  potatoes. 
Z.  Spinach  and  poached  eggs. 

197a  Tuesday. — 1.  Scotch  mutton  broth  with  pearl  barley.  2.  Boiled 
neck  of  mutton,  cax)er  sauce,  suet  dumplings,  carrots.    8.  Baked  rice-pudding. 

197 1.  Wednesday. — 1.  Boiled  mackerel  and  melted  butter  or  fennel  sauce, 
potatoes.    2.  Boast  fillet  of  veal,  bacon,  and  greens.    8.  Fig  pudding. 

1972.  Thursday. — 1.  Flemish  soup.  2.  Roast  loin  of  mutton,  brocoli, 
potatoes ;  voal  roUs  made  from  remains  of  cold  vcaL  8.  Boiled  rhubarb 
pudding. 

1973.  Friday.— 1,  Irish  stow  or  haricot,  made  tixmx  cold  mutton,  minced 
VcaL     2.  Half-pay  pudding. 

1974.  Saturday. — 1.  Rump-steak  pie,  broiled  mutton-chops.  2.  Baked 
Arrowroot  pudding. 


Sftddls  of  LwBb, 

B^HdFle. 
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i97e.-DiinrBB  fob  la  fbbbovs  (ib^ 


ChiAen  ToI-au-Veot,     I^mb  CoUsti  u>d  Cucumbon.     rricmdwi'' 
St«ir*d  MnlirooDU. 


Third  ConnM. 

Daoklingn    Goalingv. 

ClurlotU  RoHa.     VaniUKCraud.     Oataafaarj  Twt.     Ooriv* 

ChMoecakai.    Cabinst  Pudding  and  loed  Puddiig. 

'Omma  Kod  loea. 


WaXM  Of  WAXBr  0S7 

ISTT^BZNHSB  VOB  10  FBBSOnTS   (May). 

Virst  CouTM. 
Spring  Soupb 


CSiicken  yol-aii>y«iit        <Gftlf 's  Liver  and  Bacon  auz  Fines  Herbes. 


Beoond  Cohtm. 
Saddla  of  Mutton.    Half  CalTi  Head,  Tongue^  and  Brains.     Braised  Ham. 


Third  Ooune. 
Boaat  Pigeons.        Ducklings. 
Plodding.     CauurWtte  k  la  Vanille,     Gooseberry  TarL      Cream. 
Cheesecakes.        Apricot-jam  Tart. 


Dosaoit  and  Icoa. 

1078.— DINNBB  X>OB  8  PEBSONS   (May). 

nnt  Oourae. 

Julienne  Soap. 
Brill  and  Lobster  Sauce.        Fried  Fillets  of  Mackei'eL 


Lamb  Cutlets  and  Cucumbers.      Lobster  Patties. 


0eooad  Ooune. 
Boast  Rllet  of  VeaL    Boiled  Leg  of  Lamb.    Asparagus. 

Tbird  Oonraa. 

Daoklings. 
Gooseberry  Tart    Custards.    Fancy  Pastry.    Souffld 

Dossort  and  Icos. 


lOTQ.-DINNSB  XK>B  6  FBBSONS    (May).-I. 

9lTBt  Ocum. 

yermicelU  Soup. 

Boiled  Salmon  and  Anchovy  Sauce. 


Fillets  of  Beef  and  Tomato  Sauce.        Sweetbreads. 


BBOond  Coume. 
Roast  Lamh.        Boiled  Ospon.        Asparagus. 

Third  Oonrse. 

Daoklings. 

CSabloU  FodAng.        Compete  of  (Gooseberries.        Chistards  in  Glassea 

BlancuNHMpa        Lemon  Tartleta        Fondue. 


928  MODEBN  HOUSEHOLD  COOKERY. 

1960.-DINNBB  POB  6  PEB80N8   (May).— H. 

First  CooTfla. 

Macaroni  Soap. 

Boiled  Mackerel  k  la  Maltro  d'HOteL        Fried  Smelta. 


Sntreefl. 
Scollops  of  Fowl        Lobiter  Pudding'. 

Seoond  Course. 

Boiled  Leg  of  Lamb  and  Spinach. 

Koast  Sirloin  of  Beef  and  Horseradish  Sauce.        Vegetables. 

Third  Gourse. 

Roast  Leveret    Salad. 

Souffle  of  Rice.     Ramakins.     Strawberry-jam  Tartlets.     Orange  JeDy. 

Dessert. 


19S1.-DINNEB  FOB  6  FEBSON8   (May).— HI. 

First  Course. 

Julienne  Soap. 

Trout  with  Dutch  Sauce.  Salmon  Cutlets. 


Sntrees. 
.  Lamb  Cutlets  and  Mushrooms.        Vol-au-V ent  of  Chicken. 


Second  Course. 
Roast  Lamb.      (^alTs  Head  k  la  Tortue.     Vegetables. 

Third  Course. 

Spring  Chickens. 

Iced  Pudding.     Vanilla  Cream,     dear  Jelly.     Tartlets.      Cheesecakes. 

Dessert. 


1982.-DINNBB  FOB  6  PEB80NS   (May).— IV. 

First  Course. 

Soup  k  la  Reine. 

Crimped  Trout  and  Lobster  Sauce.      Baked  WhiUngs  aoz  Fines  HeiiMS. 

Entrees. 
Braised  Mutton  Cutlets  and  Cucumbers.        Stewed  Pigeons. 

Seoond  Course. 
Roast  FVlet  of  VeaL    Bacon-cheek  and  GhreeiML 
Fillet  of  Beef  2b  la  Jardiniere. 


.  Third  Course. 
Ducklings. 
Souffle  k  la  Vanille.      Compdte  of  Oranges. 
Gooseberry  Tart        Fondoii 

Dessert. 


BlUa  OF  FABEi  929 


FIiAIN   FAMILY   DINNBBS   FOB   IIAT. 

T983.  Sunday. — ^1.  Vegetablo  soup.    2,  Saddle  of  mutton,  asparagus  and 
potatoes.    8.  Qoosebeny  tart,  oustards. 

1984.  Monday. — 1.    Fried  whitings,    anchovy  sauce.      2.   Cold  mutton, 
maflhod  potatoes,  stewed  yeal.    3.  Fig  pudding. 

1985.  Tuesday. — 1.  Haricot  mutton,  made  from  remains  of  cold  mutton, 
romp-steak  pie.    2.  Macaroni. 

1986.  Wednesday. — 1.    Boast  loin  of   Teal  and   spinach,    boiled    bacon, 
mutton  outlets  and  tomato  sauce.    2.  Qooseborry  pudding  and  cream. 

1987.  Thursday. — ^1.  Spring  soup.     2.  Boast  leg  of  lamb,  mint   sauce, 
spinach,  curried  veal  and  rice.    3.  Lemon  pudding. 

1988.  Friday. — 1.    Boiled  mackerel  and  parsley-and-buttor.      2.   Stewed 
rump-steak,  cold  lamb  and  salad.    8.  Baked  gooseberry  pudding. 

i^l8g.  Saturday. — 1.  Yermicolli.     2.  Bump-steak  pudding,  Uimb  cutlet?, 
and  cucumbers.    3*  Macaroni. 


199a  Sunday. — 1.  Boiled  salmon  and  lobster  or  caper  sauce.  2.  Koast 
lamb,  mint  sauce,  asparagus,  potatoes.    3.  Plum-pudding,  gooseberry  tart, 

T991.  Monday. — 1.  Salmon  warmed  in  remains  of  lobster  sauce  and  gar- 
nished with  croutons.  2.  Stewed  knuokle  of  veal  and  rice,  cold  lamb  and 
dressed  cucumber.  8.  Slices  of  pudding  warmed,  and  served  with  sugar 
sprinkled  over.    Baked  rice  pudding. 

1992.  Tuesday.  — ^1 .  Boast  ribs  of  beef,  horseradish  sauce,  Yorkshire  pudding-, 
spinach  and  potatoes.    2,  Boiled  lemon  pudding. 

1993.  Wednesday. — 1.  Fried  soles,  melted  butter.  2.  Coldbeef  and  dressed 
euoumber  or  salad,  veal  cutlets  and  baoon.    8.  Baked  plum-pudding. 

1994.  Thursday. — 1.  Spring  soup^  2.  Oalfs  liver  and  bacon,  broiled  beef- 
booes,  spinach  and  potatoes.    8.  Gooseberry  tart 

1995.  Friday. — ^1.  Boast  shoulder  of  mutton,  baked  potatoes,  onion  sauce, 
q>Snach.    2.  Currant  dumplings. 

1996.  Saturday. — ^1.  Broiled  mackerel,  fennel  sauce  or  plain  melted  butter. 
2.  Bump-steak  pie,  hashed  mutton,  vegetables.    8.  Baked  arrowroot  pudding. 
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JUNE. 

Idor.-DIITWBIl  FOB  18  FEBSOirS. 
2^trj<  Conrw.  Entriet, 


Aspan^ns  Soup, 

remored  bj 
Crimped  Salmon. 


Taseof 
Flowers. 


Termioclli  Soup, 
remored  bj 
Whitebait. 
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t 
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LuDb  Coflets  Mid 
Peaa. 


TsMof 
Flowers. 


Larded  Sweetbreads. 


11 


Second  Course. 

Saddle  of  Lamb. 

Tongue, 

• 
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o? 

|8 

Vase  of 

4 
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Flowers. 
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8*2 

jS 

s  a. 
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Ham. 
Bolted  CalTa  Head. 

7%uYf  Count. 


removed  by 
lee  Padding. 

Wine  JeBj. 

Taaeof 

Flowers. 

Blancmaoge. 

Oo^nes, 

remored^ 

Fondues,  in  cases. 


II 


Dessert  and  Does. 

1998.--.DINNEB  FOB  IB  PSBSONS   (O'lme). 

First  Oourse. 
Green-Pea  Soup.        Bice  Soap. 

Salmon  and  Lobster  Sauce.        Trout  2i  la  Gen^v^.         Whitebait 


Lamb  Cutlets  and  Cucumbers.     Fricasseed  Chicken.      Stewed  Voal  and  Pks. 

I>>bster  Rissoles. 


Second  Course. 

Roast  Quarter  of  Lamb  and  Si^Bftoh.  IlletdeBoeuf  kla  Jatdiniire. 

Boiled  Fowls.     Braised  Shoulder  of  Lamb.    Tongue.     VegetablsB. 

Third  Oonrse. 

'Goslings.        Baeklings. 

Kesselrode  Pudding.      Charlotte  Ik  la  Parisienne.      Gooseberry  TartleU 

Strawberry  Cream.    Raspberry-and- Currant  Tart.     CusUidt, 


Dessert  and  Ices. 


HLU  OF  7AAI.  991 

1909.-DIN2rEB  FOB  10  TJSBBOISQ  (June). 

Vint  Ooun6* 

JuUsDae  Soiq>. 
Salmon  Trout  and  PanlejMaid-Bofetor.    Bed  Mullet. 

Entreea. 
Stewed  Breast  of  Veal  and  Peas.      Mutton  Cutlets  2i  la  Mointenon. 


Second  Course, 
kst  miet  of  y  eaU      Boiled  Leg  of  Lamb,  garnished  with  young  Carrots. 

Boiled  Baooa-cheok.    Y^^tableai. 

Third  Goune. 
Boast  Duoka.       lioveret. 
>08eben7  Tart.    Starawberry  Croom.    Strawberry  TarUete.    Movigvie. 

Cabinet  Pudding.    leed  Pudding. 

Dessert  aad  Ices. 


2000.-I)IN]!O}B  FOB  8  FSBSOHS   (June). 

First  Course. 

Vermicelli  Soup. 

Trout  k  la  Qhn6y6ie.    Salmon  Cutlets. 


iEiiitroefl. 
Lamb  Cutlets  and  Peas.        Fricasseed  Chicken. 


Second  Course, 
ast  Bibs  of  Beef.    Half  CalTs  Head,  Tongue,  and  Brains.    Boiled  Ham. 

Vegetables. 

Third  Course. 

Boast  Ducks. 

'ompdte  of  Gooseberries.    Strawberry  Jelly.    Pastry.    Iced  Ptidding. 

Cauttflower  with  Cream  Sauce. 


'  Dessert  and  Iocs. 

MOL-DINKEB  FOB  6  PBBSOlf S   (JnneO.-I. 

First  Course. 

Spring  Soiqi. 

Boiled  Salmon  and  Lobster  Bauoe. 


Veal  Catlets  and  Eadire.    Bagoiit  of  Duck  and  Gresft  Peas. 

Seoond  Course. 

Boast  Loin  of  VeaL     BoUed  Lsgof  Lanb  and  White  Sauce. 

Tongue,  garnished.    Vegetables. 

Third  Course, 
irborry  Cream.    Gooeebeny  Tartlets.    Almond  Pudding.    Lobster  Salad. 

Dessert. 
8  o2 


932  MODSBN  H0U8XH0LD  COOKEBT. 

20(».— DINHEB  FOB  6  PEBSONS  (June).— H. 

First  Course. 
Calfs-Head  Soup. 
Mackerel  2i  la  Maitred'HdteL        Whitebait. 


Chicken  Cutlets.    Curried  Lobster. 


Second  Course. 
Fore-quarter  of  Lamb  and  Salad.     Stewed  Beef  k  la  Jardiniere.     Yegett 

Third  Course. 

Groslings. 

Green-Cunant  Tart    Custards,  in  glasses.    Strawberry  Blanomangi 

SouffldofRice. 


Dessert. 


2fM,~J>INKEB  FOB  6  FEBSONS  (June).— m. 

First  Course. 

Green-Pea  Soup. 

Baked  Soles  aux  fines  herbos.    Stewed  Trout. 


Entrees. 
CalTs  Liver  and  Bacon.    Rissoles. 


Second  Course. 
Roaet  Saddle  of  Lamb  and  Salad.    Calfs  Head  k  la  Tortue.    TegetaU 

Third  Course. 

Roast  Ducks. 

Yol-au-Vent  of  Strawberries  and  Cream.       Strawberry  Tartlets. 

Lemon  Blancmange.    Baked  Gooseberry  Pudding. 

Dessert. 


aoOA^DINHEB  FOB  6  FEBSONS  (June).~IV. 

First  Course. 

Spinach  Soup. 

Soles  k  la  Cr6me.    Rod  Mullet. 


Entrees. 
Boast  'Fillet  of  Veal       Braised  Ham  and  Spinach. 

Second  Course. 
Boiled  Fowls  and  White  Sauce.    Vegetables. 

Third  Course. 

Leveret. 

Strawberry  Jelly.    Swiss  Cream.    Cboosecakes.    Iced  Pod^flf. 

Dessert. 


BILLS  or  FAOR.  033 


PIiAIN  VAMILT  DINNBBB  FOB  JUNE. 

4005.  Sunday. — ^1.  Salmon  tront  and  parsloy-and-butter,  new  potatoes. 
2.  Roast  fillet  of  veal,  boiled  bacon-cheek  and  spinach,  yegetables.  8.  Goose- 
berry tart,  custards. 

9006.  Monday. — 1.  Light  gravy  Bonp.  2.  Small  meat  pie,  minced  veal, 
garnished  with  rolled  baoon,  spinach  and  potatoes.  8.  Raspberry-and-currant 
tort 

9007.  Tuaday. — ^1.  Baked  mackerel,  potatoes.  2.  Boiled  leg  of  lamb,  gar- 
nished with  young  oarrots.    8.  Lemon  pudding. 

1008.  Wtdnetday.'^l.  Vegetable  soup.  2.  Cairs  liver  and  bacon,  peas, 
hashed  lamb  from  remains  of  cold  joinL    8.  Baked  gooseberry  pudding. 

1009.  Tkurfday. — 1.  Roast  ribs  of  beef,  Yorkshire  pudding,  peas,  potatoes. 
2.  Stewed  rhubarb  and  boiled  rice. 

90ia  Friday. — 1.  Cold  beef  and  salad,  lamb  cutlets  and  peas.  2L  Boiled 
gooseberry  pudding  and  baked  oustard  pudding. 

201 1.  Saturday, — L  Rump-steak  pudding,  broiled  beef-bones  and  cucumber, 
vegetables.    2,  Bread  pudding. 


1013.  Sunday.— 1.  Roast  fore-quarter  of  Iamb,  mint  sauce,  peas,  and  new 
potatoes.    2.  Gooseberry  pudding,  strawberry  tartlets.      Fondue. 

1013.  Monday. — 1.  Cold  lamb  and  salad,  stewed  neck  of  veal  and  peas,  young 
oarrots,  and  new  potatoes.    2.  Almond  pudding. 

9014.  Tuesday. — 1.  Green-pea  soup.     2.  Roast  ducks  stuffed,  gravy,  peas 
and  new  potatoes.    8.  Baked  ratafia  pudding. 

4015.   Wednaday. — 1.  Roast  leg  of  mutton,  summer  cabbage,  potatoes.    2. 
CkxMobeny  and  rico  pudding. 

40t6.  Thursday.— I.  Fried  soles,  melted  butter,  potatoes.    2.  Sweetbreads, 
hashed  mutton,  vegetables.    8.  Bread-and-butter  pudding. 

1017.  Friday. — 1^   Asparagus  soup.      2.   Boiled  bee^  young  carrots  and 
new  potatoes,  suet  dumplings.    8.  College  puddings. 

ooiSb    Saturday. — 1.  Cold  boiled  beef  and  salad,  lamb  cutlets  and  green 
pea&    2.  Boiled  gooseberry  pudding  and  plain  oream. 
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MODEnir  EOUSEHOLD  COOKERY. 


9 


o 

a. 

o 

0 


JULY. 

2010.-BINN1IB  FOB  18  PEBSOITS. 
Ptni  Coterff. 


Green-PeA  Soap, 

ranowdby 

Salmon  and  di«68cd 

Cucumber. 

Yuaof 
Flowers. 


Second  Course. 


Haonoh  of  TeniMn. 


Pigeon  Pie. 


Tan  of 
Flowers. 


Brsised  Ham. 
Saddle  of  I««Bb, 


« 

IE 
« 

Soup  k  U  Beine,  ca 

reroored  br 
Alaokerel  k  la  Maitre 
d'HdteL 


QD 


SntrUt. 


Laskb  Cutlets  aad 
P« 


I' 


VmooT 
nowers. 


Chicken  Pattiet. 


Third  Courge, 

1 
c 

BoaatDnoka,               . 

remoTed  br               '3 

TaailU&wliu.            ST 

S 

• 

g  .Baapberry  Cream,  g  -C  ^ 

1            VaaeoT         |S 

Q 

3-  StrawberrjCream.8^ 

3 

1 

* 

Oreen  Ooosc,            ^ 

removed  br              a 

leed  Pnddinr.           ^ 

Dessert  and  loes. 


2O20.-J>INTSrEB,  70B  12  PBBSON8  (Jiily). 

First  Ooune. 

Soup  2i  la  Jaidini^.        ChidEsn  Soap. 

Crimped  Salmon  azmL  Panley-and-Butter.    Trout  aux  fines  herbes,  in  cases. 

Entrees. 
TendroDS  do  Vesu  and  Pens.    Lamb  Cutlets  and  Cuoambsrs. 


Beoond,  Ckiorse* 

Loin  of  Veal  k  la  B^ofaamol.    Roast  Fore-quarter  of  Lamb,    Salad. 

Braised  Ham,  garnished  with  Broad  Beans.    Vegetables. 

Third  Course. 

Boast  Dndcsi        Turkey  Poult. 

Stewed  Peas  2i  la  Fran^aise.    Lobster  Salad.     Cherry  Tart. 

Baspberry-and-Currant  Tart.      Custards,  in  glasses.    Lemon  Creams. 

Nosselrodo  Pudding.      Marrow  Pudding. 

Dessert  and  Icea. 


WSUM  or  WAMM,  MS 

S02l.~DINNEB  FOB  8  PEHSOIS^S   (July) 

FirBt  Oawne, 

Qreen-Pea  Soup. 

Salmon  and  Lobster  Sauce.    Crimped  Perch  and  Dutch  Sauce. 

Entrees. 
Stewed  Yeol  and  Peas.     Lamb  Cutlets  and  Cucumbers. 


Beoond  Course.     , 
Dch  of  Venison.    Boiled  Fowls  &  la  B^hamol.    Braised  Ham .  Vegetables. 

Third  Course. 
Roast  Ducks. 

eas  2k  la  Fran^aise.    Lobster  Salad.    Strawberry  Cream.    Blancmange. 
Cherry  Tart.     Cheesecakes.    Iced  Pudding. 

Dessert  and  Ices. 


9033.-DINNEB  FOB  6  PBB80N8   (July).-!. 

First  Course. 
Soup  k  la  Jardiniere, 
ion  Trout  and  Parsley-and-Buttcr.    Fillets  of  Mackerel  h.  la  Maltro  d*ndteL 

Entrees. 
Lobster  Cutlots.    Beef  Palates  h,  la  Italienne. 


Second  Course. 
Roast  Lamb.     Boiled  Capon  and  White  Sauce, 
ed  Tongue,  garnished  with  small  Vegetable  Marrows.      Bacon  and  Beans. 

Third  Course. 
Goslings. 
Tiipped  Strawben-y  Cream.    Raspberry-and-Currant  Tart.     ]Mering\ie8. 

Cherry  Tartlets.    Iced  Pudding. 

Dessert  and  loes. 


2Q23.-DINNEB  FOB  0  FEBSONS   (July).-II. 

First  Course. 

Julienne  Soup. 
Crimpod  Salmon  and  Caper  Sauce.        Whitebait. 

Entrees. 
Croquettes  h  la  Reine.     Curried  Lobster. 

Second  Course. 
Roast  Lamb.         Rump  of  Beef  h  la  Jardinibre. 

Third  Course. 
Larded  Turkey  Poult, 
pberry  Cream.    Clicrry  Tart.    Custards,  in  glasses.    GAteaux  h  la  Gen^vdsc. 

Ncsselrode  Pudding. 

Dessert. 


93G  IKODEBN  B0U8IH0LD  OOOKSRT. 


PLAIN   FAMHiT   DINNEB8   70B   JXJIj7. 

2024.  Sunday, — 1.  Salmon  trout  and  parsley-and-butter.  2.  BoAst  fillet 
of  Toal,  boiled  l)aoon-cheek,  peos^  potatoes.  9.  Kaspberry-and-eurrant  tart, 
baked  custard  pudding. 

2015.  Monday. — 1.  Green-pea  soup.  2.  Boast  fowls  garnished  with  water- 
cress^ ;  gi^^i  bread  sauce ;  cold  veal  and  salad.    S.  Cherry  tart. 

7026.  Tuesday. — 1.  John  dory  and  lobster  sauoe.  2.  Curried  fowl  with 
remains  of  cold  fowls,  dish  of  rice,  real  rolls  with  remains  of  cold  fillet.  & 
Strawberry  cream. 

2027.  Wednesday. — ^1.  Boast  leg  of  mutton,  vegetable  marrow,  and  potatoes, 
melted  butter.    2.  Black*currant  pudding. 

1028.  Thursday, — 1.  Fried  soles,  anohoTy  sauce.  2.  Mutton  cutlets  and 
tomato  sauce,  hashed  mutton,  peas,  potatoes.    S.  Lemon  dumplings. 

^029.  Friday. — 1.  Boiled  brisket  of  beef,  carrots,  turnips,  suet  dumplings* 
peas,  potatoes.    2.  Baked  semolina  pudding. 

2030.  Saturday, — ^1.  Cold  beef  and  salad,  lamb  cutlets  and  peas.  2.  Boiled 
'jam  pudding. 


2031.  Sunday. — 1.  Julienne  soup.  2.  Boast  lamb,  half  calTs  head,  toogoe 
and  brains,  boiled  ham,  peas  and  potatoes.    3.  Cherry  tart,  custards. 

2032.  Monday. — ^1.  Hashed  calfs  head,  cold  lamb  and  salad.  2.  Vege* 
table  marrow  and  white  sauoe,  instead  of  pudding. 

2033.  Tuesday. — ^1.  Stewed  veal,  with  peas,  young  carrots,  and  potatoes. 
Small  meat  pie.    2.  Baspberry-and-currant  pudding. 

2034.  Wednesday. — 1.  Boast  ducks  stu£fed,  gravy,  peas,  and  potatoes;  thd 
remains  of  stewed  veal  rechaufi&    2.  Macaroni  served  as  a  sweot  pudding. 

2035.  Thursday, — 1^  Slices  of  salmon  and  caper  sauce.  2.  Boiled  knuckle 
of  voal,  parsley-and-butter,  vegetable  marrow  and  potatoes.  S.  Black-curraot 
pudding. 

2036.  Friday. — 1.  Boast  shoulder  of  mutton,  onion  6auce>  peas  and  potatoes 
2.  Cherry  tart,  baked  custard  pudding. 

2037.  Saturday. — 1.  Minced  mutton,  rumpsteak-and-kidney  pudding. 
2.  Bukod  lemon  pudding. 
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987 


AUGUST. 

S088.-DIin!nBB  FOB  18  PBBBONS. 
Firti  CwtrH.  Entries. 


Hock-Tortl*  S«np, 

remoTcdbj 
Broiled  8«liiion  and 

Cftper  SMwe. 

Yam  of 
Flowers. 

Soap  k  U  Julienne, 

remored  hj 

Brill  and  Shrimp  Sanee. 


Second  Courte. 


Haonch  of  Yenifon. 


Ham,  gamifthed. 


Yaseof 
Plowers. 


Leyeret  Pie. 


Saddle  of  Matton. 


I 


I 


Fricandami  de  Yean 
jk  In  Jardiniire. 


3L  Yase  of 

t<  nowert. 


Fillet*  of  Dooki 
andPeae. 


Third  C^une. 


I 

5 


II. 


Oroiue, 

remoTed  br 

Cabinet  Padcung. 

Froit  Jellj. 

Yaeeof 
Flowers, 

Yol-au-Yent  of 
Pears. 

Larded  Peahen, 

remoTed  hj 

loed  Podding. 


S 


i 


Dessert  and  loes. 


a039.-DIKNEB  FOB  12  FEBSON8  (August). 

First  Course. 

Vermioellt  Soup.    Soup  k  la  Beine. 

Boiled  Sahnon.    Friod  Flounders.     Trout  en  Matelot. 


'  Bntrees. 

Stowed  Pigeons.    Sweetbreads.    Bagoiit  of  Ducks. 
Fillets  of  Chickens  and  Mushrooms. 


Second  Course. 
Quarter  of  Lamb.  Cotelette  de  BoBuf  k  la  Jardinibre. 

'  Boast  Fowls  and  Boiled  Tongue.    Bacon  and  Beans. 

Third  Course. 
Orouse.    Wbeatears. 
eengageTart    Whipped  Cream.    Yol-au-Vent  of  Plums.    Fruit  Jell/. 

Iced  Pudding.    Cabinet  Pudding. 

Dessert  and  loes. 


u 


DILLB  OF  FARB. 


987 


AUGUST. 
2038.-dinni:b  fob  is  febbons. 

First  Course,  Bnirits. 


lock-Tarila  Soup, 

mnoT«d  hj 
roiled  Salmon  and 

Caper  Sauce. 

Vase  of 

Flowera. 

ovp  4  la  Julienne, 

removed  bj 
1  and  Shrimp  Saace. 


g 

P4 


Fricandean  de  Yean 

o 

k  la  Jardini&re. 

I 

•a^ 

Taseof 

g 

nowert. 

X  1 

o* 

0  i 

3. 

05 

^ 

-g^ 

FilleleofDaoln 

J^ 

andFeaa. 

8'eeoR<2  Course, 


Third  Course. 


annch  of  Yeniaon. 


Sam,  gamithed. 


Yaaeof 
Floweri. 


Leveret  Fie. 


leddleofMatton. 


I 


net*  Grouse, 

£.0*  removed  br 

0.1  9  Cabinet  Fuddii 
■  S   1 


ng. 


5* 
5 


r 


Fruit  Jelly. 

Yaaeof 
Flowera. 

Yol-au-Yent  of 
Fears. 

Larded  Feahen, 

removed  hj 

IcedFodding. 


S 
-3 


S 


I! 


3>eMert  and  Zoas. 

wm^mjnmB  fob  la  fbbbonb  (AoKuat). 

Fint  OouTM. 

VamiotUi  Soup.    Soap  )i  la  Beine. 

BoiM  Sahiion.    Fried  noimdenu    Trout  en  Matolot 


Btowi&FlgiMtHL    Swwtbraadi.    Sago&t  of  Docks. 
FDbta  of  OddkiUM  and  HoBhrooms. 

BMond  Ocrane. 

BBtftar  of  LftmK  CSotolotU  d«  Bcraf  )i  la  Jardiniuro. 

'BcMifcVaiwkndBoOedToiigiM.    Baoon  and  Beans. 

ondid  Ocrane. 
OnoMi    Wheatean. 
Kf''  >l|i|MdOHnn.    Vol-aa-yent  of  Plmns.    Fruit  Jell/. 

dPnddlqg.    Oablnet  Podding; 


aaU^BmHTEIB  FOB  6  PEmsoss  I 
Tint  ConrM. 

Kwrnroni  Boup. 
Crimpad  Salmon  and  Suice  HotlnndaiM.     Pried 


Tendnnu  do  Vnu  and  Slewed  Feaa.    Salmi 
B»eand  Coiitm. 
Bi>ait  Loin  of  Teal         Btnlad  Bacon,  garni.tied  w 
Stamd  B«of  &  la  Jardinibra.      V«geU 
Third  Oonne. 
Torlcsr  Poult 
PIuui  Tart,  Ciutard  Puddine:         Vo1-ao-\ 

SUawbeiry  Cream.        BataSa  Sonfl 


iiM].-DrETinGB  roB,  a  pbbsoiib  (i 

Sfnt  Cooisa. 
Vc^Cabla-Uarroir  Soup. 
Staved  Hulltt.  Fillet*  of  SalmoD  and  Bb^ 
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PLAnr  FAiaiiT  dxnjstejblb  vob  august. 

1043.  Sunday.—A.  Vegetable-morrow  soup.  2.  Rocist  quarter  of  lamb, 
■lint  saooe,  Frencli  beans  and  potatoes.  S.  Baspberry-and-currant  tart, 
ciKtard  podding. 

4044.  Monday. — 1.  Cold  lamb  and  salad,  small  meat  pic,  Tegetable  marrow 
ud  white  sauce,    2.  Lemon  dumplings. 

40f5.  T^usday.—\,  Boiled  mackerel.  2.  SteWed  loin  or  veal,  French 
bcuu  and  potatoes.    8.  Baked  raspberry  pudding. 

9046k  WBdnetday,-—!.  Vegetable  soup.  2.  Lamb  cutlets  and  French 
beftns ;  the  remains  of  stewed  shoulder  of  Tcal,  mashed  Tegetablo  marrow. 
&    Black-currant  pudding. 

9047.  Tkwrtday,—!,  Roast  libs  of  beef,  Yorkshire  padding,  French  beans 
and  potatoes.    2.  Bread-and-butter  pudding. 

9048.  Friday.—!.  Fried  soles  and  melted  butter.  2.  Cold  beef  and  salad, 
lamb  cutlets  and  mashed  potatoes.  3.  Cauliflowers  and  white  sauce  instead 
«f  pudding. 

9049^  Saturday. — ^1.  Stewed  beef  and  vogotables,  with  remains  of  cold  beef ; 
siutton  pudding.    2.  Macaroni  and  cheesa 


105a  Sunday.— Tl.  Salmon  pudding.  2.  Roast  fillet  of  veal,  boiled  bacon- 
^eek  garnished  with  tufts  of  cauliflowers,  French  beans  and  potatoes.  3. 
^om  tart,  boiled  custard  pudding. 

1051.  Monday. — 1.  Baked  soles.  2.  Cold  veal  and  bacon,  salad,  mutton 
outlets  and  tomato  sauce.    3.  Boiled  currant  pudding. 

1053.  Tuesday. — 1.  Rioe  soup.  2.  Roast  fowls  and  water-cresses,  boiled 
Imuckle  of  ham,  minced  Teal  garnished  with  oroiktons  ;  vegotableft.  8.  College 
JiMiddings. 

9053.  Wectkesday.—l.  Curried  fowl  with  remains  of  cold  fowl ;  dish  of 
lice,  stewed  rump-steak  and  vegetables.    2.  Plum  tart 

3054.  Thursday. — 1.  Boiled  brisket  of  beef,  carrots,  turnips,  suet  dumplings, 
«nd  potatoes.    2.  Baked  bread  pudding. 

1055.  Friday.—!.  Vegetable  soup,  made  from  liquor  that  beef  was  boiled 
in.  2.  Cold  beef  and  dressed  cucumber,  real  cutlets  and  tomata  sauce.  3. 
Tonduei 

9056^  Satwday. — 1.  Bubble-and-squeak,  made  from  remains  of  oold  beef; 
«old  veal-and-ham  pie,  aalad.    2.  Baked  raspberry  pudding.  ^ 


VM.~DUISBB,  TOR  8  FEH80NS   (Aucol 

Tint  Conrao. 

Jnlieuna  Soup. 

nUata  of  Turbotuid  Dutch  S^iuce.     Rnl  Mullet. 


Rii  <la  Veui  am  Tamntcs.        Fillcti  of  Ducki  an  J  I 
BrcoDd  Course. 

^niiid  Conno. 

LcIXTL't. 


Deiaart  and  leea. 


Tc:Jroui  dc  Vwii  and  tjitncd  Tcaa.     ^i:J  ofCr.:: 
Second  Conne. 


;.;;.— DISHE3   FOa  O   FfHtSOKS  fin- 


V 

V 
v 


SILLS  OF  FAUX. 


^AIN   FAlOIiY   DINNSB8    VOB   AUG 

^y*^^  Sunday.^\,    Vegotable-marrow  soup.      2.  Roast  qt 
"J»  aauce,   ProncU  beans  and  potatoes.     3.    Raapberr>'-an 
***^  pudding. 

•»?*^  i/o«da3f.-_l.  Qq\^  lanji,  ^nd  salad,  small  meat  pie,  vc 

'"^Mte  sauce.    2.  Lemon  dumplings. 
1*^5.  Tuejiay.^i.    Boiled   mackerel.      Z    Stetred  loin  o 
^*'**  and  potatoes.    8.  Baked  raspberry  pudding. 

\i^^^   ^^netday.—l.    Vegetable  soup.      2.  Lamb   cntlot 
^    111 '  ****  "^niains  of  stewed  slioulder  of  veal,  mashed  vcg 
**»ack-currant  pudding. 

0;^!^^  ^•wtday.— 1.  Roast  ribs  of  beef,  Yorkshire  pudding 

^^***®«'    2.  Bread-and-butter  pudding. 
^H^^ -f'rirfay.— 1.  Fried  soks  and  molted  butter.     2.  Cold 
^  l^'Hld*^**^  ^^^  mashed  potatoes.    3.  Cauliflowers  and  whit 

f«»Utto,j  '^'<«^jf-— 1.  Stewed  beef  and  vogeUblcs,  with  remn 
J^^dding.     2.  Macaroni  and  chooso. 


^^^eeJt  /j5i     ^^^i'-— ^'  Salmon  pudding.    2.  Roast  fillet  of  ve 
^^ain  t^*^^be€!  with   tuOs  of  cauliflowers,  French  beans  ai 
j^  ^^  ^Ucil  custarri  jjudding. 
ttkt^    '*^*«J2rfi  —-7-    Baked  soles.     2.  Cold  veal  and  bacoi 
*w    ^"^ tonj^to  B.iuc<^.       3.  Boiled  currant  pudding. 


.^V  mioc^"^ 


sonp.     2.  Roast  fowk  and  wiit< 
garnished  with  orodtons  ;  vegot 

fowl  with   remains  of  cc 
vegetables.    2.  Plum  tart. 
brisket  of  beef,  carrots,  turnip 
pudding. 

made  from  liquor  tha 
-v,  vcal  cutlets  and 


c,  mad*  ft**" 
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MODERN  BOCSBHOLD  OOOKBBT. 


SEPTEMBEE. 

9067.— DINNBB  FOB  18  PBBBOB'S. 


Firtt  Course. 


ICntries, 


K 


00 


Julienne  Soup, 

remoTedby 

Brill  and  Shrimp  Saace. 

Tuaof 
Flowerf. 

Oiblet  Soapp 

remoTedbj 

Salmon  and  Lobster  Sauce. 


•3 

I 


3 


Lamb  Cntleta  and 
French  Beans. 


Yaaeof 

Iloirera. 


Sweeibreada  and 
Tomata  Sance. 


Second  Course. 


Third  Course. 


Saddle  of  Mutton. 


E 

3 

m 

r 

td 

S*     Broiled  Ham,  garnished    '^ 
B  with  Caulioowers. 

MlfltofVeal. 


Yeal-aad-Ham  Pie. 


Yaaeof 
Flowera. 


S 
'a 


e 


Pariridgea, 

remored  bj 

Plum-pudding. 

^omp6te  of  Oreenga| 


s 


Yaaeof 
Flowera. 


^^  Pastry  Sandwichea 

^     Grouse  &  Bread  San* 
•  removed  br 

ft        Nesselrode  Puadin) 


Dessert  and  loes. 

20K8.-DINNSB  FOB  12  FEBSOITB   (September). 

First  Course. 

Mock-Turtle  Soup.        Soup  2i  la  Jardiniere. 

Salmon  and  Lobster  Sauce.    Fried  Whitings.    Stewed  Eels 

Entrees. 
Veal  Cutlets.    Scalloped  Oysters.    Curried  Fowl.    Grilled  Hushi 


Second  Coarse. 
Haunch  of  Mutton.    Boiled  CalTs  Head  k  la  B^hameL    Braised 

Boast  Fowls  aux  Cressons. 


Third  Course. 
Leveret.     Grouse. 
Cabinet  Puddingr.     Iced  Pudding.     Compete  of  Plums.      Damea 
Cream.    Fruit  Jelly.    Prawns.    Lobster  Salad. 


Dessert  and  loes. 


BTLxa  OF  vabe:  mi 

SOSd.-DnnnDB  POB  8  FSBSONS  (S^tember). 

Pirst  Oourte. 

Flemish  Soup. 

Tarboi,  garnUhed  with  Fried  Smelts.    Red  Mullet  and  Italian  Sauce. 

Bntreea. 
Widroiis  de  Veau  and  Tniffles.  Lamb  Cutlets  and  Sauce  Piquanto. 

Beoond  Course. 
'jclin  of  Veal  )i  la  Bechamel.    Boast  Haunch  of  Venison.    Braised  Ham. 

Grouse  Pie.    Vegetables. 

Third  Course. 

Boast  Hare. 

Plum  Tart    Whipped  Cream.    Punch  Jelly.    Compete  of  Damsons. 

Marrow  Pudding. 

Dessert. 


9060.->DIinrEB  FOB  6  FEBSOIS^S    (September).— I. 

First  Course. 

Oame  Soup. 

Crimped  Skate.      ^  Slices  of  Salmon  k  la  Oen^v^ie. 

ZSntrees. 
Fricasseed  Sweetbreads.    Savoury  Bissoles. 

Second  Course, 
oin  of  Beef  and  Horseradish  Sauce.    Boiled  Leg  of  Mutton  and  Caper  Sauce. 

V^etables. 

Third  Course. 

Boast  Partridges. 
Charlotte  Busse.    Apricots  and  Bice.     Fruit  Jelly.    Cabinet  Pudding. 

Dessert. 


9061.— DINNSB  FOB  6  PEBBON8  ( September) .-IL 

First  Course. 

Thick  Gravy  Soup. 

Fillets  of  Turbot  \  la  Cr6me.        Stewed  Eels. 


Entrees. 
VoI-an-Vent  of  Lobster.    Salmi  of  Grouse. 


<« 


Second  Course. 

Haunch  of  Venison.  Bump  of  Beef  h.  la  Jardiniere. 

Hare,  boned  and  larded,  with  Mushrooms. 

Third  Course. 

Boast  Grouse. 

Apricot  Blancmange.      Compete  of  Peaches.      Pliun  Tart. 

Custards.    Plum-pudding. 

Dessert. 


loCf)-  Sunday.— I.  Frinl  SUelwl  solen  >nd  uiahovr  uucQ 
iiiiitt<Ni,  brown  ooioQ  sauco,  Fnuicb  beam,  and  potalon 
tun^ruc,  olid  bruini.     S.  Plum  tori ;  costardg,  in  gUssoa. 

3070.  M»«day.—1.  VcgoUblo-mniTOir  mup.  2,  CBlfii 
iVbdtol,  from  romniiu  of  cokl  liead ;  boiled  brlikot  of  boa 
3.  Stoirod  fniit  and  batod  ric*  puddisj;. 

7071.  TtHtdaj/. — 1.  Koiut  fuwls  aad  vntor-croncs;  boiled 
withtufta  of  ciuliflairar  j  luubtd  mutton,  from  rcmaini  of  i 
i.  UaLed  iihim-iniilding, 

1071.  Wednadai/, — I.  Boiled  kuueUs  of  Twl  and  ric«, 
Ei!:;-.ll  Iiani,  {,'arobbod  with  French  b«ni.     I.  Bakal  sppla  f 

laji.  Tkrruli'y.—l.  Brill  and  shrimp  laacs.  S.  Rooat 
rad-curTBatjolly;  mutton  cutlata  and  muhsd  potnton.  3. 
iiisload  otpudiliDE. 


mUB  or  FABB. 


M8 


OCTOBER. 

2076.-DIirNBB  WOB  18  PEBSONS. 
JVrf<  Coune,  Entria. 


Hoelk-Tttrtle  Soap, 

removed  bj 

Crimped  Cod  ana  Oyiter 

Ebftooe. 

Tut  of 

Flowen. 

Julienne  Soap, 

remoTedbr 

John  Dory  and  Dutch 

SiMice. 


3 


Bweetbreada  andTomata 

Baooe. 

• 

^ 

1 

TaMof 

I 

Ilowera. 

•o 

1' 

I 

• 

Fraeandeau  da  Yara  and 

Si 

r0\ 

Celery  Saaoe. 

CD 

Second  Course. 


Third  Courte. 


Boaat  Saddle  of 
Matton. 

ChronsePie. 


Taeeof 

FloworB, 


Ham. 
Larded  Torkej. 


a 


I 


DO 


& 


t 
I 

OB 


Fheaaanta, 

removed  hr 

Cabinet  Fadtung. 

Italian  Cream.    *s 


I 

P4 


Yaaeof 

Flowen. 

Feaoh  Jellj. 

Boaat  Hare, 

remored  bj 

loed  Fadding. 


o 


i 


Dessert  and  loes. 
2077.-DINIO:b  fob  12  PBBSOn'S  (October). 

Carrot  Soup  &  la  Orfol        Soup  k  la  Heine. 
Baked  Cod.    Stewed  Eels. 


Xntrees. 

Ri«  deTean  and  Tomata  Sauce.         Vol-au-Vent  of  Chicken. 

Pork  Cutlets  and  Sauce  Robert.     Grilled  Mushrooms. 


flecoxul  Ooune. 
)  of  Beef  h  la  Jardiniere.    Booot  Goose.    Boiled  Fowls  and  Celery  Sauoe. 
Toogae,  garnished.        Vegetables. 

.  Third  Conne. 

Grouse.    Pheasants. 

KuoesMly.     Lemqn  Cresm.     Apple  Tart  OompMe  of  Peaches. 

Keeselrodo  Puddiiig.    Qabinet  Pudding.  Scalloped  Oysters. 

De^Mirt  mivl  Ices. 


944  UODBRH  HOUSEHOLD  OOOKXBT. 

2078.-DINNSB  FOB  8  FSBSONS  (Ootober). 

First  Ck>UT8e. 

Coifs-Head  Soup. 

Orimped  Cod  and  Oystor  Sauoe.        Stewed  Eels. 

ISntrees. 
Stowed  Mutton  Kidneys.    Curried  Sweetbreads. 

Seoond  Course. 
Boiled  Leg  of  Mattoni  garnished  with  Carrots  and  Turnips.     Boast 

Third  Course. 
Partridges. 
Fruit  Jelly.    Italian  Cream.    Yol-au-Vent  of  Pears.    Apple  Ts 

Cabinet  Pudding. 

Dessert  and  Ices. 


aOTO.-DINNIlB  FOB  6  FEBSONS   (Octol>er).-I. 

First  Course. 

Hare  Soup. 

Broiled  Cod  &  la  Mattre  d'HdteL        Haddocks  and£ggSaaoc 

Entrees. 
Veal  Cutlets,  garnished  with  French  Beans.  Haricot  Mutti 

Seoond  Course. 
Roast  Haimch  of  Mutton.    Boileil  Capon  and  Rice.    Vegetable 

Third  Course. 

Pheasants. 

Punch  Jelly.    Blancmange.     Apples  k  la  Portugatse. 

Charlotte  &  la  Yanillo.     Marrow  Pudding. 

Dessert. 


tOSO.-DINNEB  FOB  6  FEBSONS   (October).-!!. 

First  Course. 

Mock-Turtle  Soup. 

Brill  and  Lobster  Sauce.        Fried  Whitings. 

Entrees. 
Fowl  k  la  Bechamel.      Oyster  PatUes. 

Seoond  Course. 
Iloast  Sacking-Pig.       Stewed  Rump  of  Beef  &  la  Jardinlke.    Y^ 

Third  Course. 

Grouse. 

Charlotte  anx  Pommes.       Coffee  Cream.       CbMmoAm» 

Aprioot  Tart    Iced  Pudding. 

Dessert. 


tlUA  OF  FARC  PIS 


PTtATW  JAMTTiY  DINNBB8  FOB  OCrTOBEB. 

4o6i.  Sunday,^!,  Boast  sucking-pig,  tomata  sauce  and  brain  sauco  ;  small 
boiled  1^  of  mutton,  caper  sauce,  turnips,  and  carrots.  2.  Damson  tart, 
boiled  batter  pudding. 

208).  Monday. — 1.  Vegetable  soup,  made  from  liquor  that  mutton  was 
boiled  in.  2.  Sacking-pig  en  blanquotte,  small  meat  pie,  French  beans,  and 
potatoes.    8.  Pudding,  pies. 

3063.  Tuesday. — 1.  Roast  partridges,  bread  sauce,  and  gravy;  slices  of 
mutton  warmed  in  caper  sauce ;  vegetables.    2.  Baked  pliun-puddiog. 

2084.  TF«prf»«rfay.— 1.  Boast  ribs  of  beef,  Yorkshire  pudding,  vegetable 
marrow,  and  potatoes.    2.  Damson  pudding. 

1085.  Tkurtdat/.^l,  Fried  soles,  melted  butter.  2.  Cold  beef  and  salad  ; 
mutton  cutlets  and  tomata  sauce.    8.  Macaroni. 

20S6.  Fiiday. — 1.  Carrot  soup.  2.  Boiled  fowls  and  celery  sauce  ;  bacon- 
cheek,  garnished  with  greens;  beef  rissoles,  from  remains  of  cold  boof. 
db  Baroness  pudding. 

M67.  Saturday. — 1.  Curried  fowl,  from  remains  of  cold  ditto ;  dish  of  rice, 
Twnpsteak-and-kidney  pudding,  vegetables.  2.  Steweil  pears  and  spongo 
cakes. 


7088.  Sunday. — ^1.  Crimped  cod  and  oyster  sauce.  2.  Koa^jt  haunch  of 
mutton,  brown  onion  sauce,  and  vegetables.  3.  Bulloco  pudding,  baked 
custards  in  ctips. 

2089.  Monday. — 1.  The  remains  of  codfish,  flaked,  and  warmed  in  a  maltro 
d*h(^tel  sauco.  2.  Cold  mutton  and  salad,  veal  cutlets  and  rolled  bacon, 
French  beans  and  potatoes.    3.  Arrowroot  blancmange  and  stowed  damsons. 

9090.  Tutsday. — 1.  Boost  hare,  gravy,  and  red-currant  jolly ;  boshed  mut- 
ton, vegetables.    2.  Currant  dumplings. 

1091.  Wednesday. — 1.  Jug^fod  hare,  from  remains  of  roost  ditto ;  boiled 
knuckle  of  veal  and  rice ;  boiled  bacon-cheek.    2.  Apple  pudding. 

1091.  Tkurtday, — 1.  Boast  leg  of  pork,  apple  sauco,  greens,  and  potatoes. 
2.  Bice  snowballs. 

2093.  Fn'day.—l.  Slices  of  i)ork,  broiled,  and  tomata  sauce,  mashed  pota- 
toes ;  roast  pheasants,  bread  sauce,  and  gravy.    2.  Baked  apple  puddiuor. 

ao94.  Saturday,-^!,  Bump-steak  pie,  sweetbreads.    2.  Ginger  pudding. 


dr 


§46 
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p 


NOVEMBER 

tQDS.-DINinBB  70B  18  FBBSONB. 

Firtt  Course, 


Thick  Orome  Btrap, 

retnored  bT 

Crimped  Cod  and  Ojster 

8»uce« 

VaMof 
Flowers. 

Clear  Oz-t^  Scop, 

remored  bj 

FilleUofTurbot&la 

Of^ma. 


Second  Course. 


09 


Haunch  of  Mutton. 
Cold  Game  Tie. 


Taaeof 
Flowers. 


Boiled  Ham. 


Boiled  Turkey  and  Celery 
Bauoe. 


.3 

o 

pC4 


JBniriei, 

Poatot4klfaMi«o. 

*4 

fe 

o 

5 

s» 

VaMof 

V 

r 

Flowm. 

o 

I 

XnahroooM  aanUa. 

1 

7%t  rtf  CkmrML 


1-3 


O! 
o 


o 


PartridKea, 

nmoredhj 

Plmn^ptiddinf. 

Wine  JeDy. 

VaMof 
Fknren. 


3 


BT     Blancmasg*. 

Snipea, 

remoTed  by 

Chark>tte  glao<^. 


« 

S 


si? 

0 

X 


Dessert  and  Ices. 


9086.— DINNBB  70B  12  PBBSOZTS  (NoTttmber). 

Tint  Oourse. 

Hare  Soap.       Julienne  Soap. 

Baked  Cod.        Sdes  k  la  Kormandie. 

Entrees. 
Riz  de  Veau  aux  Tomatee.        Lobetor  Patties. 
Mutton  Cutlets  and  Soubise  Sauce.    CroiltadeB  of  Marrow  aux  fines  hmbe^ 

Second  Oourse. 
Iloast  Sirloin  of  Beef.    Braised  Goosa    Boiled  Fowls  and  Celeij  Saaoe. 
Bacon-oheek,  garnished  with  Sprouts. 

Third  Course. 

Wild  Ducks.        Partridges. 

Apples  Ik  la  Poriugaissu    Bavarian  Craam.    Aprioot-jan  SaadwidMa 

Cheesecakes.    Charlotto  k  la  Vanille.    Plum-padding. 

Dessert  and  Ices. 


muM  OF  PAU.  917 


2097.-DIinraB  FOB  8  PERSONS   (November). 

First  Course. 

MwHigsitftwiiy  BcvKp. 

Fried  slices  of  Codfish  and  Oyster  Sauce.    Eels  en  Matebte. 

Sntrees. 
iled  Pork  Cutlets  and  Tomata  Sauce.      Tcndrons  de  Yeau  &  la  Jardiniere. 


Beoond  Course. 
Boiled  Leg  oHfutton  and  Vegetables.    Boast  Goose.    Cold  Game  Pie. 

Third  Course. 

Soipes.     Teal. 

ik|^leSoaffl&    Iced  Charlotte.    Tartlets.     Champegne  Jelfy. 

Cofifoe  Cream.        Mince  Pies. 


Dessert  and  Ices. 

2018.— DIN JIJBK  FOB  6  PSBBOKS   (Noimiiber).— I. 

First  Cbnrse. 

Oyster  Soup. 

Crimped  Cod  and  Oyster  Sauce.     Fried  Porch  and  Dutch  Sauce. 

Entrees. 

Pigs'  Feet  ik  la  Bechamel.     Curried  Rabbit. 

Second  Course. 
Boost  Sucking-Pig.     Boiled  Fowls  and  Oyster  Sauce..    Vegetables. 

Third  Goursa. 

Jugged  Hare. 

Meringues  h  la  Ci'dme.    Apple  Custard.    Vol-au- Vent  of  Pears. 

Whipped  Cream.    Cabinet  Pudding. 

Dessert. 


2099.-DINNEB  FOB  6  PEBSON8   (November) .-ZI. 

First  Course. 

Game  Soup. 

Slices  of  Codfish  and  Dutch  Sauce.    Fried  Eels. 


Entrees. 
Kidneys  2i  la  Mattre  d'Hdtel.  Oyster  Patties. 

Second  Course, 
ddle  of  Mutton.    Boiled  Capon  and  Bioe.     Small  Ham.      I^ffk  Pui!ding. 

Third  Course. 

Boast  Hare. 

Apple  Tort.    Pineapple  Cream.    Clear  Jelly.    Cheesecakes. 

Marrow  Pudding.      Nesselrode  Pudding. 

Dessert. 
3  p2 


liOf.  TiiMrtiaf. — 1.  Cold  pork  and  imiEhed  potatoes ;  i 
bread  caaoe  and  gnT^.  2.  Tho  remainder  of  poddins  cut  bati 
narratd  thrcnigli,  and  »n'ed  irith  liftod  aogar  aprinkled  OTer 
■  3io<.  fn'rfay.— 1,  Roi 
oyster  sauee ;  Tegetablei. 

9Io6.  Salurdaif, — 1.  Jogged  bare;  nnsUmattoDpudding. 


lioS.  Monday. — I.  The  renudndoc  of  cod  wermed  in  mat 
2.  Boiled  aitchbone  of  boef,  oarrot',  parmipsj  EUat  dump 
brmd-iuid'batter  pudding. 

110^  Tutidai/, — ].  Fea-aonp,  mnda  from  liquor  In  wliich 
2.  Cold  beef,  mttibod  poUtow  ;  mutton  cutlotx  and  tomata  c 
[.uddrng. 

trio.  Wtdnttdaf. — 1.  Fried  aolea  and  molted  butter. 
liork,  apple  uuoe,  Ti^tabtca.     3.  Mucsroni  nilh  pBnuaawl' 

4II1.  TAHriiay, — 1.  Btabble-and-squeakfrom  racaalnaof  i 
l<orb,    2.  Baked  SemoIEna  pudding. 

9II9,  Friday, — 1.  BoaM  lag  of  mutton,  etewed  Spaniah 
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DECEMBEE. 


21U.-DINNBH  FOB  18 
Firtl  CoHrte, 


Mock-TorUe  Soap, 

rerooredbr 
Cod's  Head  and  Snouldert 

• 

OB 

1 

■ad  Ojittr  8aao«. 

Z. 

Vase  of 

•c 

t 

Flowers, 

Julienae  8oap, 

remoTedbr 

Soles  anx  fines  herbes. 

(M 

r 


Secoiul  Course, 


Haaaoh  of  Matton. 

Ham  and  Bnueels 
Sprouts, 


Yaseof 
Plowers, 


Game  Pie. 

Boiled  TnrVej  and 
Celery  Sauce. 


•si 

I* 

CO 


PERSONS. 

Eniriet, 


Fillets  of  Gronse  and 

*d 

o 

Sauce  Piquaute. 

8,: 

i 

Yaseof 

a 

g* 

Flowers. 

«J 

8- 

1  = 

$ 

SO 

3CQ 

8weetbr««ds. 

f^ 

Third  Count, 


OtJ 

si' 


r 


"^ 


«9 


Pkeasants, 

removed  bj 

Plum-pudding. 

Yanilla  Cream. 

Yaseof 
Flowers. 

DIancroan(»e. 

TVild  Ducks, 

removed  by 

Iced  Pudding. 


§ 


Deewert  and  Ices. 


2115.— DINNER  FOR  12  PERSONS  (December). 

First  Coarse. 

Gome  Soup.     Clear  Vermicelli  Soup. 

Codfish  an  gratin.      Fillets  of  Whitings  2i  la  Moltre  d'lIOtcL 

Entrees. 

Filet  de  Boeuf  and  Sauce  Piquante.     Fricasseed  Chicken. 

Oyster  Patties.    Curried  Rabbit 

Second  Course. 

Koast  Turkey  and  Sausages.      Boiled  Leg  of  Pork  and  Vegetables. 

Roast  Goose.    Stewed  Beef  2i  la  Jardiniere. 

Third  Course.  * 

Widgeon.     Partridges. 
Charioite  anx  Pommes.    Mince  Plea    Orange  Jelly.    Lemon  Crcanu 

Apple  Tart.      Cabinet  Pudding. 

Dessert  and  Iocs. 


Third  Course 


DesBert  Mid  loes. 


lllT—DnniBB  FOB  S   FZBSONS   P>Ma 
rtrat  OoniM. 

Chrrot  Soi^. 
Ciimptil  Csd  uid  Oyster  Sinea.      Bakad  SoU 


Boilod  B«ef  and  VdgMnbln.    Harrow-bona.    RoaitFowliK 

Tongw,  gwDulied.    Qame  Fit- 
Third  CkniToe. 

Kaaomuig*.      CompAte  or  Apples.     "VoI-kq- Veot 


LiW 


,— DISHXX  rOB  »  FWBmOSB   (Smmb 
Fint  Cotme. 
BdibitSegp. 
Brill  ud  Shrimp  Smkib. 


KLLB  OF  FABl.  901 

3119.->DinNI!B  FOB  6  FEB80NS   (December). -II. 

First  Course. 

Ox-tail  Soup. 

Crimped  Cod  and  Oyster  Sanoe. 


Savoury  Rissoles.         Fowl  Scollops  li  la  B^efaamel. 

Beeond  Course. 

Uaunch  of  Mutton.    Boiled  Chickens  and  Celery  Sanoe. 

Bacon-cheek,  garnished  with  Brussels  Sprouts.  Vegetables. 

TUrd  ConrM. 

Snipes. 

Orange  Jelly.    Cheesecakes.      Apples  k  la  Portugaise. 

Apricot-jam  Tartlots.    Souffltf  of  Rico. 

Dessert. 


2120.-DINNEB  FOB  6  PERSONS   (Deoember}.-III» 

First  Course. 

Vermicelli  Soup. 

Soles  2i  la  Mattre  d^Hdtel.    Fried  Eols. 


Entrees. 
)rk  Cutlets  and  Tomata  Sauce.      Ragotlt  of  Mutton  &  la  Jardinitiro. 

Second  Course. 
Boast  Goose.    Boiled  Leg  of  Mutton  and  Vegetables, 

Third  Course. 

Pheasants. 

Whipped  Cream.      Meringues.    Compdte  of  Normandy  Pippins. 

Minco  Pios.     Plum-pudding. 

Dessert. 


2121.-DINNEB  FOB  6  PEB80NB   (Deoember).-rVr» 

First  Course. 

Carrot  Soup. 

Baked  Cod.        Fried  Smelts. 


Entrees. 
Stewed  Rump-steak  k  la  Jardiniere.        Fricasseed  Chicken. 

Second  Course. 
t  Log  of  Mutton,  boned  and  stuffed.    Boiled  Turkey  and  Oyster  Sauce. 

Vegetables. 

Third  Course. 

WUd  Ducks. 

Pancy  Pastry.    Lemon  Cream.      Damson  Tart,  with  bottled  miit. 

Custards^  in  glasses.     Cabinet  Pudding. 

Dessert. 


loionta  Biiueo  ;  vogctnMos.     2.  Bnjtod  lemon  pudding. 

:i;,'.  Il\-h,<s,/aij.~1.  I(..ikLl  ufek  of  luim.ui  ami  vc^-oCil 
Kvrvi!.!  Ri-at  witb  a.  littlo  pearl  b^lcy  or  rica  1>uik'il  in  it. 
piulcling. 

3136.  TABntfajr. — 1.  Bout  IcgoT  pork,  Rpplo  sauce,  Togol 
mowball*. 

11)7-  Fnday.~l.  Sol«  kl&  Crtme.  2.  Cold  parte  and  m 
broilod  nimp-Rt«itkiuido]mer  sauce.    3.  ItoUod  jam  pudding 

iiiS.  Satuntay. — 1.  The  rem^nii  of  cold  pork  ourried,  diOi< 
cutlctK,  and  maahed  potatoet.    S.  Baked  apple  dump]int>;i. 


loil  turkey,  cold  pork,  nuuhod  potn 


BILL3  07  FABB. 
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2136.~BIIiIi  OF  FABXS  FOB  A  GAMS  PINNEB  FOB 

80  FBBSON8  (NoTember), 


Fird  Caurte, 


Hare  Soup. 


Taaeof 

Flowers. 


Soup  i  la  Seine. 


I 


& 


Eniriti, 


aa 


Fillets  of  Hare 
en  Cherreoil. 


^  gPerJrixanxChoux.S  oq> 


s- 


Yaseof 

Flowers. 


^ 


Si 

GO  5'  Curried  Babbit. 


<8 
P4 


Fillet  of  Pheasant 
and  Truffles. 


a 

'3 
w 


i 


1 
I 

o 


Second  Course, 


Third  Course^ 


11 


L 


Larded  Pheasants. 

Leveret,  larded  and 
stuffed. 


Taseof 
Flowers. 


Grouse. 
Larded  Partridges. 


o 

Si 


6B 

5. 

Pintails. 

• 

q 

-1 

•§ 

• 

Quails. 

o 

n 

Vase  of 

• 

o 

1^ 

Flowers. 

?= 

Teal. 

• 

It 

04 

Woodceclcs. 

• 

w 

JSntrends  and  Removes, 


Dessert, 


I*  4  Bou^niklaKesselrode.  ^  g 
Daotzio  Jelly. 


Vase  of 
Flowers. 


Charlotte  Basse. 
Plum-puddiof. 


1" 


1-1: 


Presen 
Cherrii 

Olives. 

Strawberry-Ico 
Cream. 

• 

Pineapples. 

p£ 

Grapes. 

• 
G 
O 

Filberts.          Dried 
Wafers.            Fruit. 

ager-Ice  Cream.         Fi 

Pears. 

Vase  of 

Flowers. 

Apples. 
Grapes. 

srred      Walnuts, 
rries.       Biscoits. 

Orange-Water 

Pears. 

Ui 

"          Lemon- Water  Ice.         o 

Soloa-Waicr  Souchj.     Perch-Water  Soucli)-. 

[■AaguiUos  ii  1,1  Touloiiao,     FileU  de  SuloB  il  la  N 

Rod  Hullat.        Trmt. 

Lobster  RLarcloa.    Whiteb*lt. 


Ui  ds  Veui  k  la  Banquttra. 
Cocnrdi  &  ta  Rouonnaue. 


ta  de  PouleU  aui  Cone 
ton  CuOeU  ^  U  Judii 


Bmiaed  Beot  &  la  PlamuKle.     Bpriog  Cbickana. 

Rood  Qiiartar  of  Lamb.         Roaat  Baddlo  of  UutUi 

Tongue.  Ham  and  Pcaa. 


Quails,  lorded.         Roait  Duoka.         Turtoj  Poult,  Uu 

MajoniuuM  of  Ctuduo.     Tomntas.     Qreeu  Fou  k  Ik  Fn 

SudJoioe  ot  Stnwbeirin.     Ckarlotto  Ruaao.     OOspAta  of 

N«apoliUn  Calug.    PaaU?.    Hodeira  Wine  Jail; 

loed  Pudding  i  la  Neoelrod^ 


Doiaert  and  Icaa. 
Iid«r  n*DBi  ordiaarr  diiiBen  in  tlw  m 


BILLS  or  VABS.  Mft 


MENU. 

VS8.— 81IBVZCTB  A  IiA  BTT88B  (Novembsil. 
Ox -tail  Sotip.        Sonp  2i  la  Jnrdin!^. 


Tnrboi  aad  Lebster  Sauo«.     Crimped  Cod  and  Oyiter  >8auce. 


SUwed  JEels.    Soles  li  la  Normandie. 


Tike  and  Cream  Sauco.    Fried  Tflleted  Soles. 


Mds  de  BmaiiL  la  Jardiniteei.    Croquettes  of  Gaara  aux  ChampignoiuL 

dudcsn  Outlets.    Mottom  Cuttots  and  Tomata  Sanoe. 

Lobster  Rissoles.        Oyster  Patties. 


Partridges  aux  fines  herbes.    IJarded  Sweetbreads. 


Roast  Bee£        Pottlets  anx  Cressons. 

HauDch  of  Mutton.    Roast  Turi^ey. 

BoQed  Turkey  and  Celery  Sauce.        Ham. 


Ofouse.        Pbsasscnta.        Hare. 
Salad.      Artichokes.     Stewed  Celery. 


KaUan  Cream.        Charlotte  aux  Pommes.        Compete  of  Pears. 


CroCltcs  madr^  aux  Fruits.        Pastry.        Punch  Jolly. 


Iced  Pudding. 


Dessert  and  loes. 


jr«£#.— Dinners  ik  la  Bnsie  are  searoely  ■oitsbls  for  imsll  Mt«blisbmeni8 ;  a  large 
somber  of  •ervsnts  being  required  to  carve,  and  to  help  the  gnestt ;  besides  there  being 
a  aeeetsity  for  more  plates,  dishes,  knires,  forks,  and  spoons,  than  are  nsually  to  be 
fimnd  in  any  other  than  a  Tery  large  establishment.  Where,  howsTsr,  a  serrice  k  la 
Basse  is  practicable,  there  is,  perhaps,  no  mode  of  serring  a  dinner  so  enjojabla 
asthik 


n: 


uscmI,  on  iinlividual  taste,  whether  the  tables  are  arrangod  r 
"ivlicth'.i*  duvfu  tlio  (;0Titrc,  witli  a  cior-s  ono  ;vt  the  top,  or  win 
is  l:ii(.l  in  two  soiiaratc  vooui<,  &c.  kc.  The  gnrnishinij  of  tli^ 
much  to  do  with  the  appearance  of  a  supper-table.  Ilanis  and 
be  ornamented  with  cut  TOgetable  flowers,  raised  pies  with  i 
dice,  and  all  the  dishes  garnished  sufficiently  to  bo  in  goo> 
looking  absurd.  The  eye,  in  fact,  should  be  as  much  gratifies 
Hot  soup  is  now  often  served  at  suppers,  but  is  not  placed  on 
seiTants  fill  the  plates  from  a  tureen  on  the  buffet,  and  thei 
the  guests:  when  these  plates  are  remoTod,  the  business  i 
menccs. 


2140.  Whore  small  rooms  and  large  parties  necessitate  h 
tnppcr,  many  things  enumerated  in  the  following  bill  of  faro  n 
the  buffet.  Dishes  for  these  suppers  should  be  selected  whit 
standing  without  any  trouble.  The  following  list  may,  per 
readers  in  the  arrangement  of  a  buffet  for  a  standing  supper. 


9x41.  Beef,  ham,  and  tongue  sandwiches,  lobstor  and  oyster 
irollg,  meat  rolls,  lobster  salad,  dishes  of  fowls,  the  latter  all  e 
sliced  ham,  sliced  tongue,  sliced  beef,  and  galantine  of  veal 
blancmanges,  and  creams ;  custards  in  glasses,  comp(^tca  of  : 
jam,  and  several  dishes  of  small  fancy  pastry ;  dishes  of  fresl 
sweetmeats,  two  or  three  sponge  cakes,  a  few  plates  of  biscui 
ornamented  with  vases  of  fresh  or  artificial  flowera.  The  1 
quite  sufficient  for  a  standing  supper  ;  where  more  are  desire* 
then  be  laid  and  arranged  in  the  usual  mnnner. 


BILLB  or  FABl. 
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2112.-BII1I1  OF  VABE  70B  A  BAIjI.  8UFPEB  FOB 

60  FSBSONS  (for  Winter). 


BoAm'8  Head, 

i 

Fruited  JeOj. 

Ifftjoniuufld  of  FowL 

CharloUe  Based. 

1 

Small  Faitxj. 

Small  Ham,  garnished, 
loed  SaTox  Cake. 

Bieeaits. 
Fruited  Jelly. 

^ 

y»aill«  Ctcmo. 

Epergne,  vriih  Fmit. 

Frattns.          Two  Boiled  Fowls,  with  B6cit 

Sauce. 
Biaomts. 

Tonguei  ornamented. 

tamel            Prawns. 
Small  Pastry. 

Custards, 
in  glasses. 

Swiss  Cream. 

Meringues. 

Fruited  Jelly. 

Biscuits. 

Custards, 
in  glasses. 

Prawns. 

Iiamel 

Small  Pastry. 

• 

Blancmange. 
Fruited  Jelly. 

1 

& 
1 

0 

J? 

1 
1 

0 

i 

• 

"3 

CQ 

ft 

t 

Costards, 
in  glasses. 

Trifle,  ornamented. 

Fruited  Jelly. 

Baised  Chicken  Pie. 

Tipsy  Cake. 

Boast  Pheasant. 

Meringues. 

Epergne,  with  Fruit. 

Raspberry  Cream. 
Small  Pastry. 

Galantine  of  YeaL 

Tipsy  Cake. 
Baised  Game  Pic. 

Custards, 
in  glasses. 

Trifle,  ornamented. 

Frawna. 

Two 

Biscuits. 

Tongue,  ornamented. 

Boiled  FowU,  with  B^cl 
Sauce. 

kPisovB,  WITH  rmuiT 

Fruited  Jelly. 
Charlotte  Rnsse. 

Iced  Saroy  Cake. 

Small  nam,  garnished, 

Mayonnaise  of  FowL 

Larded  Capon. 

t. — When  soup  is  serred  from  the  buffet,   Mock  Turtle  and  Julienne  may  b« 
ed.    Besides  tne  articles  euumorated  abore,  lc«>s,  W'Mfers,  Biscuits,  Toa,  Coflee, 
P.  and  Liqueurs  will  be  required.    Punch  i  la  Uomaine  may  abo  be  nddedV)  \.\xn 
L>«?ier3gv8. 


XODIBZr  BOU8BBOI2^  OOOKXBT. 


2143.-BII1I1  OF  FABE  FOB  A  BATiTi   8UFP1BB, 

Or  a  Cold  Collation  for  a  Bummer  Ibitertainmont,  or  'Weddins  or 
Cliristening  Breakfast  for  70  or  80  Persona  (July). 


Dish  of 

Lobster, 

out  op. 


Chftrioite 

Busse  h  la 

Vauille. 


Pigeon  Pie. 


II 


Tonga*. 

Itiba  of  Lamb. 

Two  BoMt  Fowlt. 

ICajonnaise  of  Sahnoa. 


w 


p.. 


^  ^    Epcrgne,  with  Flowers. 


Dish  of 

Lobster, 

cut  up. 


UajoxmaiM  of  Tioot^ 

Tongue,  gamiahed. 

Boolid  Fdwls  and  Bechamel  SaoM. 

Collared  Eel. 

Ham. 

BaiaedPie. 

Two  Boaat  Fowla. 

Shoulder  of  Lamb,  stuffed. 

Hayonnaiae  of  Salmon. 

PS. 


Yeal-and-Ham 
Pie. 


Savoj  Cake. 


DiahoT 
Lobster, 

CUlUJl!. 


13 

•2  * 
300 


Epergne,  with  Flowera.     g  1 

^"nS 


Pigeoo  Fie. 


II 


s* 


Pigeon  Pie. 


cut  up.  ^••^* 


Majonaaiae  of  Txout.^ 

Tongue. 

Boiled  Fowla  and  B«k;hamel  Sauoe. 

BaiaedPie. 

Ham,  deoorated. 

Shoulder  of  Lamb,  aiulTed. 

Two  Boaat  Fowla. 

Hayonnaiae  of  Srinon. 


.3" 


Epergne,  with  Flowecs. 


»4 


Mayoanaiae  of  Trout. 
>     Tongue,  gamiahed. 
Boiled  Fowla  and  Bechamel  Sauce. 
CoUaredBel. 


Dish  of 

Lobater, 

oat  up. 


Vanille.  "*• 

Diahof 

Lobster, 

out  up. 


JVWe.— The  length  of  the  page  will  not  admit  of  our  giring  the  di^es  aa  f^ter  dMV 
be  placed  on  the  table ;  they  should  be  arranged  witii  the  large  and  high  didiea  oowa  (k» 
centre,  and  the  spacea  filled  up  with  the  amaller  dishes,  fruit,  wui  flowera,  takieg 
oare  that  the  flaroura  and  colours  contrast  nicely,  and  that  no  two  diahaa  of  a  ioit 
come  together.  This  bill  of  fare  ma^  be  made  to  answer  three  or  four  pvrpoM 
a  wedding  cake  or  chriatening  cake  in  the  centre  on  a  high  stand,  if  required 
of  these  ocoaaiona.  A  few  dishea  of  fowla,  lobster  aabda,  sc.  &c.,^oukLMkeptiaj — 
to  repleniah  thoae  that  are  moat  likely  tb  be  eaten  first.  A  joint  of  cold  roaat  ana  bofladbaif 
■hould  be  placed  on  the  buflfbt,  as  being  aomething  aabstantial  fivr  tb*  ftatlaMSi* 
the  parbr  to  partake  of.  BsMdes  the  arddee  enameiated  in  thfl  UU  of  Bin,  Mw* 
•ad  wafers  will  be  required,  oraaaHmd-^wsttr  iose^  tee,  ooff)Be»  wiaai^  Byeon,  lodi^ 
water,  ginger-beer,  and  lemonade. 


?^  ^ 


BXLU  OV  FUUL  9(S| 


BHBAEFA8TS. 

3144.  It  win  nci  be  neewsary  to  give  here  a  long  bill  of  fiu^  of  cold  joints, 
Ik.,  whidi  may  be  placed  on  the  nde-board,  and  do  duty  at  the  breakfast* 
taUlei  Suffice  it  to  say,  that  any  cold  meat  the  larder  may  fhmish,  should  be 
nicely  garnished,  and  be  placed  on  the  buffet.  Collared  and  p6tted  meats  or 
fish,  odd  game  or  poultry,  veal-and-ham  pies,  game-and-rumpsteak  pies,  are 
all  tattable  dkriies  for  the  breakHMt-table ;  as  also  cold  ham,  tongue,  &o.  ko, 

^145.  The  IbTlowing  Bst  of  hot  dishes  may  perhaps  assist  our  readers  in 
kiHiw  liig  what  to  proTide  for  the  comfortable  meal  called  breakfiut  Broiled 
Ml,  aneh  as  maekerri,  whiting,  herrings,  dried  haddocks,  ko,  ;  mutton  chops 
•nd  rmnp-eteaks,  broiled  sheep's  kidnsTs,  kidneys  ik  la  mAitre  dlidtel,  sau- 
■agiB,  plain  rashers  of  bacon,  baoon  and  poached  eggs,  ham  and  poached 
-•ggs,  omelets,  plain  boiled  eggs,  oeufr-au*plat,  poached  eggs  on  toast,  muffins, 
toast^  marmalade,  batter,  &o.  &c. 

9146.  In  the  sammer,  and  when  they  are  obtainable,  always  have  a  vase 
of  fineshly-gathered  flowers  on  the  breakfost-table,  and,  when  convenient,  a 
iiiesly<4urnmged  dish  of  fruit :  when  strawberries  are  in  season,  these  are 
partlealariy  refreshing ;  as  also  grapes,  or  even  currants. 


IiUNCHEONS   AigfD  BT7PF1DB8. 

•147.  The  remains  of  cold  joints,  nicely  garnished,  a  few  sweets,  or  a 
Utile  hashed  meat,  poultry  or  game,  are  the  usual  articles  placed  on  the  table 
§/g  hmebeon,  with  bread  and  cheese,  biscuits,  butter,  &&  If  a  substantial 
«Mal  is  desired,  rump'Steaks  or  mutton  chops  may  be  served,  as  also  veal  cut- 
Wt%  kidneys,  or  any  diah  of  that  kind.  In  £Ekmilies  where  there  is  a  nursery, 
Iha  mistress  of  the  house  often  partakes  of  the  meal  with  the  children,  and 
makes  it  her  luncheon.  In  the  summer,  a  few  dishes  of  fresh  fruit  should 
be  added  to  the  luncheon,  or,  instead  of  this,  a  oompdte  of  fruit  or  fruit  tart, 
or  padding. 

it48L  Of  suppers  we  have  little  to  say,  as  we  have  already  given  two  billH  of 
ra  for  a  large  party,  which  will  answer  very  well  for  a  smaller  number,  by 
TOdaeing  the  quantity  of  dishea  and  by  omitting  a  few.  Hot  suppers  are  now 
^mry  little  in  request,  as  people  now  generally  dine  at  an  hour  which  predudea 
fliepoaibility  of  requiring  supper ;  at  all  events,  not  one  of  a  substantial  kind. 
Sboold,  however,  a  bill  of  fore  be  required,  one  of  those  under  the  head  of 
DnriimBg,  with  slight  alterations,  will  be  found  to  answer  for  8^  boV.  ca^^T. 


niangda  in  maulila,  a  fair  jam  puOt,  I  luga  Mid  pli 
^nuil),  a  foiT  boiUrta  of  fraah  teait,  S  dosen  pUin  b 
(il1>3.  onmttor(lhLs,  oroHine,  !D=ludeitlia  butUrf 
of  liousihol J  bi'Cii'l.  C  doiion  rolls.  C  1o.it«i  of  tin  l>n 
eakos,  2  pound  unkcn,  S  Kpou^  raikce,  a  tin  uf,  mi 
Cuflbe  ia  not  auitnMo  fur  n  picuic,  bains  difficult  to  i 

Things  not  to  be  forgottan  ftt 
ii^i.  A  Btick  or  hor«cr.uliiIi,  ft  bottlo  of  mint-u 
of  snhul  drcAaiiig,  a  bottio  of  vinegar,  made  muatiu 
nnd  [iouii[ti:d  eu;^r.  If  it  can  hn  managed,  Inkn  t 
nccBssnry  to  tay  that  plaCc«,  tumblen,  wico-gUisea, 
must  not  bo  forgotton  ;  na  also  toncupa  and  sauccra, 
C'.i(;ar,  and  milk,  If  tbii  last-named  orticlo  mniiDt 
boiu'liood.    Take  3  corkicton. 

1151.  Bictmga. — 3  dotcn  quart  battlea  of  nle,  pai 
bocr,  sodu-vrntar,  and  lemoundo,  of  each  3  doicn  Ix 
S  bottle?  of  rUret,  ehnmpn(^o  !i  lU^^cnition,  and 
may  bo  prolbrrod,  and  2  bottlos  ef  bnudf.  Water 
■o  it  b  useless  to  tako  it. 


DOMESTIC    SERVANTS. 


CHAPTER    XLI. 

1153.  It  is  tho  coctom  of  "Sodety"  to  abuse  Its  sonrants,— a  /a^»  de 
parUr,  suoh  as  leads  their  lords  and  masters  to  talk  of  the  weather,  and, 
irhen  rurally  inclined,  of  the  crops, — leads  matronly  ladies^  and  ladies  jnst 
antering  on  their  probation  in  that  honoured  and  honourable  state,  to  talk 
of  servants,  and,  as  we  are  told,  wax  eloquent  oror  the  greatest  plague  in 
life  while  taking  a  quiet  oup  of  tea.  Young  men  at  their  clubs,  also,  we  are 
told,  like  to  abuse  their  "  fellows,"  perhaps  not  without  a  certain  pride  and 
pleasure  at  the  opportunity  of  intimating  that  they  enjoy  such  appendages 
to  their  state.  It  is  a  conviction  of  ''  Society "  that  the  race  of  good 
servants  has  died  out,  at  least  in  England,  although  they  do  order  these 
things  better  in  France ;  that  there  is  neither  honesty,  consdentiousness, 
nor  the  careful  and  industrious  habits  which  distinguished  the  servants  of  our 
grandmothers  and  great*grandmothers ;  that  domestics  no  longer  know  their 
place ;  that  the  introduction  of  cheap  silks  and  cottons,  and,  still  more 
recently,  those  ambiguous  "materials  "and  tweeds,  have  removed  the  land* 
marks  between  the  nustress  and  her  maid,  between  the  master  and  his  man. 

9154.  When  tho  distinction  really  depends  on  things  so  insignificant,  this 
is  very  probably  the  case ;  when  the  lady  of  fiuhion  chooses  her  footman 
without  any  other  consideration  than  his  height,  shape,  Bud'^toumure  of 
calf,  it  is  not  surprising  that  she  should  find  a  domestic  who  has  no  attach- 
ment for  the  family,  who  considers  the  figure  he  cuts  behind  her  carringo, 
and  tho  late  hours  ho  is  compelled  to  keep,  a  full  compensation  for  the  wages 
ho  exacts,  for  the  food  he  wastes,  and  for  the  perquisites  he  can  lay  his 
hands  on.  Kor  should  the  fast  young  man,  who  chooses  his  groom  for  his 
knowingncss  in  tho  ways  of  the  turf  and  in  tho  tricks  of  low  horse-dealers, 
bo  surprised  if  he  is  sometimes  tho  victim  of  these  learned  ways.  But  these 
are  the  exceptional  coses,  which  prove  the  existence  of  a  better  state  of 
things.  The  great  masses  of  society  among  us  are  not  thus  deserted ;  there 
are  few  &milies  of  respectability,  from  the  shopkeeper  in  the  next  street  to 
the  nobleman  whoso  mansion  dignifies  the  next  square,  which  do  not  contain 
among  their  dependents  attached  and  useful  servants ;  and  where  these  are 
absent  altogether,  there  are  good  reasons  for  it.  The  sensible  master  and 
the  kind  mistress  know,  that  if  servants  depend  on  them  for  their  means  «C 


962  HOUSEHOLD  MANAGEMEKV. 

living,  in  their  turn  they  are  dependent  on  their  servants  for  very  many  of  the 
comforts  of  life ;  and  that,  iLsinga  proper  amomit  of  caro  in  choosing  servants, 
and  treating  them  like  reasonable  beings,  and  making  slight  excuses  for  the 
shortcomings  of  human  nature,  they  will,  save  in  some  ezcoptioual  case,  be 
tolerably  well  served,  and,  in  most  instances,  surround  themselves  with 
attached  domestics. 

2155.  This  remark,  which  is  i^yplicable  to  all  domestics,  is  especially  so  to 
men-servants.  Families  accustomed  to  such  attendants  have  always  about 
them  humble  dependents,  whose  children  have  no  other  prospect  than 
domestic  service  to  look  forward  to ;  to  them  it  presents  no  degradation,  bet 
the  reverse,  to  be  so  employed;  they  are  initiated  step  by  step  into  the 
mysteries  of  the  household,  with  the  prospect  of  rising  in  the  service,  if  it  is  s 
house  admitting  of  promotion,— to  the  respectablo  position  of  butler  or  hows- 
steward.  In  families  of  humbler  pretensions,  where  they  must  look  for  pro- 
motion  elsewhere,  they  know  that  oan  only  be  attained  by  acquiring  the  good- 
will of  their  employei*s.  Can  there  be  any  stronger  security  for  their  good 
conduct, — any  doubt  that,  in  the  mass  of  domestio  lanrants,  good  condost  ii 
the  role,  the  reverse  the  exception  f 

9156.  The  number  of  the  male  domestics  in  a  family  varies  according  to  tbs 
wealth  and  portion  of  the  master,  from  the  owner  of  the  ducal  mansion,  with 
a  retinue  of  attendants,  at  the  head  of  which  is  the  chamberlain  and  booii- 
steward,  to  the  occupier  of  the  humbler  house,  where  a  singlo  footmai^  or 
even  the  odd  man-of-all-work,  is  the  only  male  retainer.  The  majoriiy  d 
gentlemen's  establishments  probably  comprise  a  servant  out  of  livery,  or 
butler,  a  footman,  and  coachman,  or  ftoarhman  and  groom,  where  the  beam 
exceed  two  or  three. 


DUTJJBIS  07  THB  BTTTUBB. 

9x57.  The  domestio  duties  of  the  butler  are  to  bring  in  the  eatahleiit 
breakfast,  and  wait  upon  the  fiunily  at  that  meal,  assisted  by  the  footmsn,  ad 
see  to  the  cleanliness  of  everything  at  table.  On  taking  away,  he  removes  tbe 
tray  with  the  china  and  plate,  for  which  he  is  rosponsible.  At  luncheon,  bi 
arranges  the  meal,  and  waits  unassisted,  the  footman  being  now  engaged  ia 
other  duties.  At  dinner,  he  places  the  silver  and  plated  articles  on  the  tsblit 
sees  that  everything  is  in  its  place,  and  rectifies  what  is  wrong.  He  carrieiD 
the  first  dish,  and  announces  in  the  drawing-room  that  dinner  is  on  the  to!^ 
and  rospeotf\illy  stands  by  the  door  until  the  company  are  seated,  wbesiu 
takes  his  place  behind  his  master's  chair  on  the  left,  to  remove  the  ootA  < 

handing  them  to  the  other  attendants  to  carry  out     After  the  first  oovfO*'  ^ 

plates  is  supplied,  his  place  is  at  the  sideboard  to  serve  the  wines,  haft«B|f  c 

when  called  on. 

9158.  The  first  oomrse  ended,  he  rings  the  cook's  bell,  and  hands  the  £^  a 

ferom  the  table  to  the  other  eervants  to  earry  away,  reeeiving  from  thcei  tit  « 
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•eoomd  wane,  whioh  h»  plaoes  on  the  table,  removSng  the  eorcin  as  before, 
tad  again  taldng  his  place  at  the  ddoboord. 

wgg.  At  deaeert^  the  aUpa  being  removed,  the  bntler  reoeivea  the  deesert 
Cbam  the  other  Berranta,  and  arranges  it  on  the  table,  with  plates  and  glasses, 
and  then  takes  his  place  behind  his  master's  chair  to  hand  the  wines  and  ices, 
wbBa  the  footman  stands  behind  his  mistress  for  the  same  purpose,  the  other 
attendants  leaving  the  room.  Where  the  old-fashioned  praotioe  of  having  tho 
iliwHtirf  on  the  polished  table,  without  any  cloth,  is  still  adhered  to,  the  butler 
■honld  mb  off  any  marks  made  by  the  hot  dishes  before  arranging  the  dessert 

4i6(x  Before  dinner,  ha  baa  satisfied  himself  that  the  lamps,  candles,  or 
gM-bamem  are  in  perfect  order,  if  not  lighted,  which  will  usually  be  the  case. 
Having  served  every  one  with  their  share  of  the  dessert^  pat  the  fires  in  order 
{when  these  are  used),  and  seen  the  lights  are  all  rights  at  a  signal  from  his 
r,  he  and  the  footman  leave  the  room. 


ai6T.  He  now  proceeds  to  the  drawing-room,  arranges  the  fireplace,  and 
aa  to  the  lights ;  he  then  returns  to  his  pantry,  prepared  to  answer  the  bell, 
attend  to  tho  company,  while  the  footman  is  clearing  away  and  cleaning 
Ae  plate  and  glasses. 

4162.  At  tea  he  again  attends.  At  bedtime  ho  appears  with  the  candles ; 
B6  lodks  up  the  plate,  secures  doors  and  windows,  and  sees  that  all  the  firos 
ftTOsafe. 

•1^  In  addition  to  these  duties,  the  butler,  where  only  one  footman  is 
tap^  win  be  required  to  perform  some  of  tho  duties  of  the  valet,  to  pay  bills, 
and  superintend  tho  other  servants.  But  the  real  duties  of  the  buUor  are  in 
tlia  vrine-^ellar ;  there  he  should  be  competent  to  advise  his  master  as  to  tho 
piioa  and  quality  of  the  wine  to  be  laid  in ;  **  fine,"  bottle,  cork,  and  seal  it, 
and  place  it  in  the  binns.  Brewing,  raddng,  and  bottling  malt  liquors,  belong 
.Iphto  office,  as  well  as  their  distribution.  These  and  other  drinkables  ore 
btonght  from  the  cellar  every  day  by  his  own  bands,  except  where  an  under- 
tlitler  is  kept ;  and  a  careful  entry  of  every  bottle  used,  entered  in  the  cellar- 
book  ;  so  that  the  book  should  always  show  the  contents  of  the  cellar. 

SIBA.  The  office  of  bntler  it  that  one  of  Tcry  great  tmst  hi  a  houMbold.  Here,  as 
ilsawhere,  honesty  is  the  best  poliov  :  the  bntler  shonld  make  it  his  business  to  nnder- 
almd  the  proper  treatment  of  ue  diffbrent  wines  nnder  his  charge,  which  he  can  easily 
do  ftooi  tae  wine-merohsut,  lod  faithfaUj  attend  to  it ;  his  own  repntstaon  will  soon 
its  for  the  absence  of  bribes  iVom  unprincipled  wine-merehuits,  if  he  serres  a 
•nd  hospitable  master.    Nothina  spreads  more  rapidly  in  society  than  the 

a  of  a  good  wine-cellar,  and  all  that  is  reaoired  is  wines  well  chosen  end  well 

>  Ibr  i  and  this  a  little  knowledge,  oaref ally  applied,  will  soon  supply.  * 

9165.  The  butler,  we  have  sdd,  has  charge  of  the  contents  of  the  cellars, 
it  is  hia  duty  to  koep  them  in  a  proper  condition,  to  fm!^  ^owa.'^^^  V^ 
Mtia  it  ofr^  and  store  i^awayin  placea  fRilWd\oUM«n\»*  NR^mk^ 

Sq2 


961  HOUSEHOLD  XAKAGEUEMT. 

idne  comes  into  the  cellar  ready  bottled,  it  is  usual  to  return  tlie  same  numbOT 
of  empty  bottles ;  the  butler  has  not,  in  this  case,  the  same  indooementi  to 
keep  the  bottles  of  the  different  sorts  separated ;  but  where  the  wine  is  bottled 
in  the  house,  he  will  find  his  account,  not  only  in  keeping  them  separate,  but 
in  rinsing  them  well|  and  e?en  washing  them  with  dean  water  as  booq  ••  they 
are  empty* 

2166.  There  are  Twious  modee  of  fining  wine  t  iaiog^sM,  gelatine,  and  gum  Amliie  m 
aU  used  for  the  porpoee.  Whioherer  <S  these  articles  is  need,  Uia  prooeee  is  alvqri 
the  same.  SappotiDC  eggs  (the  cheapest)  to  be  nsed,— Draw  a  gallon  or  so  of  tbe  vise, 
and  mix  one  quart  ofit  with  the  whites  of  four  eggs,  by  stirring  it  with  a  whttk :  a(lcr> 
wards,  when  thoronghly  mixed,  poor  it  back  into  the  cask  through  the  bangbole,  uai 
stir  np  the  whole  cask,  in  a  rotatory  direction,  with  a  clean  split  stick  inserted  throogh 
the  bnnghole.  Haring  stirred  it  suflSciently,  pour  in  the  remainder  of  the  wine  <!rs«B 
off,  until  the  cask  is  full ;  then  slir  again,  skimming  off  the  babbles  that  rise  to  the  sntftcr. 
IVhen  thoronghly  mixed  bj  stirring,  close  the  bnnghole,  and  leave  it  to  stand  for  thm 
or  four  days.  This  quantity  of  dsrifled  wine  will  ime  thirteen  dozen  of  port  or  tharj. 
The  other  clearing  ingredients  are  applied  in  the  same  manner,  the  matoial  being  cat 
into  small  pieces,  and  diaaolTed  in  toe  quart  of  wine,  and  the  cask  stirred  in  the  sami 


tl67.  To  BoHU  IFifM.-^HaTing  thoronghljr  washed  and  dried  the  bottles,  ■mniiiJii 
they  hare  been  before  need  for  the  same  kind  of  wine,  proTide  cork^  which  wffl  bs 
improTed  bj  being  slightly  boiled,  or  at  least  steeped  in  hot  water, — a  woodmi  hanuawsr 
mallet,  a  bottling-boot,  and  a  sqneeser  for  the  corks.  Bore  a  hole  in  the  lower  part  «f 
the  cask  with  a  ^mlet,  reoeiring  the  liquid  stream  which  follows  in  the  bottle  and  fitcrv, 
which  is  placed  la  a  tub  or  basin.  This  operation  is  best  performed  by  two  persoas,  om 
to  draw  the  wine,  the  other  to  cork  the  bottles.  The  orawer  is  to  see  that  the  bctda 
are  np  to  the  mark,  but  not  too  full,  the  bottle  being  placed  in  a  dean  tab  to  pis—* 
waste.  The  corking-boot  is  buckled  by  a  strsp  to  the  knee,  the  bottle  placed  in  it,  •! 
the  cork,  after  being  squeezed  in  the  press,  driren  in  by  a  flat  wooden  mallei. 

2168.  As  the  wine  draws  near  to  the  bottom  of  the  cask,  a  thick  piece  of  mndni  k 
placed  in  the  strainer,  to  prerent  the  tmcoos  grounds  from  passing  into  the  bottla. 

2169.  Having  carefully  counted  the  bottles,  they  are  stored  awsy  in  their  lespeiiw 
binns,  a  lajer  of  sand  or  sawdust  bcine  placed  under  the  first  tier,  and  another  onrii; 
a  second  tier  is  laid  orcr  this,  protectea  by  a  lath,  the  head  of  the  second  being  laii  ^ 
the  bottom  of  the  first ;  over  this  another  bed  of  sawdust  is  laid,  not  too  thiek,  aaslhtf 
lath;  and  so  on  till  the  binn  is  filled. 

2170.  Wine  so  laid  in  wiU  be  ready  for  use  according  to  its  quality  and  age.  f^ 
wine,  old  in  the  wood,  will  be  ready  to  drink  in  five  or  six  months ;  but  if  it  is  aOni9 
wine,  it  will  improve  every  jear.  Sherry,  if  of  good  quality,  will  be  fit  to  drink  si  to* 
as  the  "sickness  "  (as  its  first  condition  after  botthnf  is  called)  ceasea,  andwfllik* 
improve ;  but  the  cellar  must  be  kept  at  a  perfectlr  steady  temperature,  neither  too  M 
nor  too  cold,  but  about  W*  or  00",  and  absolntely  fSree  firom  draughta  of  eold  air« 


DUTIES  OF  THB  FOOTMAIT. 

9171.  Where  a  single  footman,  or  odd  man,  is  the  only  male  senrant,  tbd 
whatever  his  ostensible  position,  he  is  required  to  make  himself  gcncnOf 
usofiil.  He  has  to  clean  the  knives  and  shoes,  the  flimituro,  the  pUte;  ssfs* 
the  visitors  who  call,  the  drawing-room  and  parlour  bells ;  and  do  sH  A* 
erran^.  His  life  is  no  sinecure ;  and  a  methodical  arrangement  of  hit  ti>B* 
will  be  necessary,  in  order  to  perform  his  many  duties  with  any  satis&etitf 
to  himself  or  his  master. 

4172.  The  footmsn  onfy  finds  himself  in  itoddogt,  shoes,  and  washing,   tnten  tj 
«tciMi0gi,  or  other  eatra  articles  ef  linen  are  worn,  th^  are  found  by  the  faai^t^*" 
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9GTra  or  the  footman.  9Q5 

17,  a  wcMrlting  drcM,  oonfliitiog  of  •  pair  of  orerslls,  •  waiitcoat,  •  fiutian 
th  ft  white  or  jean  one  for  times  when  he  ii  liable  to  be  called  to  answer  the  door 
breakfast ;  and,  on  qnitting  Mb  lerrioe,  he  is  ezpeoted  to  leftre  behind  him  vaj 
within  six  months. 

The  footman  is  ezpooted  to  rise  early,  in  order  to  get  through  all 
work  before  the  family  are  Btirring.  Boots  and  shoes,  and  kniyes 
3,  should  be  cleaned,  lamps  in  use  trimmed,  his  master's  clothes 
the  furniture  rubbed  oyer ;  so  that  he  may  puti  aside  his  working 
dy  himself,  and  appear  in  a  clean  jean  jacket  to  lay  the  cloth  and 
breakfast  fiv  the  family. 

Te  need  hardly  dwell  on  the  boot-oleaninff  proeeas :  three  good  bnuhei  and 
king  most  be  proTided;  one  of  the  bmsbee  hard,  to  brash  c^the  mod;  the 
,  to  lay  on  the  olacking ;  the  third  of  a  medium  hardness,  for  polishing ;  and 
dd  be  kept  for  its  jpartionlar  use.  The  blacking  should  be  kept  oorked  np, 
len  in  nse,  and  apphed  to  the  brash  with  ft  sponge  tied  to  a  stiok,  which,  when 
,  rests  in  a  notch  cnt  in  the  cork.  When  boots  come  in  rexT  muddy,  it  is  a 
tice  to  wash  off  the  mud,  and  wipe  them  drj  with  a  sponge ;  then  leaTe  them  to 
gradually  on  their  sides,  taking  care  they  are  not  placed  near  the  fire,  or 
Much  delicacy  of  treatment  is  required  in  cleaning  ladies'  boots,  so  as  ta 
leather  look  well-polished,  and  the  upper  part  retain  a  fVesh  appearance,  with 
free  firom  hand-marln,  which  are  very  offensire  to  ft  lady  of  refined  tastes. 

atent  leather  boots  reomro  to  be  wiped  with  a  wet  sponge,  and  afterwards  with 

'  cloth,  and  occasionally  with  a  soft  cloth  and  sweet  oil,  blacking  and  polishine 

of  the  soles  in  the  usual  way,  but  so  as  not  to  corer  the  patent  polish  with 

A  little  milk  may  also  be  used  with  yery  good  effect  for  patent  leather  booti. 

op  boots  are  still  oecasionallj  worn  by  gentlemen.  While  cleaning  the  lower 
he  usual  manner,  protect  the  tops,  hj  inserting  a  doth  or  brown  paper  under 
I  and  bringing  it  over  them.  In  deaning  the  tops,  let  the  ooyering  fall  down 
>oot;  wash  the  tops  clean  with  »ova  ana  flannel,  and  rub  out  any  spots  with 
one.  If  the  tops  are  to  be  whiter,  dissohre  an  ounce  of  oxalic  aoia  and  half  aa 
pumioe*fitone  in  ft  pint  of  soft  water ;  if  a  brown  colour  is  intended,  mix  aa 
muriatic  acid,  half  an  ounce  of  alum,  half  an  ounce  of  gum  Arabic,  and  half  aa 
ipirit  of  laT«nder,  in  a  pint  and  a  half  of  skimmed  milk  "  turned."  These  mix* 
ay  by  meanrf  of  a  sponge,  and  polish,  when  dry,  with  a  rubbw  made  of  soft 

'nires  are  now  generally  cleaned  by  means  of  Zenf  s  or  Masters's  maohine,  which 
'  little  trouble,  and  is  very  effectiye ;  before,  however,  putting  the  knives  into  the 
it  is  highly  necessary  that  they  be  first  washed  in  a  little  warm  (not  hot)  water» 
thoroughly  vriped :  if  put  into  the  machine  with  any  grease  on  toem,  it  adheres 
uhes,  and  consequently  renders  them  unfit  to  use  for  the  next  knives  that  may 
.  When  this  precaution  is  not  taken,  the  machine  must  come  to  pieces^  so 
n  immense  amount  of  trouble^  which  may  all  be  avoided  by  having  Uie  knives 
ij  free  from  grease  before  usmg  the  machine.  Brushes  are  abo  used  for 
brks,  which  facilitate  the  opNsration.  When  knives  are  so  deuied,  see  that  they 
illy  polished,  wiped,  and  with  a  good  edge,  the  ferules  and  prongs  fk«e  firom 
place  them  in  the  basket  with  tiie  nandles  all  one  way. 

4unp-trimm!ng  requires  a  thorough  acquaintance  with  the  mechanism ;  after 
itant  attention  to  cleanliness,  and  an  occasional  entire  dearincr  out  with  hot 
hen  this  is  done,  sll  the  parts  should  be  carefully  dried  before  filling  again  wita 
m  lacquered,  wipe  the  lacquered  parts  with  a  soft  brush  and  doth,  and  wash 
lUy  with  weak  soapsuds,  wiping  carefully  afterwards.  Brass  lamps  may  be 
rith  oil  and  rottenstone  every  da^  when  trimmed.  With  bronse,  and  other 
al  kunps,  more  care  will  be  required,  and  soft  flannd  and  oil  only  used,  to 
he  removal  of  the  bronie  or  enamel.  Brass-work,  or  any  motaf-work  not 
1,  is  deaned  by  a  little  oil  and  rottenstone  made  into  a  paste,  or  with  fine 
wder  and  oil  mixed  in  the  same  manner.  A  small  portion  of  sal  ammonias, 
a  fine  powder  and  moistened  with  soft  water,  rubbed  over  brass  oraaments. 
d  over  a  charcoal  fire,  and  rubbed  dry  vrith  bran  or  whitening,  vrill  rive  ta 
'k  the  briUisncy  of  gold.  In  trimming  moderator  lamps,  lal^Aa'wHidLVx^  <sq^\ 
I  round ;  as,  if  Urft  hiriier  in  one  place  than  it  is  in  aa;iouxet«\\'m^«»a^\\^ 
id  bum  badly.    The  lamp  flhoola  then  be  fiUed  with  ciHitxoia  %l!MA«it% 


siSi.  Havine  got  tbrough  hli  dirt;  wotI^  Uia  dugilc 
hiDuelf  and  prepare  tUe  brenklait.  He  lays  tha  ol< 
Uio  brook&it-clDlh,  aod  asti  the  bniakliut  tliiag*  in 
to  wait  upon  bii  maiter,  if  tu  has  anj  of  tha  datin  c 

ilSl.  Wlisra  a  TBlot  b  not  kept,  a  portion  of  hii  di 
■bare, — bnuhing  the  olotbea  among  olbcra.  Wlicn  i 
bnuhing  erer;  da;  with  a  aoft  bnnh ;  after  rain 
iraj  of  the  nap  before  dry ing,  and,  irhen  ncarl;  drj 
bruah  and  with  the  bat-MJdi  in  It.  If  tha  footmB 
an;  part  of  a  Talet'i  dutiei,  ho  will  have  to  aoe  Uu^ 
tire  in  the  dreanng-room  In  due  Urns  ;  that  the  raoi 
thnt  the  waihhanJ-oirar  is  flUod  with  coft  water ;  oni 
hot  or  cold,  Ib  read;  wboo  requirod ;  that  towels 
bnialica  and  oombs  are  properl;  claonied,  and  in  th* 
ii  rend;  at  the  Lour  ordered ;  tliD  dretainj;-gown  an 
the  cloau  linan  aired,  and  (bo  olotfae*  to  b«  worn  lb 
jilaces.  After  tlio  tnarter  bu  drcned.  It  will  be  th« 
avorythinj  to  ita  plooa  proper);  olcantcd  aiMl  dif,  i 
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S185.  For  dinner,  the-  footman  lays  the  cloth,  takmg  cai'e  that  the  table  Is 
not  too  near  the  fire,  if  there  is  one,  and  that  passage-room  is  left.  A  table- 
cloth should  be  laid  without  a  wrinkle ;  and  this  requires  two  persons :  over 
this  the  slips  are  laid,  which  are  usually  removed  preparatory  to  placing 
dessert  on  the  table.  He  prepares  knives,  forks,  and  glasses,  with  five  or  six 
plates  for  each  perBon.  This  done,  he  places  chairs  enough  for  the  party, 
distributing  thorn  equally  on  each  sido  of  the  table,  and  oppodte  to  eacli 
a  napkin  neatly  folded,  within  it  a  piece  of  broad  or  small  roll,  and  a 
knife  on  the  right  side  of  each  plate,  a  fork  on  the  lofb,  and  a  carviDg-knife 
and  fork  at  the  top  and  bottom  of  the  table,  outside  the  others,  with  the  rests 
opposite  to  them,  and  a  gravy-spoon  beside  the  knife.  The  fish-slice  should 
be  at  the  top,  where  the  lady  of  the  house,  with  the  assistance  of  the  gentle- 
man next  to  her,  divides  the  fish,  and  the  soup-ladle  at  the  bottom :  it  is  some- 
times usual  to  add  a  dessert-knife  and  ferk ;  at  the  same  time,  on  the  right 
side  also  of  each  plate,  put  a  wine-glass  for  as  many  kinds  of  wine  as  it  is  in- 
tended to  hand  round,  and  a  finger-glass  or  glass-oooler  about  four  inches  from 
the  edge.    The  latter  are  frequently  put  on  the  table  with  the  dessert. 

3x86.  About  half  an  hour  before  dinner,  he  rings  the  dinner-boll,  where  that 
is  the  practice,  and  occupies  himself  with  carrying  up  everything  he  is  likely 
to  require.  At  the  expiration  of  the  time,  having  oommunioated  with  the 
cook,  he  rings  the  real  dinner-bell,  and  proceeds  to  take  it  up  with  such  assist- 
ance as  ho  can  obtain.  Having  ascertained  that  all  is  in  order,  that  his  own 
dress  is  clean  and  presentable,  and  his  white  cotton  gbves  are  without  a  stain, 
he  announces  in  the  drawing-room  that  dinner  is  served,  and  stands  respect* 
fully  by  the  door  until  the  company  are  seated :  he  places  himself  on  the  left, 
behind  his  master,  who  is  to  distribute  the  soup ;  where  soup  and  fish  are 
Berved  together,  his  place  wiU  be  at  his  mistress's  left  hand ;  but  he  must 
be  on  the  alert  to  see  that  whoever  is  assisting  him,  whether  male  or  female, 
are  at  their  posts.  If  any  of  the  guests  has  brought  his  own  servant  with  him, 
his  place  is  behind  his  master's  ehair,  rendering  such  assistance  to  others  as  ho 
can,  while  attending  to  his  master's  wants  throughout  the  dinner,  so  tMt  every 
guest  has  what  he  requires.  This  neoessitates  both  activity  and  intelligence, 
and  should  be  done  without  bustlo,  without  asking  any- questions,  except  where 
it  is  the  custom  of  the  house  to  hand  round  dishes  or  wine,  when  it  will  be 
necessary  to  mention,  in  a  quiet  and  uDobtmsive  manner,  the  dish  or  wine 
you  present. 

2187.  Salt-cellars  thoiild  be  placed  on  the  table  in  number  sufficient  for  the  guests,  so 
that  oaob  may  help  themselves,  or,  at  least,  their  immediate  neighbours. 

PnrvBBS  JL  la  Bitsbb. 

S188.  In  some  houses  the  table  is  laid  out  with  plate  and  glass,  and  ornamented  with 
flowers,  the  dessert  only  heing  placed  on  the  table,  the  dinner  itself  being  placed  on  the 
sidebowrd,  and  handed  round  in  succession,  in  courses  of  soup,  fish,  entries,  meat,  gsm?, 
and  sweets.  This  is  not  only  elegant  but  economical,  as  fewer  dishes  are  re<)uind,  the 
synmetnr  of  the  tabic  being  made  up  with  tiie  ornaments  and  dessert.  The  various  dishes 
are  also  handed  round  when  hot;  but  it  inTohres  additional  and  superior  attendanee,  as 
the  wines  are  also  handed  round ;  and  unless  the  serrsnts  are  very  aotiTe  ud  inteUigent, 
ly  blniKiers  are  likely  to  be  made.    (See  p.  954.) 


ftOUSEBOU)  MAKACniESV, 


GENERAL  OBSERVATIONa 

4i8^  While  attentiyo  to  all,  the  footman  (honld  be  obtniaiTe  to  none ;  he 
should  give  nothing  but  on  a  waiter,  and  always  hand  it  with  the  left  hand 
and  on  the  left  side  of  the  person  he  serves,  and  hold  it  so  that  the  guest 
may  take  it  with  ease.  In  lifting  dishes  from  the  tables,  he  should  use  both 
hands,  and  remove  them  with  care^  to  that  nothing  is  spilt  on  the  tablcMilotk 
or  on  the  dresses  of  the  guests. 

119a  Masters  as  well  as  servants  sometimes  make  mistakes ;  but  it  is  not 
expected  that  a  servant  will  correct  any  omissions,  even  if  he  should  have  time  to 
notice  them,  although  with  the  best  intentions :  thus  it  would  not  be  correct, 
for  instimce,  if  he  observed  that  his  master  took  wine  with  tho  ladies  all  round, 
as  some  gentlemen  still  continue  to  do,  but  stopped  at  somo  ono : — to  nudge 
him  on  the  shoulder  and  say,  as  was  done  by  the  servant  of  a  Scottish  gentle- 
man, "What  ails  yon  at  her  in  the  green  gown  f "  It  will  be  better  to  leave 
the  lady  unnoticed  than  for  the  servant  thus  to  turn  his  master  into  ridicole. 

919T.  During  dinner  each  person's  knife,  fork,  plate,  and  spoon  should  bo 
changed  as  soon  as  he  has  done  with  It ;  the  vegetables  and  sauces  bebngisg 
to  the  different  dishes  presented  without  remark  to  the  guests  ;  and  the  foot* 
man  should  tread  lightly  in  moving  round,  and,  if  possible,  should  besrin 
mind,  if  there  is  a  wit  or  humorist  of  the  party,  whose  good  things  keep  the 
table  in  a  roar,  that  they  are  not  expected  to  reach  his  ears. 

2192.  la  opening  wine,  let  it  be  done  quietiy,  sad  wtthont  disking  the  boltW}  if 
eraited,  let  it  be  inclined  to  the  cmtted  nde,  and  decanted  while  in  tl^  positioii.  Is 
opndag  chsmpagna,  it  ia  not  neoeMsry  to  diseharge  it  with  a  pop;  proMrtycocded.  tt» 
cork  it  euilj  extraeted  without  an  explosion :  when  the  oork  is  oat^  the  nwuth  a  tkt 
bottle  ehoola  be  w^ed  with  the  napkin  over  the  footmaa'e  arm. 

3193.  At  the  end  of  the  first  courso,  notice  is  oonreyed  to  the  cook,  who  ii 
waiting  to  send  up  the  second,  which  is  introduced  in  the  samo  way  as  befixe ; 
tho  attendants  who  remove  the  fragments,  carrying  the  dishes  from  the  kitchen, 
and  handing  them  to  the  footman  or  butler,  whose  duty  it  is  to  arrange  than 
on  the  table.  After  dinner,  the  dessert-glasses  and  wines  are  placed  00  the 
table  by  the  footman,  who  places  himself  behind  his  master^s  chidr,  to  supply 
wine  and  hand  round  the  ices  and  other  refreshments^  all  other  sernnti 
leaving  tho  room. 

4194.  As  soon  as  the  drawing-room  bell  rings  for  tea,  the  footman  enters  with 
the  tray,  which  has  been  previously  prepared ;  hands  the  tray  round  to  the 
company,  with  cream  and  sugar,  the  tea  and  coffee  being  generally  poured  cnt, 
while  another  attendant  hands  cakes,  toast,  or  biscuits.  If  it  is  an  ordiuaiy 
Sunily  party,  where  this  social  meal  is  prepared  by  the  mistress,  he  carries  the 
urn  or  kettle,  as  the  case  may  be ;  hands  round  the  toast,  or  sudi  other  eatabis 
as  may  be  required,  removing  the  whole  in  the  same  manner  when  tea  is  over. 
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21fi5.  After  CMh  idmI,  Um  fbotnuui's  place  is  in  hit  peatrj  t  here  perfect  order  ihould 
preriul— a  piece  for  ererjthing  end  eYenrthing  in  ite  piece.  A  link,  with  hot  end  cold 
wetM  leid  on,  ie  Tory  deureble,— cold  ebeolntelj  necetserr.  Wooden  bowU  or  tabs  of 
sullicient  eepuitj  ere  required,  one  for  hot  end  enoCher  lor  cold  weter.  Ileve  the  bowl 
three  perts  full  of  clean  hot  weter;  in  this  wash  eQ  plate  end  plated  articles  which  are 
freuy,  wiping  them  before  cleaning  with  the  brush, 

S196.  The  footman  in  emell  femiliee,  where  only  one  man  is  kept,  has  many  of  tho 
dnties  of  the  upper  eerrants  to  perform  aa  well  aa  his  own,  and  more  consUnt  occu- 
pation ;  he  will  also  haTC  the  arrangement  of  his  time  more  immediatclr  under  hie 
own  eontrol,  and  he  will  do  well  to  reduce  it  to  a  methodical  dirision.  All  his  rough 
work  should  be  done  before  breakCut  is  readj,  when  he  must  »pv*»r  deen,  and  in  a 
preeentable  state.  After  breakfast^  when  eTcry  thing  belouginff  to  nis  pantrj  is  cleaned 
mnd  put  in  its  place,  the  ftamiture  m  the  dining  and  drawmg  rooms  requires  rubbing. 
Towards  noon,  the  parlour  luncheon  is  to  be  prepared;  and  he  mwt  be  at  his  mistress  e 
disposal  to  go  out  with  the  carriage,  or  follow  her  if  she  walks  oat. 

2197.  Glass  is  a  beantifhl  and  meet  firaf^e  article  i  hence  it  requires  great  rare  in 
washing.  A  perfectly  dean  wooden  bowl  is  best  for  this  operation,  one  for  modt*rateljr 
liot  and  another  fur  cold  water.  Wash  the  glasses  well  in  the  first  and  rinse  them  in 
the  second,  and  turn  them  down  on  a  Unen  cloth  folded  two  or  three  times,  to  drain 
fbr  a  few  minutes.  When  suOidently  drained,  wipe  them  with  a  eloth  and  polish  with 
ft  finer  one,  d<un||^  so  tenderly  and  carefully.  Accidente  will  happen ;  but  noChine  dis- 
credits a  serrant  m  the  drawing-room  more  than  continual  reports  of  brcdugea,  which, 
of  course,  must  reach  that  regton. 

S19d.  Decanters  and  water-jugs  require  still  more  tender  treatment  in  cleaning,  inae- 
mnch  as  they  are  more  costhr  to  replace.  Fill  them  about  two-thirds  with  hot  but  not 
boiling  water,  and  put  in  a  lew  piecee  of  well-soaped  brown  paper ;  leare  them  that  for 
two  or  three  noun ;  then  thake  the  water  up  and  down  in  the  oeeanters ;  emptr  this  out, 
rinee  them  well  with  clean  cold  water,  and  put  them  in  a  rack  to  drain.  Wlieu  dry, 
polish  them  outside  and  inside,  as  far  as  possible,  with  a  fine  cloth.  To  remove  the  crust 
ci  port  or  other  wines,  add  a  little  muriatic  acid  to  the  water,  and  let  it  remain  for  some 


fii99L  When  required  to  go  out  with  tho  carriage,  it  is  the  footman's  duty 
to  nee  that  it  has  come  to  the  door  perfectly  dean,  and  that  tho  glasses,  and 
ntbeiy  and  linings,  are  free  from  dust.  In  receiving  messages  at  tho  carriago 
door,  he  should  turn  his  ear  to  the  speaker,  so  as  to  comprehend  what  m  said, 
io  order  that  he  may  giro  his  directions  to  tho  coachman  dearly.  When  tho 
house  he  is  to  call  at  is  reached,  he  should  knock,  and  return  to  the  carriago 
fbr  orders.  In  dosing  the  door  upon  the  family,  he  should  see  that  tho 
handle  is  securely  turned,  and  that  no  part  of  tho  ladies'  dress  is  shut  in. 

S3oa  It  is  the  footman's  duty  to  carry  messages  or  letters  for  his  master 
or  mistress  to  their  friends,  to  the  post,  or  to  tho  tratlosi>ooplo ;  and 
nothing  is  moro  important  than  dispatch  and  exactness  in  duiug  so,  although 
writing  even  the  simplest  message  is  now  the  ordinary  and  very  proper  prac- 
tiooL  Dean  Swiil,  among  his  other  quaint  directions,  all  of  which  are  to  bo 
tmd  by  contraries,  recommends  a  perusal  of  all  such  epistles,  in  order  that 
yoa  may  be  the  more  able  to  fulfil  your  duty  to  your  master.  An  oM  lady  of 
Forfarshire  had  one  of  those  odd  old  Caleb  Baldcrston  sort  of  servants,  who 
construed  the  Dean  of  St.  Patrick  moro  literally.  On  one  occasion,  when 
dispatch  wae  of  some  importance,  knowing  his  inquiring  nature,  she  called 
her  Scotch  Paul  Pry  to  her,  opened  the  note,  and  read  it  to  him  herself, 
njing,  "Now,  Andrew,  you  ken  a' aboot  it,  and  noedna' stop  to  open  and 
md  it,  but  just  take  it  at  once."  Probably  most  of  tho  notes  you  are 
cspected  to  carry  might,  with  equal  harmlessness,  be  communicated  to  you; 
hut  it  will  bo  better  not  to  take  so  lively  an  interest  in  yo>a  mvb\.tQa&%  ^^&a^'X%. 
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2301.  Politenesf  and  civility  to  Tisiton  is  one  of  the  things  masten  and 
mbtrosses  have  a  right  to  expect,  and  should  exact  rigorously.  When  visitors 
preitent  themselves,  the  servant  charged  with  the  duty  of  opening  the  door 
will  open  it  promptly,  and  answer,  without  hesitation,  if  the  £smi]y  are  <'noi 
at  home,"  or  "  engaged ;"  which  generally  means  the  same  thing,  and  might 
be  oftener  used  with  advantage  to  morals.  On  the  oontrary,  if  he  has  no  loch 
orders,  he  vrill  answer  affirmatively,  open  the  door  wide  to  admit  them,  and 
precede  them  to  open  the  door  of  the  drawing-room.  If  the  family  are  not 
there,  ho  will  place  chairs  for  them,  open  the  blinds  (if  the  room  is  too  daik), 
and  intimate  civilly  that  he  goes  to  inform  his  mistress.  If  the  lady  is  in  her 
drawing-room,  he  announces  the  name  of  the  visitors,  having  prevkwlj 
acquainted  himself  with  it.  In  this  part  of  his  duty  it  is  necessary  to  be  nrj 
careful  to  repeat  the  names  correctly  ;  mispronouncing  names  is  very  apt  to 
give  offence,  and  leads  sometimes  to  other  disagreeables.  The  writer  wh 
once  initiated  into  some  of  the  secrets  on  the  "  other  side  "  of  a  legal  afEur  in 
which  he  took  an  interest,  before  he  could  oorreet  a  mistake  made  by  tha 
servant  in  announcing  him.  When  the  visitor  is  departing,  the  sarrantshoald 
be  at  hand,  ready,  when  rung  for,  to  open  the  door ;  he  should  open  it  vitb 
a  respectful  manner,  and  close  it  gently  when  the  visitors  are  fidriy  beytnd 
the  threshold.  When  several  visitors  arrive  together,  he  should  take  ears  not 
to  mix  up  the  different  names  together,  where  they  belong  to  the  sum 
family,  as  Mr.,  Mrs. ,  and  Miss ;  if  they  are  strangers,  he  should  anmwmce  mA 
as  distinctly  as  possible. 

2W2,  ReceptMfit  and  Evening  Porfio.— The  drawing-rooms  being  prepaisd, 
the  card-tables  laid  out  with  cards  and  counters,  and  such  other  snmngenMati 
as  are  necessary  made  for  the  reception  of  the  company,  the  rooms  shooH 
be  lighted  up  as  the  hour  appointed  i^proaches.  Attendants  in  the  drafrisg- 
room,  even  more  than  in  the  dining-room,  should  move  about  metirtAj  bat 
noiselossly ;  no  creaking  of  shoes,  which  is  an  abomination ;  watching  tbe 
lights  from  time  to  time,  .so  as  to  keep  up  their  brilliancy.  But  even  if 
the  attendant  likes  a  game  of  cribbage  or  whist  himself,  he  must  not  int«r* 
fere  in  his  master  or  mistress's  game,  nor  even  seem  to  take  an  interest  in  it 
We  once  knew  a  lady  who  had  a  footman,  and  both  were  fond  of  a  game  ^ 
cribbage, — John  in  the  kitchen,  the  lady  in  her  drawing-room.  The  lady  w 
a  giver  of  evening  parties,  where  she  frequently  enjoyed  her  favourite  amaie' 
ment.  While  handing  about  the  tea  and  toast,  John  could  not  always  tap- 
press  his  disgust  at  her  mistakes.  ''  There  is  more  in  that  hand,  ma'am,"  be 
has  been  known  to  say  ;  or,  "Ma'am,  you  forgot  to  coimt  his  nob  ; "  in &cti 
he  identified  himself  with  his  mistress's  game,  and  would  hare  lost  twenty 
places  rather  than  witness  a  miscount  It  is  not  necessary  to  adopt  bii 
example  on  this  point,  although  John  had  many  qualities  a  good  senrsB* 
might  copy  with  advantage. 


•FHS    COAOHHOTTBXI   AND    STABI.ES. 

tioa.  Tb(  Horn  iiUiaiK)t>]«tafqiuiiiBp«di,vlHUicTBaTi(whiaiii  bit  ilr*iiiiUi,Ut 
l^lj,  orliiibmitj.  He  Uilu  tha  moat  Bi»nilteiuODJf all  lhauiinil(.n«(iaDj  but 
B  deliaaaj  ii  eqiul  to  bii  powHr  and  uaafUBaai.    ZVo  other  ai^al»  probahlj,  il  ao  d^ 

tea  BO  rapidLj  under  eipoanre,  bad  faadiof » or  bad  grooiBlDf.  TL  ia,  thrrrroTTf  a  poiDt 
bDmuilT,  not  to  ipHk  of  it!  otnicnu  impoVgy,  Tor  UMonHToTbonntooTalaakuir 
'gleet  in  uieir  feadirif  orarooininE,  Hia  Inlcnat  dJotaiaa  that  ao*alivblaaa  aiuniu 
ould  br  wrU  haVMtd,  well  fed,  auS  well  RooDHd ;  and  ha  will  do  oall  to  acqnira  ao 
Dch  of  liable  lore  aa  will  enable  bim  to  jnaga  of  thwa  pofaita  hiaiielf.  In  a  icannil  wajj 
lere  abona'aooaGiihabitniJlf  Toufibaod  nnlldTf  than  ia  aaadwaolof  eJboiv-j^Aaa 

'badlr  Ted;  and  wharv  b*  ii  obaemd  to  perspire mneh  in  the  atablea,  it  orerfed,  and 
vbablj  eata  bia  liLtar  in  addition  to  hia  regular  aupplj  of  fmL 

1104.  nal/<>.~Tbetrchil«tun]  form  of  the  Habit*  will  be  inhjeet  to  olher  inflneufca 
anoon^  waoonBnecHrKlToa,  tberefbrv,  to  their inlaniaiarnDEcmeDta.  Thejibonld  be 
dB^  in  proporlLorj  to  thflaomber  orBtallaf  warm,  with  good  Teotilmtion,  andperfeetlf 
nmnnoold  dnogbu^  the  italla  roomj,  vlthont  eroeaa,  with  good  and  well'trapped 
•huge,  ao  aa  (o  exdude  badamalk;  aaoniid  eailiog  to  prevent  tbeaDtraa«  of  diutlW^m 
a  bajloft,  which  {>  lunaUT  aboTe  (hem ;  and  tbeie  •hovld  be  plenlj  of  bgbt,  coming, 

tSM.  ZTml.— Theflnt  of  the»gtjjeotiiiiltained,irihe)tableaa»  kept  within  adegrra 


906.  VntUalin  ia  nanall*  altained  bj  th»  loaartlDD  of  ana  or  more  tnbta  or  bona  of 
id  oriron  throngh  theoei1iDgaiidtben»r,  with  ailopinEeoTerirgoTrrlbe  opening,  to 
a  out  rain,  and  taIth  or  ventEatara  halov  lorenwa  rhe  atnutpherei  with  opeaiDp 
ha  walla  fbr  (be  admiaaion  of  Ikeab  air ;  ibiiiaittUadiOlcollT.howeTrrj  forlhevinu- 
1  of  the  ttablf  {adiBlcull  to  diapel,  and  drangbtamnat  be  aToided.  Tbii  ia  aomelimea 
■pliibadbrBeBaBar  hollow  walla  with  grMhigiit  tbabDIlomontilde,  fortherst 
td  air,  which  u  earned  down  throagh  the  hollow  walla  and  diachargod  at  tho  bottom, 
',  (br tbe adniiuioD of  freah  air,  tbenrrnelakea place;  the [rcib b]' "■i*  nmnaget* 
i«d  and  heated  before  it  ia  diiohirged  into  (he  itabla. 

^  n«  St^U  aboold  be  divided  bj  partitiona  of  wood-work  right  or  nine  feet  high 
'  head  and  aii  at  the  betli,  and  nine  feet  deep,  ao  aa  to  iiparale  each  bona  from 
lUmnr.  A  haT'»ch  placed  within  tur  reach  of  tho  faorae,  of  wood  or  iron,  occn- 
Ihar  ■  comaror  the  wlola  brMdih  of  tlia  itall,  whieb  ibooU  be  ibont  lii  feet  for 
'  naeilT  of  wood,  bnt  of  lato  jean  more  Knanlly 
comer  ot  the  atalL    The  paiemenl^of^lhe  atall 

,       a°m«Bithr 

Udin  itrong  eement.  In""  ---■—  -v— -  ii — *--»  r-*_ 
o  flmlj  Aiadla  (Im  uTemi 
of  (ha  water  i  the  (itter  i 
■  trapped  openlDn.  Thep 
c  feet  beoad  at  leaat  ^  on  ine  wau,  oppotii 
inf  tka  bameaa  and  other  tbinga  In  daily ' 
Hor'tH-rvom  i>  iadiipenHbla  lo  ater;  atalile.  It  abonld  badr;  and  ailT, 
bed  with  a  lireplaoe  and  boiler,  both  fur  Ibe  protection  of  lli.i  hameii  and  la 
aabea  for  the  Ennwa     "  ■  —  

oapboard  for  the  bruabea,  ipongea,  and  leal  hen,  and  aloolc- 

lUbla  wllh  coacbbonw,  coniiad  of  coieli-mopi,  Jub  fbr 

uhea,  apoke-bniihea,  water-bmahei,  ereat  and  bit-bniabea, 

ea,  eurrjcomba,  birch  and   heath  broama,  trimming- comha,  aeijaora  an 


.litJflVaf«lfronithfl  1 

•-■■■f^lH 

atall  aboold  al»  eommui 

licata  with  the 

hooldbelhmi 

Si*("ieb^,^..£ 

>uldb»pl»>ed 

'.t  band  to  interfen 


wd  alalilo  paili,  horn  or  glalt  lanlema.    Orer  the  atablca  tber*  ihould  U 
"  e  eoochnjan  or  groom  to  aleep.    Accidanta  aomelimva  accar,  tr-i 
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DUTIES  OF  THE  COACHMAN.  OBOOM.  AND 

STABLE-BOY. 

13  la  The  Estahlishment  wo  .have  in  view  will  consist  of  ooacliman,  groonii 
Mid  stablo-boy,  who  are  capable  of  keeping  in  perfect  order  four  horses,  and 
perhaps  the  pony.  Of  this  establishment  the  coachman  is  chief.  Besides  skill 
in  driving,  he  should  possess  a  good  general  knowledge  of  horses ;  he  has 
usually  to  purchase  proTcndor,  to  see  that  the  horses  are  regularly  fed  and 
properly  groomedi  watch  over  their  condition,  ApP^y  simple  remedies  to  trifling 
ailments  in  the  animals  under  his  charge,  and  repoit  where  he  observes 
symptoms  of  more  serious  ones  which  he  does  not  understand.  He  has  either 
to  clean  the  carriage  himself,  or  see  that  the  stable-boy  does  it  properly. 

131 1.  The  OroonCt  first  duties  are  to  keep  his  horses  in  condition ;  but  he  is 
sometimes  expected  to  perform  the  duUes  of  a  valet,  to  ride  out  with  his 
master,  on  occasions,  to  wait  at  tables  and  otherwise  assist  in  the  house: 
in  these  cascs^,  he  should  have  the  means  of  dressing  himself,  and  keeping  his 
clothes  entirely  away  from  the  stables.  In  the  morning,  about  six  o'clock,  or 
mther  before,  the  stables  should  be  opened  and  cleaned  out,  and  the  herssi 
ibd,  first  by  cleaning  the  rack  and  throwing  in  fresh  hay,  putting  it  lightly  iB 
the  rack,  that  the  horses  may  get  it  out  easily ;  a  short  time  afterwards  their 
usual  morning  feed  of  oats  should  be  put  into  the  manger.  While  this  is  goiaf 
on,  the  stable-boy  has  been  removing  the  stable-dung,  and  sweeping  and  wadh 
ing  out  the  stables,  both  of  which  should  be  done  every  day.  and  every  oonwr 
carefully  swept^  in  order  to  keep  the  stable  sweet  and  dean.  The  real  duties  of 
the  groom  follow :  where  the  horses  are  not  taken  out  for  early  exodse,  the 
work  of  grooming  immediately  commences.  "  Having  tied  up  the  head,"  to 
use  the  excellent  description  of  the  process  given  by  old  Barrett,  '*ti^6  a 
currycomb  and  curry  him  all  over  the  body,  to  raise  Uie  dust,  beginning  first 
at  the  neck,  holding  the  left  cheek  of  the  headstall  in  the  left  hand,  and  cony 
him  from  the  setting-on  of  Ids  head  all  over  the  body  to  the  buttocks,  doim  ts 
the  point  of  the  hock  ;  then  change  your  hands,  and  cuny  him  before,  on  his 
breast^  and,  laying  your  right  arm  over  his  back,  join  your  right  ride  to  Iw 
left,  and  curry  him  all  under  the  belly  near  the  fore-bowels,  and  so  all  orer 
from  the  knees  and  back  upwards  ;  after  that,  go  to  the  far  side  and  do  thit 
likewise.  Then  take  a  dead  horse's  tail,  or,  foiling  that,  a  cotton  disting^ 
cloth,  and  strike  that  away  which  the  currycomb  hath  raised.  Then  take  a 
round  brush  made  of  bristles,  with  a  leathern  handle,  and  dress  him  all  erer, 
both  head,  body,  and  legs,  to  the  very  fetlocks,  always  cleansing  the  brah 
from  the  dust  by  rubbmg  it  with  the  curryoomb.  In  the  curry-combiog 
process,  as  well  as  brushing,  it  must  be  applied  with  mildness,  espedally  with 
fine-skinned  horses ;  otherwise  tlie  tickling  irritates  them  much.  The  brushiiv 
is  succeeded  by  a  haur-doth,  with  which  rub  him  all  over  again  very  hirf, 
both  to  take  away  loose  hairs  and  lay  his  coat ;  then  wash  your  hands  in  ftir 
water,  and  rub  hhn  all  over  while  they  are  wet,  as  well  over  the  bead  as  th« 
boa>.    liistly,  take  a  dean  doth,  and  rub  him  all  orer  agaSn  till  hs  be  dry; 
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then  take  another  hair-cloth,  and  rub  all  his  legB  exceeding  well  fi'om  the  knees 
and  hocks  downwards  to  his  hoofs,  picking  and  dressing  them  very  carefully 
about  the  fetlodcs,  so  as  to  remove  all  gravel  and  dust  which  will  sometimes 
lie  in  the  bending  of  the  joints."  In  addition  to  the  practice  of  this  old  writer, 
modem  grooms  add  wisping,  which  usually  follows  brushing.  The  best  wisp 
is  made  from  a  hayband,  untwisted,  and  again  doubled  up  alter  being  mois- 
tened with  water :  this  is  applied  to  eveiy  part  of  the  body,  as  the  brushing 
had  been,  by  changing  the  hands,  taking  care  in  all  these  operations  to  carry 
the  hand  in  the  direction  of  the  ooat.  Stains  on  the  hair  are  removed  by 
sponging,  or,  when  the  ooat  is  very  dirty,  by  the  water-brash;  the  whole  being 
finished  ofif  by  a  linen  or  flannel  doth.  The  horsecloth  should  now  be  put  on 
by  taking  the  cloth  in  both  hands,  with  the  outside  next  you,  and,  with  your 
right  hand  to  the  ofif  side,  throw  it  over  his  back,  placing  it  no  fiirther 
back  than  will  leave  it  straight  and  level,  which  will  be  about  a  foot  from 
the  tail.  Put  the  roller  round,  and  the  pad-piece  under  it,  about  six  or  eight 
inches  from  the  fore  legs.  The  horse's  head  is  now  loosened ;  he  is  turned 
about  in  his  stall  to  have  lus  head  and  ears  rubbed  and  brushed  over  every 
part,  including  throat,  witb  the  dusting-doth,  finishing  by  "  pulling  his  ears," 
which  all  horses  seem  to  enjoy  very  much.  This  done,  tiie  mane  and  foretop 
should  be  combed  out»  passing  a  wet  sponge  over  them,  sponging  the  mime  on 
both  sides,  by  throwing  it  back  to  the  midrifif,  to  make  it  lie  smooth.  The  horao 
Lb  now  returned  to  his  headstall,  his  tail  combed  out,  cleaning  it  of  stains  with  a 
wet  brush  or  sponge,  trimming  both  tail  and  mane,  and  forelock  when  necessary, 
smoothing  them  down  with  a  brush  on  which  a  little  oil  has  been  dropped. 

2212.  Watering  araslly  follows  dressing :  hut  some  hones  refuse  their  food  until  they 
bare  drunk :  the  groom  shonld  not,  therefore,  lay  down  exclusive  rules  on  this  subject 
bat  study  the  temper  and  habits  of  his  horse. 

2C13.  Exereite. — All  horses  not  in  work  require  at  least  two  hoars*  exercise  daily ;  and 
in  exercisine  them  s  good  groom  will  pat  them  throng^  the  paces  to  which  they  have 
been  trained.  In  the  case  of  saddle-horses  he  will  walk,  trot,  canter,  and  gallop  them,  in 
order  to  keep  them  np  to  their  work.  With  draught  hones  they  oaght  to  be  kept  ap  to 
a  smart  walk  and  trot. 

2214.  Feeding  most  depend  on  their  work,  bnt  they  reauire  feedinff  three  times  a  dajr* 
with  more  or  less  com  each  time,  according  to  their  work.    In  the  fast  coaching  dajs  it 


16  lbs.  to  IS  lbs.  is  the  utmost  which  should  hare  been  giTen.  Mr.  Croali,  an  extensive 
coach  proprietor  in  Scotland,  limited  his  horses  to  4|  lbs.  out  straw,  8  lbs.  bruised  oata^ 
and  2ilbs.  bruised  beans,  in  the  morning  and  noon,  giving  them  at  night  23  lbs.  of  the 
following ;  vis.,  660 lbs.  steamed  potatoes, 36 Iba.  barley-dust,  40 lbs.  out  straw,and  61b8. 
salt,  mixed  up  together  :  under  this  the  horses  did  their  work  well.  The  ordinary  measure 
given  to  a  horse  is  a  peck  of  oats,  about  40  lbs.  to  tiie  bushel,  twice  a  day,  a  third  fe«d 
and  a  rack-ful  of  haj,  which  may  be  about  15  lbs.  or  18  lbs.,  when  he  is  in  full  work. 

2215.  You  cannot  take  np  a  paper  without  having  the  question  pat,  "Do  you  braise 
your  oats  ?"  Well,  that  depends  on  circumstances  :  a  fresh  young  horse  can  bruise  its 
own  oats  when  it  can  get  then ;  but  aged  horses,  after  a  time,  lose  the  power  of  masti- 
cating and  bruising  them,  and  bolt  them  whole :  thus  much  impeding  the  work  of  diges- 
tion. For  an  old  horse,  then,  bruise  the  oats ;  lor  a  young  one  it  does  no  harm  and  bltle 
good.  Oats  should  be  bright  and  dry,  and  not  too  new.  Where  thev  are  new,  sprinkle ' 
them  with  salt  and  water ;  otherwise,  they  overload  the  horse's  stomach.  Chopped  straw 
mixed  with  oats,  in  the  proportion  of  a  third  of  straw  or  hay,  is  a  good  food  for  borsee 
in  full  work ;  and  carrots,  of  which  horses  are  rcourkably  fond,  bare  a  perceptible  effeot 
ia  a  short  time  on  the  glow  ot  the  cost. 
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2216.  Tho  wftter  given  to  ahone  merite  ■ome  attention ;  Hahoold  not  be  toooeU; 
hard  water  is  not  to  be  recommended ;  stagnant  or  mnddy  water  ia  poaiti^elj  injurioot; 
rirer  water  is  the  best  Tor  all  porpoees ;  and  anything  ia  preferable  to  spring  water,  which 
ahonld  be  exposed  to  the  son  in  summer  for  an  hour  or  two,  and  stirred  np  before  oug 
it :  a  handful  of  oatmeal  thrown  into  the  pail  will  mnoh  improTe  its  quality. 

2217.  Shoeing.— A  horse  should  not  be  sent  on  a  jonmej  or  anj  other  hard  worli  iaime- 
diatelj  after  new  shoeing ;— the  stiffbess  incidental  to  new  shoes  is  not  unlikelj  to  bno^ 
him  down.  A  day's  rest,  with  reasonable  ezerdae,  will  not  be  thrown  away  after  thij 
operation.  On  reaching  home  Terj  hot,  the  groom  should  walk  him  about  for  a  tew 
imnutes ;  this  done,  he  snould  take  off  the  moisture  with  the  scn^r,  and  afterwHrds  wiip 
him  over  with  a  handful  of  straw  and  a  flannel  doth :  if  the  oloth  ia  dipped  in  some  spirit, 
all  the  better.  He  should  wash,  pick,  and  wipe  dry  the  legs  and  feet,  take  off  the  bridle 
and  ompper,  and  fasten  it  to  the  rack,  then  the  girths,  and  put  a  wisp  of  straw  under  the 
aaddle.  When  suflBciently  cool,  the  horse  should  have  womm  hay  given  him,  and  thea  • 
feed  of  oats :  if  he  refuse  the  latter,  offer  him  a  little  wet  bran,  or  a  handfid  of  oatmesl 
in  tepid  water.  When  he  has  been  fed,  he  should  be  thoroughly  cleaned,  and  his  bodr* 
elothes  put  on,  and,  if  rery  much  harsoaed  with  fatisae.  a  little  good  ale  or  wine  wiD  Se 
well  bestowed  on  a  valuable  horse,  adding  plenty  of  uresh  litter  under  the  belly. 

2218.  Bridles. —"Eyerj  time  a  hone  is  onbridled,  the  bit  should  beearefolly  washed  sad 
dried,  and  the  leather  wiped,  to  keep  them  sweet,  as  well  as  the  girtha  and  saddle,  tW 
latter  being  carefully  dried  and  beaten  with  a  switch  befbre  it  is  again  nut  on.  In  walk* 
ing  a  horse  s  feet  after  a  day's  work,  the  nuwter  should  insist  upon  the  toga  and  feet  heat 
washed  thoroughly  with  a  sponge  untQ  tiie  water  flows  orer  them,  and  uen  robbed wiu 
a  brush  till  quite  ory. 

8S19.  Hameet,  if  not  carefbUy  preaerred,  Tery  soon  gets  a  shabby  tamiabed  appeanaee. 
Where  the  coachman  has  a  proper  hamess-room  and  suifioient  aasistanee,  uis  is  ii- 
ezcusable  and  easily  prevented.  The  harness-room  should  hare  a  wooden  liaiag  sH 
round,  and  be  perfectly  dry  and  well  Tenti]ate8.  Around  the  walls,  hooka  and  pegs  ikcm^J 
be  placed,  for  the  several  piecM  of  hameea,  at  suoh  a  height  as  to  prevent  their  tODekisc 
the  ground  ;  and  every  part  of  the  harness  should  have  its  peg  or  hook,— one  for  the 
halters,  another  for  the  reins,  and  others  for  snaffles  and  other  bits  and  metal-woA;  ai 
either  a  wooden  horse  or  saddle-trees  for  the  saddles  and  pads.  All  theee  parte  AoiUbe 
dry,  clean,  and  shining.  This  is  only  to  be  done  by  careful  cleaning  and  pobahing,  aad  tkr 
nse  of  sereral  reouisite  pastes.  The  metallic  parts,  when  white,  should  be  cleaned  by  i 
soft  brush  and  plate-powder ;  the  copper  ana  brass  parts  burnished  with  rotteastoDe* 
powder  and  oil,— eteel  with  emeiy-powder;  both  made  into  a  paste  with  a  little  ofl. 

2220.  An  excellent  paste  for  polishiuj^  harness  and  the  leather-wwk  of  earnages^ii 
made  by  melting  8  lbs.  of  yellow  wax,  stirring  it  till  completely  diaaoWed.  Into  this  9oax 
1  lb.  of  litharge  of  the  shops,  which  has  been  pounded  up  with  water,  and  dried  tnd  mtcd 
through  a  sieve,  leering  the  two,  when  mixed,  to  simmer  on  the  fire,  stirring  then  eoa> 
tinuallT  till  all  is  melted .  Wlien  it  is  a  little  cool,  mix  this  with  1|  lb.  of  e<K>d  iVory-bbek; 
plaoe  this  again  on  the  fire,  and  stir  till  it  boils  snew,  and  suflf^  it  to  cool.  Whencookds 
little,  add  distilled  turpentine  till  it  has  the  consistence  of  a  thiokish  paste,  sceaniif  it 
with  any  es^nce  at  hand,  thinning  it  when  necessary  fircmi  time  to  time,  by  addmg  & 
tilled  turpentine. 

2221.  When  the  leather  is  old  and  greasy,  it  should  be  deaned  before  applying  w» 
polish,  with  a  brush  wetted  in  a  weak  solution  of  potass  and  water,  washing  ailemrib 
with  soft  riyer  water,  and  drying  thoroughly.  If  the  leather  is  not  black,  one  or  two 
coats  of  black  ink  may  be  given  before  applying  the  polish.  "When  quite  dry,  the  vsraab 
should  be  laid  on  with  a  soft  shoe-brush,  using  also  a  soft  brush  to  polish  the  leather. 

2222.^  When  the  leather  is  yery  old,  it  may  be  softened  with  fish-oil,  and,  after  puttisf 
on  the  ink,  a  sponge  charged  with  distilled  turpentine  passed  oyer,  to  acour  the  sttrftce 
of  the  leather,  which  should  be  polished  as  above. 

2223.  For  fawn  orifellow-coUmred  leather ^  take  a  quart  of  skinuned  milk,  pour  istoi 
1  Of.  of  snlpnuric  aoid,  and,  when  cold,  add  to  it  4os.  of  hydrochloric  acid,  sliakioet);e 
bottle  gently  until  it  ceases  to  emit  white  yapours ;  separate  the  ooagnlated  fioai  tbf 
liquid  part,  by  straining  throuffh  a  sieve,  and  store  it  away  tiU  required.  In  applying  >^ 
clean  the  leather  by  a  weak  solution  of  oxalic  acid,  washing  it  off  immediately,  and  «^7 
the  composition  wben  dry  with  a  sponge. 

2224.  Wheel-gre<u§  is  usually  purchased  at  the  shopt ;  but  a  good  paalo  is  aade  n 
foUow8:~Melt  80  parts  of  grease,  and  stir  into  it,  mixing  it  thoronghlyiuid  ■noothlv, 
20  pjuta  of  fine  black-lead  in  powder,  and  store  away  in  •  tin  box  foe  uaa.  Thto  fiCMt  a 
used  in  the  mint  at  Paris,  and  is  highly  approved. 
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2225.  Cmriaffti  in  •&  mdleMTaricijof  ihapM  and  maiM  am  oontiBuIIf  making  tlwir 
ap];>earance ;  but  the  tiaclmej  cab  or  clarenoe  Menia  most  in  reqneit  for  light  carnaij^ ; 
ue  funilj  oarriage  of  tiie  day  being  a  modified  form  of  the  clarence  adapted  for  lamily 
nee.  The  oarriage  ia  a  raliuble.  pieee  of  ftimifcnre,  reqmrinf  all  the  care  ot  the  moet 
delicate  npholstery,  with  the  additional  difadrantage  of  c<mtiniuil  ezpoaore  to  the  weather 
and  to  the  mnddj  streets. 

3226.  It  requires,  therefore,  to  be  carefully  oleaned  before  putting  away, 
and  a  ooach-house  perfectly  dry  and  well  ventilated,  for  the  wood- work  swells 
with  moisture ;  it  shrinks  also  with  heat,  unless  the  timber  has  undergone  a 
long  course  of  seasoning :  it  should  also  have  a  dry  floor,  a  boarded  one  being 
recommended.  It  must  be  removed  from  the  ammoniaoal  influence  of  the 
stables,  from  open  drains  and  ce8q>ool8,  and  other  gaseous  influences  likely  to 
affect  the  paint  and  varnish.  When  the  carriage  rotm*ns  home,  it  should  be 
carefully  washed  and  dried,  and  that,  if  possible,  before  the  mud  has  time  to 
dry  on  it.  This  is  done  by  first  well  slushing  it  with  clean  water,  so  as  to 
wash  away  all  particles  of  sand,  having  first  closed  the  sashes  to  avoid  wetting 
the  linings.  The  body  is  then  gone  carefully  over  with  a  soft  mop,  using 
plenty  of  dean  water,  and  penetrating  into  eveiy  corner  of  tho  carved  work, 
so  that  not  an  atom  of  dirt  lemains  ;  the  body  of  the  carriage  is  then  raised 
by  placing  the  jack  under  the  azletree  and  nds^g  it  so  that  the  wheel  turns 
freely ;  this  is  now  thoroughly  washed  with  the  mop  until  the  dirt  is  removed, 
using  a  water-brush  for  oomers  where  the  mop  does  not  penetrate.  Every 
particle  of  mud  and  sand  removed  by  thd  mop,  and  afterwards  with  a  wet 
sponge,  the  carriage  is  wiped  dry,  and,  as  soon  alter  as  possible,  the  varnish  is 
carefully  polished  with  soft  leather,  using  a  little  sweet  oil  for  the  leather 
parts,  and  even  for  the  panels,  so  as  to  check  any  tendency  of  the  varnish  to 
crack.  Stains  are  removed  by  rubbing  them  with  the  leather  and  sweet  oil ; 
if  that  £eu1s,  a  little  Tripoli  powder  mixed  with  the  oil  will  be  more  successful. 

9327.  In  preparing  the  carriage  for  use,  the  whole  body  should  be  nibbed 
over  with  a  clean  leather  and  carefully  polished,  the  iron-work  and  joints  oiled, 
tho  plated  and  brass-work  occasionally  cleaned, — the  one  with  plate-powder, 
or  with  well -washed  whiting  mixed  with  sweet  oil,  and  leather  kept  for  the  pur- 
pose,— tho  other  with  rottonstone  mixed  with  a  little  oil,  and  applied  without 
too  much  rubbing,  until  the  paste  is  removed  ;  but,  if  rubbed  every  day  with 
the  leather,  little  more  will  be  required  to  keep  it  untarnished.  The  linings 
reqiiiro  careful  brushing  every  day,  the  cushions  being  taken  out  and  beaten, 
and  tho  glass  sashes  should  always  be  bright  and  dean.  The  wheel-tires  and 
axletreo  are  carefully  seen  to,  and  greased  when  required,  tho  bolts  and  nuta 
tightened,  and  all  the  parts  likely  to  get  out  of  order  overhauled. 

1228.  These  duties,  however,  are  only  incidental  to  the  coachman's  office^ 
which  is  to  drive ;  and  much  of  the  enjoyment  of  those  in  the  carriage  depends 
on  his  profidency  in  his  art, — ^muoh  also  of  the  wear  of  the  carriage  and  horses. 
Ho  should  have  sufficient  knowledge  of  the  construction  of  the  carriage  to 
know  when  it  is  out  of  order, — ^to  know,  also,  the  pace  at  which  he  can  go  over 
the  road  he  has  under  him,  without  risking  the  springs,  and  without  shaking 
those  he  is  driving  too  mucn. 
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*n<).  Saving,  wiUi  or  without  tha  help  of  tho 
horses  to  the  coiringa,  nai  HiUaSad  himsstr,  b 
QVtrythiog  ia  properly  uraogDiIj  the  coacbmaa  | 
carria^,  takea  the  roina  from  tho  bitok  of  tho  ban 
buckles  thorn  togethur.  Bad,  pkcing  hia  foot  on 
hitTiDg  hii  horiea  now  eoljrely  under  control. 
ho  is  Dot  expected  to  deacond,  Tor  where  no  footm 
Ihs  ikior*  are  usuBlly  ta  amnged  that  erea  > 
if  she  wUhss  it,  from  tho  iaiide.  Tho  ooaol 
orcr^'thing  nppronchiiig  an  aoddent,  UKt  tdl  I 
guide  !iis  horeM. 

£Xtn.  The  psM  st  nhlch  h*  drirM  will  dgpend  npoB 

BBlling  Uitm  imo  luij-  and  >foegi'h'hlWti;°fDf  it  ll 
acquired  bj  iomo  honei.  Thv  mitor  wm  odc*  ampb 
DODptrr  fncnd,  and  bo  piclied  a  T«TbandioiuB  nldij 
HRiicd  to  tmiet  to  hii  Triend-i  wanCi.    1(  «m  dolj  o 

likely  to  ^fQ  gHat  aatJafaeiioo,  AflBr  ■  tims,  th*  friA 
l!aTfiit  up;  ulha  euifat  modaoTialtiuf  ^orihehn 
ttablM, — a  nruni.  ObIj  taalfo  miiDth*  bad  d^wad 
arer,  witbplaat7orileah,andailHkgloiiycoaC,  andha 
but,  on  trial,  it  was  tonai  that  a  itnmd  coaafamaD,  who ' 
oaiiRit,  (liat  "il'i  the  paoa  thai  kiUi,"  had  dritau  Iha 

psnutaion  at  tha  whip  oonld  Rtl  mora  oul  of  him.  ii 
brinir  him  back  to  kia  paca,  in  ddb  oT  which  a  break'dow 
prolirstioiial  (raion,  he  waa  i^t  to  the  hammpr,  and  aa 
the  attempt  to  brcU  bim  In.  Thi*  maxim,  therefore,  ' 
alln^tbic  fiUaeioiu  in  the  moderataienie  in  nhieli  we  ai 

wu'ilHkine.'iTeek  after  week  aBd'moalh''a(tar  notilk?* 
anrnliounla  ahDndred  aad  liilj-two  milee :  wbenthi 


n 


ndriieuat 
id  Ihrr  I 


„.'*£ 

he  haa  contrary  ordEra,  a 


work  hi 


tka  hii  Eionea  penpire ;  on  lorel  roadi  Ihi*  « hould  nei 
2231.  Id  chooiiKE  hii  baneK,  erer;  muter  win  see  tha 

them ;  Dthen,  with  barde 


I,  than  ...  ._ 
DiKari  ba  bald  ao  that  I  he  hoiaea  are  " 
driTee  with  a  light  nin ;  tha  pais  to  (k 
piDDga,  and  fluallj  break  away,  if  ha  ci 
alwBjB  ilack  ;  the  horia  than  feaii  mi 
•upportcd,  and  if  no  norideot  oecnn,  il 


-'  but  h 


.ndooed  to  bin 
a  freat  ^ood  Im 


liji,  Tho  true  coachmim'B  huida  ero  so  deliiA 
weight  of  the  reins  is  felt  on  tho  bit,  [ind  tho  c 
ttUTi  of  tlio  KTiat  rather  than  by  a  pnl! ;  the  horao 
and  only  pulled  op  when  they  mcboiI  their  inland 
•tumble;  for  there  ia  a  itrong  th«vh  e«ntle  band 
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9933.  The  yVhipf  in  the  bands  of  a  good  driTOr,  and  with  well-bred  cattle, 
is  there,  more  as  a  precantion  than  a  "  tool"  fbr  fhsquent  use ;  if  he  uses  it,  it 
is  to  encourage,  by  stroking  the  flanks ;  except,  indeed,  he  has  to  ponish  some 
waywardness  of  temper,  and  then  he  does  it  effectually,  taking  care,  howerer, 
that  it  is  done  on  the  flank,  where  there  is  no  Tory  tender  part,  norer  on  the 
crupper.  In  driving,  the  coachman  should  never  give  way  to  temper.  How 
often  do  we  see  horses  stumble  fixxm  being  oonduoted,  or  at  least  "  aUowed," 
to  go  OTor  bad  ground  by  some  careless  driver,  who  immediately  wreaks  that 
vengeance  on  the  poor  horse  which  might,  with  much  more  justice,  be  appUod 
to  hia  own  brutal  shoulders.  The  whip  is  of  course  useful,  and  even  necessary, 
but  should  be  rarely  used,  ezo^t  to  encourage  and  exdte  the  horses. 


DUmSS    OF   THE   VAIiXT, 

9334.  AtUndantt  on  the  Penon.—"  No  man  is  a  hero  to  his  valet,"  saith  the 
proverb;  and  the  corollary  may  run,  "  No  lady  is  a  heroine  to  her  maid."  The 
infirmities  of  humanity  are,  perhaps,  too  numerous  and  too  equally  distributed 
to  stand  the  severe  microsoopio  tests  which  attendants  on  the  person  have 
opiK>rtunities  of  applying.  The  valet  and  widting-mnid  are  placed  noar  the 
perAons  of  the  master  and  mistress,  receiving  orders  only  from  them,  dressing 
them,  accompanying  them  in  all  their  journeys,  the  confidants  and  agents 
of  their  most  unguarded  moments,  of  their  most  secret  habits,  and  of  course 
subject  to  their  commands,— even  to  their  caprices ;  they  themselves  being 
subject  to  erring  judgment,  aggravated  by  an  imperfect  education.  All  that 
can  be  expected  from  such  servants  is  polite  manners,  modest  demeanour, 
and  a  respectful  reserve,  which  are  indispensable.  To  these,  good  sense, 
good  temper,  some  self-denial,  and  consideration  fbr  the  feelings  of  others, 
whether  above  or  below  them  in  the  social  scale,  will  be  useful  qualifications. 
Their  duty  leads  them  to  wait  on  those  who  are,  from  sheer  wealth,  station, 
and  education,  more  polished,  and  consequently  more  susceptible  of  annoy- 
ance ;  and  any  vulgar  familiarity  of  manner  is  opposed  to  all  their  notions  of 
self-respect  Quiet  unobtruave  manners,  therefore,  and  a  delicate  roserre  in 
speaking  of  their  employers,  either  in  praise  or  blame,  is  as  essential  in  their 
absence,  as  good  nuumers  and  respectful  conduct  in  their  presence. 

oa35.  Somo  of  the  duties  of  the  valet  we  have  just  hinted  at  in  treating  of 
the  duties  of  the  footman  in  a  small  family.  His  day  commences  by  seeing 
that  his  master's  dressing-room  is  in  order ;  that  the  housemaid  has  swept  and 
dusted  it  properly ;  that  the  fire  is  lighted  and  bums  cheerfully ;  and  some  time 
before  hia  master  is  expected,  he  will  do  well  to  throw  up  the  sash  to  admit 
fresh  air,  closing  it,  however,  in  time  to  recover  the  temperature  which  ho 
knows  his  master  prefers.  It  is  now  his  duty  to  place  the  body-Unen  on  the 
horse  before  the  fire,  to  be  aired  properly ;  to  lay  the  trousers  intended  to  be 
worn,  carefully  brushed  and  cleaned,  on  the  back  of  his  roaster's  chair ;  while 

SB 


invsent  ths  Tarions  nrtioloa  of  Um  tofM  aa  tbaf  an 
body-linen,  neck-tio,  vhich  ha  will  put  no,  U  nqoLn 
Doat,  coat,  imil  boots,  in  suitable  <ird«r,  and  OAt«fiiU 

1137.  Hanng  Ihui  toaa  hii  maitor  dreiMd,  if  1 
nlat  vill  hand  him  hia  caoi^  glors^  and  bat,  tha  b 
oataid*  iritli  a  aolt  bnuh,  and  wiped  innde  with  a  ol 
ftillf  attend  him  to  the  door,  and  open  it  for  liiin,  . 
br  thedaj. 

313s.  He  now  proceodi  to  put  ererything  io  Or 
«1eaiu  the  combs  and  bnubea,  sad  bruihea  and  (bidi 
Im  left  about  the  room,  and  puti  them  awa;  in  the  c: 

113^  OentJsmm  on  wnnatliiKB  ludiSarent  aa  to 
aoee  ;  it  ia  lbs  valet's  duty,  in  thii  caa^  whara  Ua  i 
from  the  wardrobe  such  tbinga  as  are  initeUfl  tor  tb 
■ppear  with  ■onipulcnu  neatnen  and  deanliaaM ;  tl 
where  that  ii  white  or  mloared,  am  onaotled ;  Mid  ■ 
to  chnnge  them  eret7  day,  that  the  omnt  !•  ta 
rmnmrs  the  creue  of  the  prarions  lUd.  Tha  mat 
hair  ia  oilf  and  wotd  long,  ia  apt  to  get  graa^— abc 
careful  ndot  will  oaimt  this  by  remoTing  the  qwta 
fint  by  melsteniDg  the  gmue-spota  with  a  little 
■piriU  of  hartshoin,  which  boa  a  renorating  edbet,  « 
diiappeara.  The  srenao  !■  diMoInd  and  ramawd 
gnxtao  romoTod,  add  a  Utlto  more  of  the  ipirit,  and 
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8141.  AnoCher  poUah  !■  made  bjnizinff  1  os.aMh  of  pooided  nib  nd  lofwood-eUps, 
and  S  lbs.  of  red  French  wine  (ordinaire).  Boil  together  till  tlie  liquid  is  reduced  to 
half  the  ooanti^,  and  poor  it  off  throngn  a  atrainor.  Kow  take  %lb.  each  of  poimded 
gom-arahie  and  lump-eoffar,  1  os.  of  green  copperaa,  and  8  Iba.  of  Dnm^.  DiMolve  the 
gum-arabic  in  the  preoeoing  deeootion,  and  add  the  iogar  and  eoppetaa  t  irfienallitdis* 
iolved  and  mixed  together,  itir  In  tiie  branch,  mixing  it  amooth^.  Thia  mixture  w91 
yield  5  or  6  lbs.  of  a  yery  aoperior  poUahingpaate  for  boota  and  riwea. 

9941.  It  iM,  perhaps,  imneoMBftry  to  add,  that  haTipg  diaohaiiged  all  the 
oommiodoDa  intrusted  to  liim  by  bis  master,  suob  as  confeying  notes  or 
messages  to  friends^  or  the  tradesmtn,  all  of  whdeh  be  should  ptmctoally  and 
promptly  attend  to,  H  is  bis  doty  to  be  fai  waiting  when  bis  master  retains 
bome  to  dress  for  dinner,  or  tor  any  other  ocoasion,  and  to  have  all  things 
prepared  for  this  seoond  dressing.  Prerions  to  this,  bebrings  under  his  notioe 
the  oards  of  yisitors  who  may  bare  called,  deliTers  the  messages  he  may  have 
received  for  him,  and  otherwise  acquits  himself  of  the  moming^s  oommissioDS, 
and  reoelTes  bis  orders  lor  tbe  remainder  of  the  day.  The  routine  of  bis 
0?ening  duty  is  to  bare  tbe  dressing-room  and  study,  wheore  there  is  a  separate 
one^  arranged  oomlortably  for  bis  master,  tbe  fires  lighted,  candles  prepared, 
dressing-gown  and  sUppers  in  tbsir  pkoe^  and  aired,  and  everything  in  order 
tbat  is  required  for  bis  master's  ecmforts. 


FEMALE   DOMESTICS, 
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9943.  ^^  duties  of  a  lady's-maid  are  more  numerous,  and  perhape  more 
onerous,  than  those  of  the  valet ;  for  while  tbe  latter  is  aided  by  the  tailor,  the 
hatter,  tbe  linen-draper,  and  tbe  perfinner,  tbe  lady's-maid  has  to  originate 
many  parts  of  the  mistress's  dress  herself:  she  sboidd,  indeed,  be  a  tolerably 
expert  milliner  and  dreesmaker,  a  good  hairdresser,  and  possess  some  chemical 
Imowledge  of  the  cosmetics  with  which  tbe  toilet-table  is  supplied,  in  order  to 
use  them  with  safety  and  effect.  Her  first  duty  in  tbe  morning,  after  having 
performed  her  own  toilet,  is  io  examine  tbe  dotbes  put  off  by  her  mistress  the 
evening  before,  either  to  put  them  away,  or  to  see  that  they  are  all  in  order  to 
put  on  again.  During  the  winter,  and  in  wet  weatber,  the  dresses  should  be 
carefully  examined,  and  the  mud  removed.  Dresses  of  tweed,  and  other 
woollen  materials,  may  be  laid  out  on  a  table  and  brushed  all  over ;  but  in 
general,  even  in  woollen  fobrios,  tbe  lightness  of  the  tissues  renders  brushing 
wisuitable  to  dresses,  and  it  is  better  to  remove  tbe  dust  firom  the  folds  by 
beating  them  lightly  with  a  handkerchief  or  thin  dotb.  Silk  dresses  should 
never  be  brushed,  but  rubbed  with  a  piece  of  merino,  or  other  soft  material, 
of  a  similar  colour,  kept  for  the  purpose.  Summer  dresses  of  bar^,  muslin, 
mohair,  and  other  light  materials^  sbnply  require  shaking ;  but  if  the  musUn 
be  tmnbled,  it  must  be  ironed  afterwards.  If  tbe  dressss  require  sH|^ 
repair,  it  should  be  done  at  onoe  :<' a  atitob  in  time  asves  aiiM.* 

9b2 


980  HOUSEHOLD  MANAOEMBKT. 

8244.  The  bonnet  thonld  be  dotted  witb  a  light  feather  plane,  in  order  to  remore  eTcry 
particle  of  dnet :  bat  thia  baa  jprobablj  been  done,  aa  it  onght  to  hare  be«i,  the  aigbt 
before  Velret  nonneta.  and  other  relvet  artidea  of  dreaa,  shoald  be  deaned  with  a  Mft 
braah.  il  the  flowers  with  which  the  bonnet  is  decorated  have  been  crashed  or  dj^aeed,  or 
the  leates  tnmbled,  ther  should  be  raised  and  readjusted  by  means  of  flower-plicn.  If 
feathers  have  snfferad  from  damp,  ther  should  be  held  near  the  Are  for  a  fisw  ninatci^ 
and  restored  to  their  natural  «tate  bj  the  hand  or  a  soft  broah. 

2245.  The  Cftouserie,  or  foot-gear  of  a  lady,  is  one  of  the  few  things  left  to  marie  kcr 
■tation,  and  requires  special  care.  Satin  boots  or  shoes  should  be  dusted  with  a  soft 
brush,  or  wipea  with  a  cloth.  Kid  or  Tarnished  leather  shoold  have  the  mod  wiped  off 
with  a  sponge  diarged  with  milk,  which  preserves  its  softness  and  polish.  The  foUov- 
ine  is  also  an  excellent  nolish  for  apjpljing  to  ladies'  boo^  instead  of  blackin*  tbeai  :— 
Mix  equal  proportions  of  sweet-oil,  Tinegar,  and  treacle,  with  1  oi.  of  lamp*blaoK.  Wbm 
all  the  iogredients  are  thoroughlT  incorporated,  rub  the  mixture  on  the  boots  with  the 
palm  of  the  hand,  and  put  them  in  a  eool  place  to  dry.  Ladies'  blacking,  which  msj  bs 
purchased  in  6d.  and  1«.  bottles,  is  also  Terr  much  nsed  for  patent  leather  and  kid  booti, 
particular^  when  thej  are  a  little  worn.  This  blacking  is  merely  applied  with  a  pieos  of 
sponge,  and  the  boots  should  not  be  put  on  ontil  the  bucking  is  dry  and  hardeoed. 

3246.  These  various  prelimlxuury  offices  performed,  the  ladyVmaid  shoaU 
prepere  for  dressing  her  mistress,  arranging  her  dressing-room,  ioilet-tabk, 
and  linen,  according  to  her  mistress's  wishes  and  habits.  The  details  of 
dressing  we  need  not  touch  upon,^«7ery  lady  has  her  own  mode  of  doing  lo ; 
but  the  maid  should  move  about  quietly,  perform  any  offices  about  her  ma* 
tress's  person,  aa  lacing  sta]^  gently,  and  adjust  her  linen  smoothly. 

9347.  Having  prepared  the  dressing-room  by  lighting  the  fir«,  sweeping 
the  hearth,  and  made  everything  ready  for  dressing  ber  mistress,  placed  her 
linen  before  the  fire  to  air,  and  laid  out  the  various  articles  of  drees  she  is  to 
wear,  which  will  probably  have  been  arranged  the  previoas  evening^  tba 
lady's-maid  is  prepared  for  the  morning's  duties. 

4148.  Hairdrtuing  is  the  most  important  part  of  the  lady's-maid's  o&a 
If  ringlets  are  worn,  remove  the  curl-papers,  and,  after  thoroughly  brushini 
the  back  hair  both  above  and  below,  dress  it  according  to  the  pRsniliag 
fashion.  If  bandeaux  are  worn,  the  hair  is  thoroughly  brushed  and  frised 
outside  and  inside,  folding  the  hair  back  round  the  head,  brushing  it 
perfectly  smooth,  giving  it  a  glossy  appearance  by  the  uso  of  pomades,  or 
oil,  applied  by  the  palm  of  the  hand,  smoothing  it  down  with  a  small  bn^ 
dipped  in  bandoline.  Double  bandeaux  are  formed  by  bringing  most  of  tbe 
hair  forward,  and  rolling  it  over  frisottea  made  of  hair  tho  same  colour  as  that 
of  the  wearer :  it  is  finished  behind  by  plaiting  the  hair,  and  arrangiiy  it  ii 
■uch  a  manner  aa  to  look  well  with  the  hoad-drees. 

9^49.  Lessons  in  hoirdressing  may  be  obtained,  and  at  not  an  mmesoDtble 
chaige.  If  a  lady's-maid  can  afford  it,  we  would  advise  her  to  initiate  henatf 
in  the  mysteries  of  hairdressing  before  entering  on  her  duties.  If  a  mistroi 
finds  her  maid  handy,  and  willing  to  learn,  she  will  not  mind  the  q^moss 
of  a  fow  lessons,  which  are  almost  neoeesaiy,  as  the  fiuhion  and  moda 
of  dressing  the  hair  is  so  continually  changing.  Bruges  and  oombs  t^bsf^ 
bo  kept  sorupuloosly  dean,  by  washing  them  about  twice  a  week :  todothi" 
oltener  spoils  the  bmshes,  as  veiy  frequent  washiz^  makes  them  so  imj  ^oSL 
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To  waah  Brashes, 
ja  Diflsolve  a  piece  of  soda  in  some  hot  water,  allc  wing  a  piece  the  size 
iralnut  to  a  quart  of  water.  Put  the  water  into  a  basin,  and,  after  oomb< 
>at  the  hair  from  the  brushes,  dip  them,  bristles  downwards,  into  the 
r  and  out  again,  keeping  the  backs  and  handles  as  free  from  the  water  as 
ble.   Bepeat  this  until  the  bristles  look  clean ;  then  rinse  the  brushes  in  a 

cold  water ;  shake  them  well,  and  wipe  the  handles  and  backs  with  a 
I,  hut  not  th€  hrittles,  and  set  the  brushes  to  dry  in  the  sun,  or  near  the 

but  take  care  not  to  put  them  too  dose  to  it    "Wiping  the  bristles  of  a 
1  makes  them  aoft^  as  does  also  the  use  of  soapw 

To  dean  Combs. 

$T.  If  it  can  be  ayoided,  never  wash  combs,  as  the  wator  often  makes  the 
I  split,  and  the  tortoiseshell  or  horn  of  which  they  are  made,  rough.  Small 
ses,  manufactured  purposely  for  cleaning  combs,  may  bo  purchased  at  a 
ag  cost :  with  this  the  comb  should  be  weU  brushed,  and  afterwards  wiped 
a  oloth  or  towel 

A  good  Wash  for  the  Hair. 

51.  IN0BSDIENTB.~1  pennyworth  of  borax,  )  pint  of  oliTO-oil,  1  pint  of 
Dg  water. 

(Kitf.— Pour  the  boiling  water  over  the  borax  and  oil ;  let  it  cool ;  then  put 
nixture  into  a  bottle.  Shake  it  before  using,  and  apply  it  with  a  flannel, 
phor  and  borax,  dissolyed  in  boiling  water  and  left  to  cool,  make  a  very 
.  wash  for  the  hair ;  as  also  does  rosemary-water  mixed  with  a  little  borax, 
r  using  any  of  these  washes,  when  the  hair  becomes  thoroughly  dry,  a 
>  pomatum  or  oil  should  be  rubbed  in,  to  make  it  smooth  and  glossy. 

To  make  Pomade  for  the  Hair. 

5  J.  Ihqbkdiekts. — i  lb.  of  lard,  2  pennyworth  of  castor-oil ;  scent 
ode, — Let  the  lard  bo  unsalted ;  beat  it  up  well ;  then  add  the  castor-oil,  and 
thoroughly  together  with  a  knife,  adding  a  few  drops  of  any  scent  that  may 
referred.    Put  the  pomatum  into  pots,  which  keep  well  covered  to  prevent 
ming  randd. 

Another  Bedpe  for  Fomatunu 

54.  I50BBDIIHT8.— 8  OS.  of  olivc-oil,  1  OS.  of  spermaceti,  3  pennyworth  ot 
itial  oil  of  almonds,  8  pennyworth  of  essence  of  lemon. 

ode,^^T  these  ingredients  together,  and  store  away  in  jars  for  usa 

To  make  Bandoline. 

55.  INOBIDIINTS. —  1  OS.  of  gumtmgacanth,  }  pint  of  cold  water, 
onyworth  of  essence  of  almonds,  2  teaspoonfuls  of  old  rum. 

ode. — ^Put  the  gum-tragacanth  into  a  wide-mouthed  bottle  with  the  cold 
or;  let  it  stand  till  dissolved,  then  stir  into  it  the  essence  of  almorkda  \  \^\. 
nooain  for  an  hour  or  two,  when  pour  the  rum  on  the  Vs^^   T\^  ^o^^^ 
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make  the  Btock  boiUe,  and  when  any  is  required  for  use,  it  is  merely  naoeMuy 
to  dilute  it  with  a  little  cold  water  until  the  desired  oonsistenoy  is  obtained, 
and  to  keep  it  in  a  small  bottle,  well  corked,  for  use.  This  bandoline^  instead 
of  injuring  the  hair,  as  many  other  kinds  often  do,  improTes  it>  by  increaaiBg  ili 
growth,  and  making  it  always  smooth  and  glossy. 

An  exoellent  Fomatnxn. 

4356.  l2raBEDiE3fTS.— li  lb.  of  lard,  }  pint  of  olivet)!],  )  pint  of  oastoroli 
4  oz.  of  spermaceti,  beigamot,  or  any  other  scent ;  elder-flower  water. 

Mode,— Wash  the  lard  well  in  the  elder-flower  water ;  drain,  and  beat  it  to 
a  cream.  Mix  the  two  oils  together,  and  heat  them  sufficiently  to  disaolTS  ths 
spermaceti,  which  should  be  beaten  fine  in  a  mortar.  Mix  all  these  ingredient! 
together  with  the  brandy  and  whatayer  kind  of  scent  may  be  preferred ;  aad 
whilst  warm  pour  into  glass  bottles  for  use,  keeping  them  w^  corked.  Tte 
best  way  to  liquefy  the  pomatum  is  to  set  the  bottle  in  a  sanoepan  of  waaa 
water.    It  will  remain  good  for  many  months. 

To  promote  the  Growth  of  Hair. 

72$j.  Ingredients.— Equal  quantities  of  oMTe-ofl  and  spirit  of  rosomaiy; 
a  few  drops  of  oil  of  nutmeg. 

Mode. — Mix  the  ingredients  together,  rub  the  roots  of  the  hair  every  aighk 
with  a  little  of  this  liniment^  and  the  growth  of  it  will  Tory  aeon  seuibly 
increase. 

2268.  Oar  ftirther  remtiki  on  dreiaii^  untt  be  eonflned  to  some  genenit  sMta 
In  patting  on  a  band,  see  that  it  is  kid  qu^  flat,  and  is  drawn  taghtly  round  the  wilt 
before  it  u  pinned  in  front;  that  the  pin  ia  a  ationff  one,  and  that  it  is  aeoored  to  the 
stays,  so  as  not  to  slip  up  or  down,  or  crease  in  the  ftuds.  Arrange  the  foldeof  tht  Ami 
OTer  the  crinoline  petticoats ;  if  the  dress  fiMtem  behind,  put  a  snuiU  ma  in  the  ditte 
preyent  it  from  opening.  See  that  the  sleeres  &I1  well  orer  the  arms.  If  it  is  iniiksd 
with  a  jacket,  or  other  upper  dress,  see  that  it  fits  smoothly  nnder  tine  anna;  po&cit 
the  floonces.  and  spread  ont  the  petticoat  at  the  bottom  with  the  hands,  so  that  it  hSk  is 
cracefbl  folds.  In  arranging  the  petticoat  itself  a  oarefiil  lady's-maid  inll  see  that  tUiii 
firmly  llMtened  round  the  waist. 

2250.  Where  sashes  are  worn,  pin  Uie  bows  seourdy  OB  the innde  with  spin,  eo  as  801 
to  be  Tisible;  then  raise  the  bow  with  the  flngen.  Ae  ooUar  is  SRaaged  aiid  trnMH 
a^josted  with  brooch  or  bow  in  the  centre. 

3360.  Having  dressed  hor  mistress  for  breakfiist,  and  breakfasted  herMl^ 
the  further  duties  of  the  lady*s-maid  will  depend  altogether  upon  the  habits  d 
the  iJEunily,  in  which  hardly  two  will  probably  agree.  Where  the  duties  iz* 
entirely  confined  to  attendance  on  her  mistress^  it  is  probable  that  the  bed- 
room and  dressing-room  will  be  committed  to  her  oare ;  that^  the  boessBsid 
will  rarely  entor,  except  for  the  weekly  or  other  periodical  cleaning ;  she  wiD, 
therefore,  hare  to  make  her  mistress's  bed,  and  keep  it  in  order ;  and  as  bar 
duties  are  light  and  easy,  there  can  be  no  allowance  made  for  the  slig^ittrt 
approach  to  uncleanliness  or  want  of  order.  Every  morning,  immediataiy  sftir 
her  mistress  has  left  it,  and  while  breakfast  is  on,  she  should  throw  the  bed  cpeo, 
by  taking  off  the  clothes ;  open  the  windows  (except  in  rainy  weather]^  and 
leave  the  room  to  aur  for  half  an  houn    After  break&at»  e(Keept  her  attsinbax 


mmn  o*  tee  ust'b-iuiiil  BBS 

on  htt  mlttTeM  prsranta  1^  if  th*  Toonu  arc  owpetad,  ib*  iboold  nraap  tbem 
CftKfull;,  hKTlDg  preTiooal;  itrawad  the  mom  wiUi  moU  taa-lMTM,  diuUi^ 
svei7  table  and  chair,  taking  care  to  penotrate  to  srery  oomBr,  and  moriiig 
sTBry  aiilolo  of  RmiitnTe  that  I>  portabls.  ^niii  dons  nMaStctotiSj,  and 
hsTing  deonod  the  dnasing-glaaB,  poliabed  <lp  ths  fbraiturs  and  the  orav 
mmts,  and  made  the  gUw  jog  and  baain  dean  and  bti^it,  mptlad  all  iIc^M, 
emptied  the  water-juga  and  flUsd  them  irith  fnah  water,  and  airanged  the 
roomB,  the  drea^g-roam  ii  raady  lor  the  mi»li«W  Thas  aha  tliinki  ^mptt 

1161.  The  dreaang-room  thonrnghly  In  order,  the  Mme  thing  ii  to  be  d^ia 
Id  the  bedroom,  in  which  aha  will  probably  be  aolited  by  the  hoiuemaid  to 
make  the  bed  and  empty  the  dop*  In  making  the  bed,  ahe  will  atudy  b<r 
lady's  wiabeo,  whether  it  ta  to  be  bard  or  Kit,  alophig  or  ittaight,  and  gee 
that  It  to  done  accordingly. 

itfit.  EaTing  nrept  the  bedroom  wUh  equal  care,  doited  the  tablaa  and 
ohura,  chimnGy-emamBnta,  and  put  away  all  articlea  of  dmaa  loft  from 
yesterday,  and  cleaned  aod  p«it  away  any  artkdos  of  jewellery,  her  next  oare 
ia  to  see,  befors  her  miahaM  goes  otit>  what  reqnina  replacing  in  b«r 
dapartment,  and  fumiah  her  with  a  liat  of  them,  that  ahe  may  uae  her  dii- 
cretion  about  ordoring  them.  All  this  done,  she  may  settle  henelf  down  to 
an;  work  on  which  ihe  U  engaged.  Thia  will  ooniiat  chiefly  in  mending ; 
wliiah  ia  first  to  be  aeen  to;  eierything,  aieapt  atoeUogi,  being  mended 
before  waahing.    Plain  work  will  pcobably  be  one  of  the  lady'i-mald'a  ohteT 


lo  make  huaaU'iuatlil,  will  atudytbatHUm-bookl 

.  .  - ....  able  to  aid  bar  miatma'i  judonwst  ia  dnumlTi  aficordlDO' to 

tlie  prsralUii  fialiiiiB,  witli  nuh  modiBsatioiig  uli«alyuafi»nnt«auioareqillri*.  Bb* 
■HI  alaa.  it  (he  ha>  bar  mlitTai^i  Inlemt  at  heart,  amplOT  bar  ■!>•»  tine  ia  repairian 
and mUagnpdreaatiwUoh hare lerTad one poipoaa, to Mrreanotlier allot  orrandni 
maBT (hlD^, DDlllted  Ibr  her  mlatoiaa to  nia,  fortheyinBfaT  brawfae*  e'lhebnllr. 
Tbaladj'a-mald  maythu  reuler  haraelf  iofaliuUa  taker  nIatrMt, and  laeraa**  her 
own bappfDMi in  10 doiaf.  TlieailnBelalaf&iUonandliinuTarenBb.tliatilliidiee, 
euipt  IBOH  of  the  my  SlRhMt  iai&,  will  eonaidsc  tbaaeelns  nrtoBaU  fa  biriac  iboBt 
Ibam  a  Uunj^Ufa]  panoa,  o^abke  of  direitiiig  theli  finery  to  ■  oaeliil  porpoae. 

4964.  Among  other  doliea,  tlie  lady'a-makl  ebonld  nndentand  Ihe  totIodb 
prooeasea  for  washing,  and  cleaning,  and  repairing  looea  ;  edging  of  collois ; 
removing  stains  and  grease-ipote  from  dreesea,  and  rimilar  prooossoe,  for 
which  the  following  recipes  Will  be  firond  Tery  oseliJ.    In  waahing— 

azes.  Blondt,  floe  toiletwip  it  niad  i  the  bkonde  it  eoaiMd  orei  nrj  eliRblly,  and 

WHhed  in  wat«r  ic  whiob  a  UtOe  Bi-blna  i*  diiaolied,  robbian  it  trj  genllj  1  ■ban 
clean,  drr  it.  Dip  it  iftorwudi  in  Teir  thin  npo-nter,  drj  it  1(11111  In  liaeD,  •pread  it 
oatsaflsluit  will  lie,  and  iron  It,  Where  the  blonde  i>  of  belwi  qnalilf,  and  vider, 
It  may  be  itretched  on  a  hoop  to  dry  after  vuhing  in  the  blne-wittr,  appijiiig  the  gam 
with  a  ipoDn ;  or  it  maj  be  waihpd  flnilly  in  water  in  whicb  &  lamp  of  ingac  lue  been 

use.  Iwe  eoUin  soil  Terr  qidckly  when  (n  contact  with  the  neeh ;  they  are  cleaned 
brbealiiiK  the  idge  of  the  eollar  between  the  fidds  of  1  fine  hnen  cloth,  thea  weeUac  tba 
edfes  at  directed  aboTe,  and  ipfe»diiig  it  out  on  an  ironing-board,  pioaiaf  il  at  eaeb 
eonarwlthflDepini;  then  Roiof  cuefully  oiei  It  with  a  iponge  charged  with  water  In 
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which  some  is:itm>dncoii  sad  flg-bliM  ham  b««n  diMolred.  to  are  it  % 

Biitenee.     To  gire  the  coU«r  the  same  tint  throocboat,  ih»  whole  collar  ifioiild  to 

■ponged  with  the  nme  water,  taking  care  not  to  toach  the  flowers. 

9267.  A  multiplicity  of  aocidonU  oocur  to  soil  and  spot  dnm»,  wUdi 
should  be  remored  at  onoe.    To  remove^ 

i268.  Oreat'tpatM  firom  cotton  or  woollen  materiale  of  Ikek  eoloom,  abaotbent  partw^ 
purified  bnUock'a-blood,  and  even  common  tomp,  are  naed,  applied  to  the  spot  wheo  irj. 
When  the  eoloara  are  not  faat,  use  foller'a-earth  or  pnlTcrued  potter'a-cUj«  laid  ia  a 
layer  OTer  the  spot,  and  press  it  with  a  Tecy  hot  iron. 

2209.  Vor  soke.  Moires,  end  plain  or  brocaded  Satins,  bejpn  by  pooring  orar  the  nol 
two  drops  of  rectified  spirits  ox  wine ;  corer  it  over  with  a  hnen  cloth,  aiM  press  it  «n 
a  hot  iron,  changing  the  linen  instantly.  The  spot  will  look  tarnished,  far  a  poctiea  of 
the  gr^aae  still  remains :  this  will  be  remoTcd  entirely  by  a  litUe  solphorie  ether  drofptd 
on  the  spot,  and  a  reiy  little  rubbing.  If  neatlj  done,  no  peroeptibio  mule  or  drde  «rii 
remain ;  nor  will  the  lustre  of  the  richest  silk  be  changed,  the  naion  of  the  two  bfaiii 
operating  with  no  injuriona  effecta  from  robbing. 

2270.  Fruit'noU  are  remored  from  white  and  faat-edloiirsd  eottoas  by  the  ais  if 
chloride  of  soaa.  Commence  bj  cold-soaping  the  artide,  then  touch  the  ^ot  with  s 
hair-pencil  or  feather  dipped  m  the  chloride,  dipping  it  immediately  into  coU  wst*, 
to  prerent  the  texture  of  the  article  being  iiqured. 

2271.  Tnk-tp0(i  are  remoTC^  when  fireah  applied  to  the  spot,  by  a  few  drops  of  hoi 
water  bein^  poured  on  immematelj  i^rwaras.  By  the  same  prooess,  iron-Bsooll  Is 
linen  or  cahoo  may  be  removed,  dipping  immediately  in  cold  water  to  prevent  injsiyto 
the  fabrio. 

2272.  Was  dropped  on  a  shawl,  table-cover,  or  doth  dress,  ia  easily  dischsz]^  tf 
appljing  spirits  of  wine. 

2273.  Bgrupt  or  Pret^rved  Fruiht  by  washing  in  lokewann  water  with  a  dxy  doth,  nl 
pressing  tho  spot  between  two  folds  of  dean  linen. 

2274.  JSmmcs  ^Xsaioa  wiU  remove  grease,  bnt  will  make  a  spot  itself  in  a  few  dqpa. 

To  doan  Silk  or  Bibbons. 

M75.  iNOBZDiSNm— i  pint  of  gin,  )  lb.  of  honey,  )  lb.  of  soft  soap,  |  pint 
of  water. 

Jl/b<2<.— Mix  the  above  ingredients  together ;  then  lay  each  breadth  of  vSk. 
upon  a  clean  kitchen  table  or  dresser,  and  scrub  it  well  oq  the  sofled  ads 
with  the  mixture.  Haye  ready  three  Tessels  of  cold  water ;  take  each  pieee  of 
silk  at  two  comers,  and  dip  it  up  and  down  in  each  vessel,  but  do  not  wriag 
it ;  and  take  care  that  each  breadth  has  one  vessel  of  quite  clean  water  ftr 
the  lost  dip.  Hang  it  up  dripping  for  a  minute  or  two,  then  dab  it  in  a  dolt^ 
and  iron  it  quickly  with  a  very  hot  iron. 

To  remore  Faint-spots  firom  Silk  Cloth. 
1476.  If  the  fikbric  will  bear  it,  sharp  rubbing  will  frequently  entirely 
dischaiige  a  newly-made  paint-stain ;  but^  if  this  is  not  successful,  apply  sptrit 
of  tuipentine  with  a  quill  till  the  stains  disappear. 

To  make  old  Crape  look  nearly  equal  to  new. 
^277.  Place  a  little  water  in  a  teakettle,  and  let  it  boil  until  thero  is  \ilcBlf 
of  steam  from  the  spout ;  then,  holding  the  crape  in  both  hancD,  pass  it  I0 
and  fro  several  times  through  the  steam^  and  it  will  be  clean  and  look  iwaii|f 
equal  to  new. 
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9978.  Linen,  —Before  Mnding  linen  to  wash,  the  lad/B-midd  shoold  eee  that 
•ferything  under  her  charge  is  properly  mended ;  for  her  own  sako  she  sl&ould 
take  care  that  it  ia  aent  out  in  an  orderly  manner,  each  class  of  garments  by 
tlMmielTes^  with  a  proper  list,  of  which  she  retiuns  a  copy.  On  its  return,  it 
is  still  more  necessary  to  examine  every  piece  soparatelyi  so  that  all  missing 
buttons  bo  supplied,  and  only  the  articles  properly  washed  and  in  perfect 
repair  passed  into  the  wardrobe. 

3179.  Ladies  who  keop  a  waiting-maid  for  their  own  persons  are  in  the  habit 
of  paying  visits  to  their  friends,  in  which  it  is  not  unusual  for  the  maid  to  accom- 
pany them ;  at  all  events,  it  is  her  duty  to  pack  the  trunks ;  and  this  requires 
not  only  knowledge  but  some  practice,  although  the  Improved  trunks  and  port- 
inant.eans  now  made,  in  which  there  is  a  placo  for  nearly  everything,  render 
this  more  simple  than  formerly.  Before  packing,  let  the  trunks  be  thoroughly 
well  cleaned,  and,  if  necessary,  lined  with  paper,  and  orerything  intended 
ibr  packing  laid  out  on  the  bed  or  choirs,  so  that  it  may  be  seen  what  is  to  be 
■lowed  away ;  the  nicer  articles  of  dross  neatly  folded  in  clean  calico  wrappers. 
Having  satisfied  herself  that  everything  wanted  is  laid  out,  and  that  it  La  in 
perfoct  order,  the  packing  is  commenced  by  disposing  of  the  most  bulky 
artieles,  the  dressing-case  and  work-box,  skirts,  and  other  articles  requiring 
room,  leaving  the  smaller  articles  to  fill  up ;  finally,  having  satisfied  hursolf 
that  all  is  included,  she  should  lock  and  cover  up  the  trunk  in  its  can>'a3  case^ 
and  then  pack  her  own  box,  if  she  is  to  accompany  her  mistress. 

iiSa  On  reaching  the  house,  the  lady's-maid  will  bo  shown  her  lady's  apart- 
ment ;  and  her  duties  here  are  what  they  were  at  home ;  she  will  arrange  her 
mistress's  things,  and  learn  which  is  her  bell,  in  order  to  go  to  her  when  she 

.  ring*.  Her  meals  will  be  taken  in  the  housekeeper's  room  ;  and  hero  she  must 
be  discreet  and  guarded  in  her  talk  to  any  one  of  her  mistress  or  her  concerns. 

■  Her  only  occupation  here  will  be  attending  in  her  lady's  room,  keeping  her 
IbSngi  in  order,  and  nuiking  her  rooms  comfortable  for  her. 

338r.  The  evening  duties  of  a  lady's-maid  are  pretty  nearly  a  repetition  of 
those  of  the  morning.  She  is  in  attendance  when  her  mistress  retires ;  she 
sstists  her  to  undress  if  required,  brushes  her  hair,  and  renders  such  other 
Assistance  as  is  demanded ;  removes  all  slops ;  takes  care  that  the  fire,  if  any, 
k  safe,  before  she  retires  to  rest  herself. 

9281.  Ironing  is  a  part  of  the  duties  of  a  lady's-maid,  and  she  should  ba 
iible  to  do  it  in  the  most  perfect  manner  when  it  becomes  necessary.  Ironing 
in  oilon  badly  done  from  inattention  to  a  few  very  simple  requirements. 
Cleanliness  is  the  first  essential :  the  ironing-board,  the  fire,  the  iron,  and  the 
Ikoning-blanket  should  all  be  perfectly  clean.  It  will  not  bo  necessary 
^are  to  enter  into  details  on  ironing,  as  foil  directions  are  given  in  die 
'*  rhitios  of  the  Laundry-maid."  A  lady's-maid  will  have  a  great  deal  of 
•m  ironing-out"  to  do ;  such  as  light  evening  dresses,  musUn  OLiCBafiA»  Ua..'«\a^ 
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hru  BubuqaaaU;  been  muhed  onoe  or  twieii,  en 

dutppenr. 

nsi  An,  IMlm.  ad  WttOnt  nqoin  (h«  oouU 
Ton  ud  fctth—  not  in  aoMtint  u*  ■hoaU  b*  in»| 
Viaa  Mi7  to  8«[>tMib*r  Ihif  M*  fotgMt  to  bainc  Bad*  th 
Ttafibaiild  tMlooksd  too,  uidiliakeD*Ddb«it*D,  bom 
th«  «gp  ihoold  hu*  1>««n  lodevd  fa  Ihom,  Id  ipit*  of  ctf 
K^n.  nr  ruhM-  raUigg  ttans  Bp  u  twDa*.  wrn^c  th 
I.  S^wli  ud  duki,  wliich  would  b* 
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4185.  Flam  pleooa  of  camphor,  cadar-wood.  Boa 
bog-mjTtla,  or  anTthing  sIm  tbooglj  amnatit^  In  I 
fliti  or  othor  thing!  to  ba  pri— Tad  from  moth 
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pnciotu  lUinn  into  Uui  1™,  ud  dry  tbom  by  brubibi  1 
h^r.or  a  Bdb  ipoagn;  tftormrdi  with  ■  pl»  of  fliH  ■ 

K87.  BpoMUUf  of  Kold  or  nl?gr,  ud,  in  itDanL  aD 
dnuad  by  djppinff  them  [d  idiriti  of  wuia  «kn&ad  la  a 
pluodonr  lilDirBn  orhot-pltts. 

I18S.  The  ralet  and  ladj'i-niaid,  from  thsir  mp 


tt  nnnrtiiirj  No  BxpectkUons  of  k  penooal  obanatar  (hoold  inflnenoe  tliem 
one  wa;  or  the  otlur.  It  mmld  be  leting;  iiiiiwiiiiiiililj  to  boj  domestio 
to  irutk«  Uiam  r«ftiM  raeh  preieiiti  u  tntdaapeople  ohoose  to  giia  tlum ; 
the  ntmeat  Uiat  can  be  expected  ii  that  they  abould  not  inSnoace  thdr 
jadgmsDt  tn  the  aitidcB  siipplied — that  they  ahoold  repreecot  them  truly  to 
maiter  or  mbtras^  vlthont  fear  and  vithoat  funmr.  (Xrility  to  all,  BerrilHr 
to  none,  li  a.  good  mailiii  fbr  ereiy  one.  Deftrmce  to  ft  maatar  and  mutna, 
and  to  thsfr  tHendi  and  rUton,  is  one  of  Uie  iniJiad  tarma  of  their  aigage- 
ment ;  and  tlili  dehrenoe  most  apply  eren  to  what  may  be  conaiderad  thali 
whim^  AserrantiaitottobeMatodiOTwmrahatliltbehanBe,  lahianiaiter'a 
or  mMren'a  praaeDce ;  nor  offer  any  opinion,  Dnlaa  aaked  for  it ;  nor  arm  to 
Bay  "  good  night,*  or  'good  motslng,"  except  in  reply  to  that  salutation, 

TopreMrre  oat  nomn. 
91S9.  A  bouquet  of  fraahly-out  flowen  may  be  preeored  bUto  for  a  long 
time  by  placing  them  in  a  glaia  or  nwa  with  fredi  water,  in  which  d  litUe 
charcoal  bai  been  ateeped,  or  a  rauU  piece  of  camphor  dlteolTed.  The  laie 
should  be  let  upon  a  plate  or  diih,  and  corered  with  a  beU-glaai^  smusd  the 
edge*  of  which,  whaaitoomM  in  oonlcot  with  tbeidat«,  a  little  water  should 
be  poured  to  exolude  the  air. 

To  reviTS  out  Flowsr*  kfler  ptoUai. 
Mgo.  floi^e  the  iteoii  into  boilingf  water,  and  by  the  time  the  water  !■ 


0PPJJB  AJTD  DJIJIBB  H0U&ZKA1D8. 
M91.  HouHwud^  in  laige  eetablidunenia,  hara  n«naUy  one  or  more 
aaiatsnte  j  in  t^  cue  they  are  upper  and  uadat  housemaids.  Dividing 
the  work  between  them,  llie  opper  boosemald  will  probably  reeerra 
tor  herself  the  task  of  dusting  the  omamaalu  and  oleaoing  the  furniture 
of  the  principal  apartments,  but  it  is  bar  duty  to  see  that  aveiy  depart- 
ment  is  properly  attended  to.  The  number  of  usistaatB  depends  on 
the  number  Id  the  lamily,  as  woll  aa  oa  the  style  in  whicli  the  eatabliabment  is 
kept  up.  In  wealthy  lanuliin  it  la  not  unusual  fiir  aiery  groWQ-up  daughter 
to  bsTe  her  wsiliog-mBid,  whose  duty  it  is  to  keep  her  mistjau'i  apart- 
ments ip  ordor,  thus  abridging  the  boosemaid's  dntiea.  In  others  perhaps 
ooa  waiting-maid  attends  on  two  or  thras,  wlkau  the  housemaid's  Bssistence 
will  be  more  requisite.  In  lact,  arary  establlsbment  bes  some  custoiM 
pecollar  to  iCaelt,  oawhich  we  need  not  dwell;  the  g«icnl  dntiea  an  tba usw 
e«  oJJ,  psrfaot  clsanlinesB  and  order  being  the  ob}eDt. 


thus  conic  cnsj-  to  thoni.  It  tliey  liso  l.ilo,  llicro  ia  ast 
il,  nlijch  tl,R>M-3  an  air  of  liiuto  anJ  liiirry  over  tho  «-b 
M'bci'O  the  iiiaaler'B  tioio  b  rcgtilnltd  by  early  bu3incs3  or  pi 
mcnlii,  thU  will,  oT  coone,  reeuI^M  ^°  hoim  of  Clie  sorrnnl 
tliat  !«  Dot  tbe  cue,  •eiTBiiti  will  find  great  penonBl  con 
■uly  anil  getUug  tbrough  thuir  work  In  iin  orderly  and  n 
Th«  boiucmaid  irha  ttudiea  her  owa  ciuo  will  ccrtidnly  be 
o'clock  in  tha  ■lunmsr,  and,  probnlily,  ludf-past  tii  or  M 
niDntbs,  Imving  ipont  a  reiwoniible  tioiD  in  her  aim  cbn 
Earlier  than  Uiii  woold,   probabl;,  b( 


1393.  Tha  Bnt  duty  of  tbs  housemaid  id  winter  it  ta  a[ 
•II  the  loirer  Tooma  In  the  hoius,  and  tnka  up  the  hearth-n 
which  ahfl  ia  going  to  "  do  "  be 
coma  fhniiliei,  wlisro  there  L 
hcuaomnid  kept,  and  wLore  < 
krs  largo,  the  cook  hat  tha  < 
loom,  aod  the  hooaemoid  t) 
faat-TOom,  iibrary,  kod  dniwi 
tho  ahuttan  ars  all  opesod 
braakfaat-room,  nreopinfftho 
fire-place,  of  course  preiten 
CT.  She  abould  then  Iaj 
||  made  of  coana  wnipporiiig)  1 
front  of  the  alorc^  and  on  tU 
houacmoid'a  box,  oontalning;  I 
leathora,  omeTy-paper,  cloth,  black  kod,  and  all  nteuil*  dm 
■  grate,  with  the  dnder-pail  on  the  othar  aidtk 


bar  tools.  Thii  hoiuemaid'i  box  >Iianld  be  kept  «*I1  itooked,  HaTlng 
blackened,  brashed,  and  poliehed  erery  peH,  and  made  all  clean  end  brig^l^ 
■heDoo  procoeds  to  la;  tlu  On.    fiometimeeit  UTSi7difflotiIttageta  proper 


polisb  to  black  gratea,  partlonlarlj  if  the;  bare  been  neglected,  sad  alloired 
to  mat  at  alL  Brunawick  black,  wMcb  ia  on  excellent  Tunixh  for  gratei,  mMf 
be  prepared  in  the  following;  maimer : — 

itQJ.  iKaUDlKNm.— 1  lb.  of  common  aiphaltnm,  j  pint  ol  linseed  oil, 
1  qoBTt  of  oil  of  lurpenUne. 

Jf  «({<.— Melt  the  aephaltam,  and  add  gradnall;  to  it  the  other  twoingrodieiit& 
AppI;  tbia  with  a  email  punter's  bnuh,  and  leave  it  to  become  perfect); 
dr;.  The  grate  will  need  no  other  cleaning,  bat  will  mend;  require  dueUng 
erer;  da;,  and  oocusionall;  bmehlng  with  a  dr;  bleok-Imd  bruah.  This  is,  of 
eoursa,  when  no  Srea  an  Died.  When  the;  are  required,  tbe  bM«,  cbeekl^ 
and  back  of  the  gntewlU  need  blBok-leadingtn  the  nmal  manner. 


KM.  IKrt-UfUiitf,  howerer  nmpla,  ii  aa  > 
nadil;  made  b;  UrlDg  >  hw  einJan  iX  Iha 
piece*  of  pip*r,  and  crier  Qtat  ifain  eivbt  oi 


aa  openlion  requiring  h 
H  Of  Dodente-iiud 


Qtat  ifain  eivbt  or  t*a  piccei  of  dr;  woodj  ever  the  wood,  a 

pieeet  of  cod,  Ukioi  c^u«  to  lean  baUuw  ipKH  between  for 

dag  ears  to  Ut  tbe  whole  well  back  is  the  grate, «  Ihit  the 

nd  aot  into  tba  room.    Ihla  done,  fir*  the  piper  with  a 


o  tbe  ooab  awl  Binder*,  prorided  tl 


plentj  ef  a^  at  Che  ce 

Z»7.  AnewmelhodorKithtinia  treiasomeUmaepractJKdwithadnnta«e,tfa<tat« 
""'■'■—  >■- — I  the  lop  ud  burning  down,  in  piece  of  bwng  lighted  ind  borning  nn  froe- 
uarraiiged  br  laying  tha  eoalt  4t  tbe  bottom,  mixed  with  eliew  good-iiut 
tho  weed  at  the  t^ip,  with  anotbsr  layer  of  ooali  and  urn*  peper  oicr  il 

jghle."  --  ■■■ ' -" ' -■ *-  -  '  "—   — "■ 

ly  of /Dei,  a 

1*98.  Bright  gratei  reqnire  tmceasiiig  attention  to  keep  them  In  perfect 
order.  A  da;  should  never  pass  without  tfae  houiemaid  mbbing  with  a.  dry 
leather  the  poliihed  parts  of  a  grate,  ai  also  the  fender  and  firs-irons.  A 
oarefiil  and  attentive  housemaid  should  hBTO  Do  oooanon  erer  to  we  eraeij- 
papsT  fbr  an;  part  but  the  bar*,  which,  of  counej  become  blackened  b;  tbe 
fire,''  (Seme  mtstrawiea,  to  save  labomr,  have  a  double  set  of  bin,  em»  Mt.^. 
Ul^  for  the  aBmmer,  and  another  black  eet  to  use  when  Grs*  are  Is  n— " 
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Man,)  When  briglit  grmtas  are  onee  neglected,  mall  nMt-tpote  begin  to 
show  UiemaelTtB,  whitdi  a  phdn  leather  will  noiremoTe ;  thd  fbOowo^metfaod 
of  cleaning  them  mnst  then  be  resorted  to  :»-Fint»  thorough] j  dean  wtti 
emery-paper ;  then  talce  a  large  smooth  pebble  from  the  road,  snffidentlylaife 
to  hold  comfortably  in  the  hand,  with  which  rob  the  atedi  badnrards  sad 
forwards  one  way,  until  the  desired  polish  is  obtained.  It  may  ai^eer  tt 
first  to  soratoh,  bob  oontfaiiia  rnbbing,  and  the  renlt  will  ba  WBeMa  Tha 
following  is  also  an  excellent  polish  for  bright  stoves  and  steel  artides :« 

9299.  INOBEDISKTB.— 1  taUflspoonfol  of  toipentine,  1  ditto  of  sweet  oi^ 
emery  powder* 

Mod€.—Wx  the  iurpeuUaa  and  sweet  oil  together,  atizTfaig  in  saflkieot 
emery  powder  to  make  the  miztnre  of  the  thickness  of  cream.  Pot  it  on  tin 
article  with  a  piece  of  soft  flannel,  rub  off  quickly  with  aaotlier  piece,  tka 
pdiah  with  a  little  dry  emaiy  powder  and  dean  leather, 

430a  The  several  fires  lighted,  the  housemaid  pioeaedi  wKh  herdartiiK 
and  polishing  the  several  pieces  of  forniture  in  the  breakfiuii-parioar,  lesfi^S 
no  comer  unvisited.  Before  sweeping  the  carpet^  it  is  a  good  pnete  t» 
sprinkle  it  all  over  with  tea-leaves,  which  not  oidy  lay  all  dost,  bat  gne  • 
slightly  fragrant  smdl  to  the  room.  It  is  now  In  order  for  the  reosptiairf 
the  fomily ;  and  where  there  is  neither  footman  nor  perioor-maidy  die  ast 
proceeds  to  the  dressing-room,  and  Ughts  her  minfress'a  flrs^  if  t^  Is  lathi 
habit  of  having  one  to  dress  by.  Her  mistreM  ia  eaUed,  hot  water  plMid  ii 
the  dressing-room  for  bar  nse^  her  dothea— as  for  aa  thqr  are  mder  ttekeai* 
maid's  ohaiy  put  bdoro  the  fire  to  air,  hanging  a  fira-gaard  on  Ihl  Imi 
where  there  is  one,  while  die  proceeds  to  prepare  the  break&it. 

§301.  In  smmner  the  hoosemaid's  woik  Is  oonsideraUy  aMdgadi :  lii 
throws  open  the  windows  ol  the  several  rooms  not  ocemiied  as  bednaM^ 
that  they  may  receive  the  freah  morning  air  before  they  are  oooopied;  iki 
prepares  the  breakfost-room  by  sweeping  tha  carpet^  rubbing  tiki* 
and  chairs,  dusting  mantel-didf  and  picture-frames  with  a  Ugiit  hn^ 
dusting  tha  larniture,  and  beating  and  sweeping  the  rug;  she  choi 
the  grate  when  necessazx,  and  replaces  the  white  p^par  or  tanof* 
the  shavings  with  which  it  is  filled,  leaving  evetything  dean  and  ti^  i* 
breakfost.  It  is  not  enough,  however,  in  deaningiivnitare^  Juat  to  pass  l^j^ 
over  the  surfoce ;  the  rims  ftnd  I^gs  of  tables,  and  the  badnand  k^s  of  ckilB 
and  sofos,  should  be  robbed  vigoroudy  daily ;  if  there  is  a  book-csse^  ewy 
corner  of  every  pane  and  ledge  requires  to  be  oarefoDy  wiped,  m  tiiatldi 
speck  of  dust  can  be  found  in  the  room. 

9303.  After  the  breakfiMt-room  is  ifatidied,  the  hocamiidd  ahoold  pcoeerf** 
sweep  down  the  stairs,  oommencing  at  the  top,  whilst  the  cook  has  the  eM* 
of  the  hall,  doorstep,  and  passagesL  After  this  aba  aboaM  go  Me  (i* 
drawing-xoonv  wrernp  0mj  artioto  «f  tandtsrethBt  I^VkOyf^wpOi''^ 


an 

Ittga  iliitlnit iTiMti.  wad  pot  tha  obain  tog«tb«r,  bjtDnilif  than  mt  to 
•Mt,  and.  In  fMrt,  maka  u  mncb  Nam  u  pcMOda,  bj  pktdng  >U  Uu  looM 
flmdtar*  In  tha  middl*  of  tli*  room,  whilit  ihs  nraqi  tlw  oonwn  itid  Mm, 
'WIiiDtlilafaaociompliilMd,  tlie  forniton  cui  thn  btpol  bad  la  lla  plao^ 
•sdtlwmlddkaf  Uiai«am  iwap^  ■ir««^iig  U»  dirti  m  bafiw*  Hid,  toward* 


tlia  flr«plao&  The  aama  rulta  ihonld  b«  obsarred  in  al«aiiiag  the  drawliig- 
room  graMaa  ire  ban  Jiut  statad,  puttdng  down  Uia  olotii,  bdbrs  oommeDciDg, 
to  prartDt  Uia  oaipat  tram  getting  aoQad.  In  tha  oonntir,  a  looin  would  nol 
raqalre  iwaeplog  tborooghly  Uks  this  mora  Iban  twloa  a  vaak ;  but  the  houaa* 
maid  ahould  go  over  It  ercry  momiiig  with  a  dovt-paa  and  bnxim,  taldng 
up  orary  ommb  and  [daoa  iLa  maj  le^  After  tha  iwaeplng  aba  ibonld 
leare  tba  room,  shitt  the  door,  and  prooaad  to  lay  the  breakfut.  Whare  thsro 
li  ndther  botman  nor  paiioar-mald  kapt,  tha  datj  of  lajlng  tiia  breakfut- 


3303.  BafiiTOlajicigtbadotliforhreakfiwt,  tbahaatM'oftbetea-siii  titobe 
placed  in  tlM  bottaat  part  of  the  kitoben  flra ;  or,  whara  tha  kattla  1*  UMd, 
bcdled  oD  th*  klteheD  Are,  and  then  mnored  to  the  parlour,  whara  it  la  kapt 
'  hot  HftTlogwaabad  beiaalf  fr««  from  tbe  dart  ariring  from  tba mDralng*! 
wotic,  dia  bonaemaid  ooQaota  tha  braakftat-thinga  on  har  tray,  takea  the 
braak&rt-oloth  frran  the  napkin  piaaa,  and  oarriM  them  all  on  the  tn;  into 
tha  parlonr  ;  airangaa  them  on  tha  tabl^  plaolDg  aanflioienajofknlna,  brkt, 
and  aalt-oellsra  for  the  ftmllj,  and  takea  the  ba;  back  to  tha  panttj ; 
getaaanpplyofmllk,  oream,  aodbnad;  fill*  the bnttar-dlahitakingoaraUut 
thenltiaplanliftj,  andaoft  and  dry,  and  that  hot  plataa  and  agg-enpaara  ready 
wbere  warn  meat  or  egga  are  aerred,  and  tbat  bntter-knifb  and  tiread-knlfb 
arein  Uudr  plaoaa.  And  cow  abe  Bhoold  gite  the  rignal  for  bnakfitit,  lulding 
baradfnady  to  fill  the  nmwitli  hot  water,  or  hand  the  kattla^  and  take  in  the 
roll^  toaat,  and  other  eatablea,  with  vlilch  the  eook  mppUsa  lier,  when  tho 
break&it-room  bell  ritigi ;  bearing  tn  mind  Uut  «he  ia  nargr  to  enter  the 
parlour  with  dSitj  handa  or  wiUi  a  dlrlf  tqiron,  and  that  ararytUng  ii  to  be 
bonded  on  a  tray ;  that  aha  la  to  hand  erarytblng  aha  may  be  mqotred  to 
■apply,  on  the  left  hand  of  tha  peraon  ibt  ia  aerrtng,  and  that  all  li  dona 
qoletly  and  wilbont  boatla  or  hurry.  In  aome  bmCiaa,  wbere  there  ii  ft  Urge 
Domber  to  attend  on,  the  000k  waita  at  breakfkit  whilit  tha  honaemald  la  boiy 
npatoin  In  tha  lMdIoom^  or  eweepin^  dorttng,  and  putting;  tha  drawlng- 


3904.  Braakfiut  Mrred,  the  hooaamald  prooeedi  to  the  bed-ehambank 
tbrowt  op  tha  nahea,  if  not  already  dona,  pull*  np  the  bllnd^  throwing 
la  time,  and  opoa  tho  bed%  b7  nmoTirg  thodloU**^ 


□no  U  kop^  uiiuJlf  anUa ;  bvt,  balbr*  bogfaudi 

tilings  injured  by  dust,  ihould  bo  remoTad  to  uiotfa 
tho  fancy  of  iU  occupnot  ihould  b«  consulted  ;  k 
tbo  top  towarJa  tbe  foot,  iwclling  ulightly  ia  tho 
Qat :  a  good  bgoHmidd  will  ncconunodato  oafb  bod 
takiiie<;u«toitiako,bwt,udturD  itwellia  Ihapro 
■loeplng  OD  tlie  mtttnn ;  In  which  euo  a  featlu 
roitinK  on  k  wcood  maltrau,  and  >  itnw  [millu 
ctio,  tho  mattroaioaBhoald  chugo  plaoaa  didljr ;  th 
mRttrcsi  ihokon,  boBtsn,  token  up  and  opened  wre 
to  loparate  tho  fuiithBra :  If  too  latgo  to  bo  thtu 
■haks  ud  bent  ono  end  fint,  and  thea  tho  othot 
squally  all  ovor  Into  the  toquirod  ohapo,  and  plac 
IL  Any  featbora  which  oscnpo  Id  this  procen  a 
tlirough  tha  Mom  of  tbs  tjck ;  alio  wCl  alio  bo  cnref 
l^ra  way  tbo  moment  It  ii  diacoiered.  Tha  bodclo 
with  BQ  under  blankot  iind  sheet,  whicli  aro  tucket 
bottom.  The  bolator  ii  then  twoten  and  ibnken,  ■ 
sheet  rolled  round  It,  and  the  aheat  tucked  In  kll 
other  bedclothes  follow,  andtbecouutcrpanaororall 
ful  folda,  and  at  ci^ual  dlatanco  from  tbo  ground  a] 
dntwn  to  tho  bead  and  folded  neatly  acrosa  the  bod 
a  smooth  and  gncefnl  manner.  'A'here  spring-matt 
bo  taken  Uiat  tba  top  ono  ia  turned  orory  day.  Tho 
up  in  a  dustpan  any  {uoeea  that  mny  be  on  the  eaipot 
thut  the  door,  and  prooceJ  to  anotlior  room.       1 
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bedroom  candleitioks,  &o.  kc,  which  ihe  will  hare  to  do  whero  there  is  no 
perioor-moid  or  footman  kept  By  this  means  the  woik  will  be  divided,  and 
there  will  bo  no  nnneoeesary  buatling^  and  hurrying,  m  is  the  case  where  the 
work  is  dono  any  time,  without  role  or  rogolatioiL 

4306.  Once  ft  week,  when  a  bedroom  is  to  be  thoroughly  deaned,  the  hotue- 
Biftid  should  oommenoo  by  brushing  the  mattresses  of  the  bed  before  it  is 
made ;  she  should  then  make  it^  shake  the  curtains,  lay  them  smoothly  on 
the  bed,  and  pin  or  tuck  up  the  bottom  valanoe,  so  that  she  may  bo  able  to 
■weep  under  the  bod.  She  should  then  unloop  the  window-curtains,  nKftVo 
tliem,  and  pin  them  high  up  out  of  the  way.  After  clear- 
ing' the  dressing-table,  and  the  room  altogether  of  little 
•rtloles  of  china,  &c.  &c.,  she  should  shake  the  toilot- 
eorers,  fold  them  up,  and  lay  thom  on  the  bod,  over 
which  a  largo  dusting-shoet  should  be  thrown.  She 
■honld  then  sweep  the  room  ;  first  of  all  sprinkling  the 

carpot  with  well-squeesed  tea- 
leaves,  or  a  little  freshly-pulled 
•OBVBBnre-BirsH.         gross,  when  this  is  obtainable. 
After  the  carpet  is  swept,  and  the  grate  cleaned,  she 
■hould  wash  with  soap  and  water,   with  a  little  soda  in 
H^  the  washing-table  apparatus,  removing  all  marks  or 
tar  round  tho  jugs,  caused  by  the  water.    The  water- 
iMttlcs  and  tumblers  must  also  have  her  attention,  as 
vvU  as  the  top  of  the  washing-stand,  which  should  be 
tflcnn*^  with  soap  and  flannel  if  it  be  marble:    if  of    •^-j,  _  iBBBooit 
polished  mahogany,  no  soap  must  be  used.    When  these 
moPB   all   clean  and  arranged  in  their  places;,  the  housemaid  should  scrub 
tii0  floor  where  it  is  not  covered  with  carpet^  under  the  bods,  and  round 
tto  wainscot    She  should  use  as  little  soap  and  soda  as  possible,  as  too 
^ne  a  use  of  these  articles  is  liable  to  give  the  boards  a  black  appearance. 
^B  the  country,  cold  soft  water,  a  clean  scrubbing-brush,  and  a  willing  arm, 
mt9  an  that  are  required  to  make  bedroom  floors  look  white.     In  winter  it  is 
advisable  to  scrub  rooms  too  often,  as  it  is  difficult  to  dry  them  thoroughly 
that  season  of  the  year,  and  nothing  is  more  dangerous  than  to  allow 
mn  to  sleep  in  a  damp  room.    The  housemaid  should  now  dust  the  fumi- 
»,  blinds,  ornaments,  &c ;  polish  the  looking-glass;  arrange  the  toilet-cover 
muslin ;  remove  the  cover  from  the  bed,  and  straighten  and  arrange  tho 
and  counterpane.      A  bedroom  should  be  cleaned  like  this  every 
There  are  times,  however,  when  it  is  necessary  to  have  the  carpet  up ; 
should  be  done  onoe  a  year  in  the  country,  and  twice  a  year  in  laigo 
The  best  time  for  these  arrangements  is  spring  and  autumn,  when 
bed-furniture  requires  changing  to  suit  the  seasons  of  the  year.    After 
iging  the  furniture,  it  should  all  bo  well  rubbed  and  polished ;  and  for  thu 
the  housemaid  should  provide  herself  with  an  old  silk  pocket-han.d- 
fcwmtilef  to  finish  the  polishing. 
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9307.  Ab  modan  ftirnitiire  ii  now  iMariy  always  Fiendh-polklMd,  it  ihoold 
oft«ii  be  rubbed  with  an  old  nlk  rubber,  or  a  fine  oloUi  or  duater,  to  keep  it 
free  from  smears.  Three  or  four  times  a  year  any  of  tbe  following  poU^ 
may  be  applied  with  very  great  suocen,  as  any  of  them  make  French-poliahad 
fVimiture  look  very  well.  One  precaution  must  be  taken, — not  to  put  too  mnch 
of  the  polish  on  at  one  time,  and  to  rub,  not  trnmr  it  ov«r  the  artioles. 

Fumitxure  Polish. 
'  9308.  Ikgbedhntb. — i  pint  of  linseed -oil,  i  pint  of  vinegar,  1  os.  of 
spirits  of  salts,  }  os.  of  muriatlo  antimony. 
3fod€.—lA\x  all  well  together,  and  shake  before  usiqg. 

Furniture  Polish. 

2309.  Ikgbediients.— Equal  innoportioDS  of  liDseed-oO,  toipentins^  vin^gir, 
and  spirits  of  wine. 

Mode. — When  used,  shake  the  mixture  well,  and  rub  on  the  fbmiture  vi& 

a  piece  of  linen  rag,  and  polish  with  a  dean  duster.    Yin^gar  and  ofl,  ndiM 

in  with  flannel,  and  the  furniture  rubbed  with  a  dean  duster,  pndMtftfay 

good  polish. 

Fumittire  Paste. 

931a  IH0REDIENT8. — 3  OS.  of  oommou  beeswax,  1  os.  of  white  wax,  1  a> 
of  curd  soap,  1  pint  of  turpentine,  1  pint  of  boiled  water. 
Mode.— "Mix.  the  ingredients  together,  adding  the  water  when  oold;  thib 

the  mixture  frequently  in  the  bottle,  and  do  not  uae  it  fit 
48  hours  afl^r  it  is  made.    It  should  be  i^lied  with » 
piece  of  flannd,  the  ftimiture  polished  with  a  duster,  ad 
fVumiTBi-Bsinar.    then  with  an  old  f^^  rubber. 

931 1.  The  chambers  are  finished,  the  chamber  candlesticks  brought  don 
and  cleaned,  the  parlour  lamps  trimmed ;— and  here  the  housemaid's  utoflk 
care  is  required.  In  cleaning  candlesticks,  as  in  every  other  deanin&  iki 
should  hsTo  doihs  and  brushes  kept  for  that  purpose  alone ;  the  knife  ossiito 
scrape  them  should  bo  applied  to  no  other  purpose ;  the  tallow-grease  sbooU It 
thrown  into  a  box  kept  for  the  purpose ;  the  same  with  everything  cooDcetid 
with  the  lamp-trimming;  the  best  mode  of  doing  which  she  will  do  wdl  t> 
learn  firom  the  tradesman  who  supplies  the  oil ;  always  bearing  in  mind,  h^ 
ever,  that  without  perfect  cleanliness,  which  InrolyeB  oecasiona]  sesMtsc^  si 
lamp  can  be  kept  in  order. 

1314.  The  drawing  and  dining-room,  inasmuch  as  srrarything  there  ii  we^ 
costly  and  raluable,  require  eren  more  care.  When  the  carpets  are  of  tte 
kind  known  as  relret-pile,  they  require  to  be  swept  firmly  by  a  hsri  vhiA 
brush,  made  of  oocoanut  fibre. 


3313.  The  finrniturs  must  be  oarefiilly  gone  ortr  In  every  eoiMr  ^^ 
•oftcloth,  that  it  may  be  left  perfectly  firee  firom  dust;  or  where  that  is  biyai'' 
rsachy  with  a  brush  made  of  long  feathers,  or  a  gooses  wii^    Tks  iofieii' 


MS 

■<n|itlntlia«Htl«i>Mamer,  dlfrbtly  beaten,  tha  oiuhioni  ihakmuid  nnoatlied, 
thfl  pictinv-frmma  awept.  and  arerythlng  tmmgsd  in  ita  proper  plaoe.  Tbu, 
of  oiHin*,  appliei  to  dining  ■>  well  u  drmwing-room  and  moralng-raom.  And 
DOW  the  hooBsmaid  maj  dren  heiaelf -for  Uie  daj ,  and  prapars  Ibr  tbe  famil; 

dinner,  at  vtbioh  aha  miat  attend. 

3314.  We  need  not  repeat  the  long  inBtruotioiu  already  given  tar  lafing  the 
dinnOT'table.  At tIisIiun!]ydinDer,eTan where nofoDtmaDw^ta,tlieroaUnewill 
be  the  lomo.  In  moat  ftnniiina  the  eloth  i*  laid  with  the  iUpa  on  each  ^de,  with 
napkins,  lEoirea,  forks,  spoons,  and  wine  and  finger  jHnnnni  on  all  oocaaions. 

S31J.  Slnsboii)duo«rtalntl>atherp!atalslnOTder,glBaaafi'eeCromsmean, 
watar-boUlaa  and  deeauten  the  eame,  and  ererTthing  ready  on  ber  tny,  that 
■be  nay  be  able  to  lay  hv  doth  proper^.' 
Few  thhigs  add  more  to  the  neat  and  oon 
fortable  appearance  of  a  dlnnsT'taUe  than  welt 
pobdisd  plate ;  indeed,  tbe  state  at  the  plate 
is  a  ovtain  indimtjoa  of  a  weU-mansged  or  111- 
inniiiftnl  hanaehold.  NolhinK  la  aailar  than 
to  keep  {date  in  good  order,  and  jet  many 
■erranta,  &om  stui^dity  and  Ignoranoe,  nnka 
it  the  grsat«>t  troable  of  all  thinga  under 

their  oar&  It  dioold  be  ramembered,  that  it  I*  ntterly  hnposelblo  U 
greasy  ailmr  take  a  poliib ;  and  that  aa  spoons  and  forin  in  daily  nsa  are 
oontinnally  in  eontaot  with  grease,  tbey  must  reqniie  good  washing  tn  tm^ 
anil'Watar  to  remOTO  it.  Bilver  shonid  be  washed  with  a  soapy  flannel  in 
otM  water,  rinsed  in  another,  and  then  wiped  dry  with  a  dry  cloth.  The 
plate  BO  waahed  may  be  polished  with  the  plate-rags,  aa  in  tbe  (allowing 
direotionB : — Onoe  a  weak  all  the  plate  ahould  reoeiTe  a  thorough  eleaning 
with  the  hartshorn   powder,  as  direeted  in  the  first   reoipe    for  oleaning 


e  the 


i  time,  rubbed  erery  day  with  the 


plate-rags. 

laia.  Hutahore,  <■•  mtj  obssne,  to  oas  o< 

powder  m  d^y  IH.    Itlwucn  thaiilm  aiwcp,  iuii»  ,.._, 

doH  lea  lajarj  Ihu  u; thini  elH.    II  tm  tlH  the  ad<4Dta(e  of  twiiu;  laiT  ohMs  i 
■lawitaU  ttuoidluiy  powder*  K>ld  in  bona  eoBtilBlDtiiwre  or  Im  Df<iiiiak«lTar,lB 

esme  fonn  or  aiioaur )  nd  this  in  proHM  ot  tb»  ii  ran  to  make  tin     ' 

BST  one  wiahn  to  be  eoDfiaeed  of  tbe  eifogt  of  qBiskuIra'  on  slete,  ha 

lita>ofltaB(na]i1««foraomstiBa,— on  the  tandleaf  a  allTarleas; 


*Te,leoas  of  the  beat  poadble  lnmdi*Tila  br  plate- 
n  the  rihar  a  deep,  dark  politti,  ud  at  tbe  auna  tjnie 
glae.    II  baa  alao  Ibe  adiaotaje  of  twiu  laiT  ohMs  i 


and  he  will  ftnd  it  break  In  Lbat  (pot  with  >«iy  lit 


ar  teaspoon  (br  inalane*. 


To  COean  Plate. 

*3'7'  Wash  the  plate  well  to  retnore  all  greaae,  tn  a  strong  lather  of  oi 
mou  yellow  soap  and  boiling  water,  and  wipe  it 
quite  dry;  then  mix  aamnohhartshoiiipowdersa 

win  be  required,  into  a  thick  pBste,wibh  oold  water 
«r  tpirlte  of  wine ;  aaatx  this  lightly  otbt  the  plat*  with  a  pi 
»a3 
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(ind  leave  it  for  some  little  time  to  dry.  When  perfectly  dry,  brash  it  off  quite 
clean  with  a  soft  plate-brush,  and  polish  the  plate  with  a  dry  leather.  If  the 
plate  be  very  dirty,  or  much  tambhed,  spirits  of  wine  will  be  found  to  ansircr 
hotter  than  the  water  for  mixing  the  paste. 

Flate-rafffl  for  daily  lue. 

9318.  Bell  soft  rags  (nothing  is  better  for  the  purpose  than  the  tops  of  old 
cotton  stockings)  in  a  mixture  of  new  milk  and  hartshorn  powder,  in  thepra- 
I)ortlon  of  1  oz.  of  powder  to  a  pint  of  milk ;  boil  them  for  5  minntei ; 
wring  them  as  soon  as  they  are  taken  out,  for  a  moment,  in  cold  water,  and  dry 
tbem  before  the  fire.  With  these  rags  rub  the  plate  briskly  as  soon  as  it  hti 
boon  well  washed  and  dried  after  daily  use.  A  most  beautiftil  deep  po!idi 
will  be  produced,  and  the  plate  will  require  nothing  more  than  merely  to  bt 
dusted  with  a  leather  or  a  dry  soft  doth,  before  it  is  again  put  on  the  table. 

9319.  For  waiting  at  table,  the  housemaid  should  be  neatly  and  deuif 
dressed,  and,  if  possible,  her  dress  made  with  dosed  sleeres,  the  large  opai 
ones  dipping  and  falling  into  everything  on  the  table,  and  being  Tory  much  is 
tho  way.  She  should  not  wear  croaking  boots,  and  should  move  about  the 
room  as  noiselessly  as  possible,  antidpating  people's  wants  by  Hi^M^^ing  them 
things  without  being  asked  for  them,  and  altog^ether  be  aa  quiet  as  possible. 
It  will  be  needless  here  to  repeat  what  we  have  .already  said  respecting  miODg 
at  table,  in  the  duties  of  the  butler  and  footman :  rules  that  are  good  to  bi 
observed  by  them,  are  equally  good  for  the  parlour-maid  or  housemaid. 

^^70,  The  housemaid  having  announced  that  dinner  is  on  the  table,  will  hs&d 
khe  soup,  fish,  moat,  or  side-dishes  to  the  different  members  of  the  famOy ;  batis 
families  who  do  not  spend  much  of  the  day  together,  they  will  probably 
prefer  being  alone  at  dinner  and  breakfivst ;  the  housemaid  will  be  requiied* 
after  all  nro  helped,  if  her  master  does  not  wish  her  to  stay  in  the  room,  to  ^ 
on  with  her  work  of  cloaning  up  in  the  pantry,  and  answer  the  bcU  vbes 
rung.  In  this  case  she  will  place  a  pile  of  plates  on  the  table  or  a  dnmi)* 
waiter,  within  roach  of  her  master  and  mistress,  and  leave  the  room. 

3331.  Dinner  over,  the  housemaid  removes  the  plates  and  dishes  on  the  titfr 
places  the  dirty  knives  and  forks  in  the  basket  proi^arcd  for  them,  folds  up  the 
oapkms  in  the  ring  which  indicates  by  which  member  of  the  family  it  has  bees 

used,  brushes  off  the  crumbs  on  the  bssd- 

tray  kept  for  the  purpose,  folds  up  the  i»bi^ 

doth  in  the  folds  already  madei,  and  pUces 

rpTTirti  ««Tr^  **  ^  *^®  linon-pross  to  be  smoothed  <i«a. 

After  every  meal  tho  table  shonld  be  rabbet, 
all  marks  from  hot  plates  removed,  and  the  table-oover  thrown  over,  sod 
tho  room  restored  to  its  usual  order.  If  the  fiimily  retire  to  the  dnkirisp 
room,  or  any  other  room,  it  is  a  good  practice  to  throw  up  the  lash  to  adsul 
fresh  ahr  and  ventilate  the  room. 


1311.  Tli«  houienttid'i  STeDing  urvica  oodhiU  Id  mahiiig  up  tlie  dioner' 
tlilDgs,  tLs  pliita,  phiMd  artiolM,  uid  glaisea,  restoring  ecorything  to  iCa  place ; 
clramins  up  hor  [oatry,  uid  pntting  away  orotything  (or  niio  wbea  naic 
requirod ;  laMIy,  prepariiig  tor  taa,  m  the  time  approachea,  by  aatting  the 
tluDgs  out  DQ  tlie  tray,  getting  the  um  or  kettle  ready,  with  creain  and  other 
UuDga  utiiallj'  partaksn  of  at  that  lusol. 

1313.  Id  inmDier-tlDie  tha  *rlDdom  of  oil  the  bedreonu,  vhloh  bars  been 
closed  duriDg  tha  haat  of  Uia  day,  ahould  bo  thrown  opaD  for  on  hour  or  ao 
oflor  BUDBet,  ID  order  to  air  Ihotn.  Before  dark  ttoy  ihoold  be  oloaod,  the 
bedclotbaa  turned  down,  and  tha  nLghtH:lotfaea  laid  in  order  for  uae  Thau 
required.  Duriflg  wiDtar,  where  Bisa  ore  required  lu  tha  dresmng-rooms,  tbey 
should  ba  lighted  an  hour  before  tha  oiual  time  of  retiring,  placiDg  aflre-guord 
before  each  fire.  At  the  nma  time,  (lie  Dight-tbings  on  the  boraa  abould  b« 
placed  bofore  it  to  be  ured,  with  a  tia  can  of  hot  watar,  if  the  miatresa  la  in 
tba  habit  of  waabiDg  befbro  going  to  bod.  Wa  may  add,  thnt  there  is  no 
greater  presarratiTe  of  beauty  than  waahing  tho  Ihce  erery  nlgbt  in  hot  water. 
Tho  housemaid  will  probably  ba  raqoirod  to  aaaist  her  miatnsa  to  tmdresa 
and  put  her  dress  in  order  for  the  morrow ;  in  wMob  case  bar  dotiM  ore  T017 
much  thotie  of  tba  lady's-maid. 

9334.  And  now  the  fira  ie  made  up  for  the  nlgbt,  tha  Grcguard  replaced, 
■nd  CTsrything  Id  the  room  in  order  for  the  night,  tho  housemaid  taking  care 
to  leave  tho  night-candle  and  matches  together  Id  a  coDTeDient  place,  should 
thoy  bo  required.  It  la  usual  in  summor  la  roniOTe  all  highly  fragnuit  flowers 
from  st.'Opiiig-rooms,  tho  impression  being  that  their  acoot  ia  injurious  iD  It 
close  clinmber. 

3315.  On  leisure  days,  (he  houaemoid  should  be  able  to  do  acme  neadlowork 
for  her  miatress, — such  u  turning  and  mooding  ahests  and  damiog  the  bouso 
linen,  or  assist  ber  in  anytbing  she  may  think  St  to  giTo  bar  to  do.  For 
this  reason  it  is  almoat  eaaeDtial  that  a  housemnid,  in  a  small  family,  ahould 
be  an  export  naodlewonian ;  as,  if  sbo  bo  a  good  mnaagor  and  an  active  girl,  she 
will  have  timo  en  ber  bonds  to  get  through  plenty  of  work. 

13^5.  Pcriodieai  CUaHingi. — Beddaa  the  daily  roudne  which  we  baya 
described,  tliDro  are  portions  of  every  house  which  can  only  be  thoroughly 
cUnned  oocasionalJ]' ;  at  which  time  the  who!e  bousa  usoally  nndergoos  a  more 
thorough  clcaningtUoD  is  permitted  Id  the  general  way.  Od  those  ocmioos 
his  usual  to  begin  at  the  top  of  the  house  and  clean  downwards;  moving 
everj'thing  out  of  tho  room  ;  washing  the  walnscoHng  or  paint  with  soft  sonp 
■nd  water  ;  palling  down  tha  beds  oDd  thoroughly  doaosing  all  tha  joiuts ; 
"scrubhing"  the  floor ;  beating  feather  bods,  mattress,  and  paillasse,  and 
thiBwigbly  purifying  svery  ortiola  of  ftamlture  before  It  is  pnt  haok  in  ita 
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1327.  This  general  otoening  usuaUy  takes  place  in  the  wptbigar  o^lyt ^ 

when  the  warm  onrtains  of  winter  are  i^splaoed  by  the  hf^t  and  cilmiiftil 
muslin  oiirtain&  Carpets  are  at  the  same  time  taken  Jip  and  huatnn,  exe^A 
wher«  the  mistress  of  the  house  has  heen  worried  into  an  experiment  bj  the 
often-reiterated  question,  "  Why  beat  your  carpets  I "  In  tiiis  case  she  viQ 
probably  have  made  up  her  mind  to  try  the  (leaning  proosas,  and 
with  the  company  to  send  for  them  on  the  morning  when 
commenced.  It  is  hardly  necessary  to  repeat^  that  cm  tlds  occasion  ersy 
article  is  to  be  gone  orer,  the  French-polished  Amitare  well  nibbed  asd 
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polished.  The  same  thorough  system  of  cleaning  should  be  doDB 
throughout  the  house ;  the  walls  cleaned  where  painted,  and  swept  dowi 
^th  a  soft  broom  or  feather  brush  where  papered ;  the  window  and  bed 
curtains,  which  have  been  replaced  with  muslin  ones,  caroftilly  bradied,  ff, 
if  they  require  it,  cleaned ;  lamps  not  likely  to  be  required,  washed  oat  irilk 
hot  water,  dried,  and  cleaned.  The  seyeral  grates  are  now  to  be  fiunishad 
with  their  summer  ornaments;  and  we  know  none  prettier  than  tbft 
following,  which  the  housemaid  may  provide  at  a  small  expense  to  bff 
mistress : — Purchase  two  yards  and  a  half  of  crinoline  muslin,  and  tear  it  bAt 
small  strips,  the  selvage  way  of  the  material,  about  an  inch  wide ;  strip  tbu 
thread  by  thread  on  each  side,  leaving  the  four  centre  threads;  this  gives  abooi 
six-and- thirty  pieces,  fringed  on  each  side,  which  are  tied  together  at  ODeeed, 
and  fiistened  to  the  trap  of  the  register,  while  the  threads,  unravelled,  aif 
spread  gracefhlly  about  the  grate,  the  lower  part  of  which  is  fillod  irith  pspff 
shavings.  This  makes,  a  very  elegant  and  very  cheap  omameot^  wfaicb  b 
much  stronger,  besides,  than  those  usually  purchased. 

1318.  As  winter  approaches,  this  house-cleaning  will  have  to  be  repeilii 
and  the  warm  bed  and  window  curtains  replaced.  The  process  of  sooaris? 
and  cleaning  is  again  necessary,  and  must  be  gone  through,  beginning  sttki 
top,  and  going  through  the  house,  down  to  the  kitchens. 

1329.  Indep<mdently  of  these  daily  and  periodical  deaninga,  other  uuuujiitfa— 
will  present  themselves  from  time  to  time,  which  the  hoosemaid  will  bsve  ^ 
perform.  When  spots  show  on  polished  fun^tore^  they  can  geaefsliy  bi 
restored  by  soap-and-water  and  a  sponge,  the  polish  being  broc^M^^ 
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joiDg  a  little  poliab,  and  Uien  irell  nibtnug  it.   Again,  dnwen  which  draw  out 

EtltSy  mny  bs  mods  t«  mora  moM  «Mll7  if  tlie  qxit  vhsra  tlwj  preu  ia  rubbed 
otar  with  a  litlJa  aoap. 

*33f>.  Chipa  bnkan  off  aoj  of  tka  ftmdtora  riMnld  be  m^actad  md  n- 
pboad,  by  mettiu  of  a  little  glue  apjdied  to  IL  Uqoid  glu^  whioli  ii  wM 
prepared  in  bottlea,  li  var;  oaeful  to  have  In  the  hooae,  aa  It  nqitfna  no 
melting ;  and  anything  brokea  can  be  ao  i^mckly  repaired. 

9331,  BreaklDgglaaaanilekinaliaboiitthamoBt diaajTeeahle thingthatcan 
happen  in  a  family,  and  it  la,  probably,  a  greater  annoyance  to  a  right- 
mioded  lerrant  than  to  tike  miatreaa.  A.  neat-handed  boofemaid  may  eome- 
times  repair  these  breakagea,  where  they  are  not  brokaQ  in  Tei7  oonajdcuona 
places,  by  Joining  the  pleoea  very  neatly  together  with  a  cement  made  aa 
follows  : — DIsaolTe  an  oonoe  of  gum  mastic  in  a  quantity  of  highly-rediSad 
apirita  of  wine  ;  then  saften  an  ouaca  of  liingliiw  Id  warm  water,  and,  finallj, 
diaaolTe  It  in  rum  or  brandy,  till  it  Ibrmi  a  tM:k  jelly.  Hli  the  lainglaaa  and 
gum  mastio  together,  addfaig  a  qoaiter  of  oa  ounoa  of  ftnaly-powdered  gnm 
ammoniac  ;  put  the  whi^  Into  an  eaitlien  pipkin,  and  h)  a  warm  plaM^  till 
they  are  thoraughly  inoorpondsd  together ;  pour  it  into  a  small  phia!,  and 
oork  it  down  for  use. 

3331.  In  ualug  It,  dinolre  a  small  piece  of  the  cement  in  a  ulrer  teaspoon 
orer  a  Uf^ited  oaudla.  The  broken  pleoea  of  glaa  or  chins  being  vanned, 
and  tmched  with  the  now  Kqnld  cemeut.  Join  the  parts  neatly  togatlwr, 
and  hold  in  th^  plafaa  till  tha  cement  haa  lat;  tlian  wipe  away  the  cement 
adhering  to  the  edge  of  the  jtdnt,  and  leare  it  for  twelve  hours  without 
toocbing  it :  the  joint  will  be  as  strong  as  the  china  itself,  and  if  neatly  doiw. 
It  will  show  no  Joining,  It  is  esMDtial  Uiat  neitJwr  of  the  pieces  be  wett«d 
either  with  hot  or  cold  water, 

UaEFUt  RECIPES  FOR  HOUSEMAIDa   , 
To  oleui  Hozble. 

1333,  Mix  with  I  pint  of  soap  leea,  }  gill  of  tuipentjne,  soffloient  pipenih^ 
nnd  bullock's  gall  to  make  the  whole  Into  rather  a  thick  paste.  Apply  it  to 
the  marble  with  a  soil  bruah,  and  after  a  day  or  two,  whwi  quite  dry,  rub  it 
off  with  a  soft  rag.    Apply  thla  a  aecond  or  third  time  till  the  marble  Is  qidt« 

Another  msiliod. 

1334.  Take  tito  parts  of  aodo,  one  of  pumice-stone,  and  ooa  of  tineTy' 
powdered  chalk.  Bift  these  through  a  fine  aieie,  and  mix  them  into  a  paste 
with  water.  Itub  this  well  all  over  the  marble,  and  thestsJnswill  beremored; 
then  wash  it  with  soap-and-water,  and  a  beantiAil   bri^t   poliih  will  b* 


ntid  soap  tbem  well.  Put  Ui«m  iuts  tha  d*awt 
norm  vateT  ;  shnttD  them  wall  for  ft  fair  mfnutei 
wnter  ;  wipe  tho  outaktca  iritli  a  nice  dry  cIoUi, 
uid  vteu  dry  tboy  irill  be  olmoit  u  bright  u  doi 

To  brlshten  O-Ut  Fro: 
133;.  Take  luCCciODt  floor  of  sulphur  to  gire  &  1 
of  water,  and  ia  this  boll  4  or  5  bruised  oiuani, 
the  aamo  purposs.  Stmia  off  the  liquid,  ncd  wit 
Eofl  brush,  an;  gilding  which  requires  rosloring 
out  a>  bright  as  new  work. 


o  bright  OrAtei  or  Tlr» 

333S.  llaka  m  strong  paste  ot  fnsh  lime  uul  1 
sracar  it  m  thickly  u  possible  orer  all  the  poliahc 
tiou.  By  this  oinple  means,  all  tho  (rralea  and  1 
may  bo  kept  lijr  months  free  Inim  harm,  withoul 

Qamun  FuniltiiT»-ai 
^339'  iKcnEDIENTS.— 1  lb.  yelloir  wu,  1  oi. 
turpentine. 

iloilt.~0>i  the  wax  into  tmall  plecM,  and  e 
losin  poundod  very  fine.  Stir  tn  gmduolly,  whil 
quite  warn,  tha  <ul  oT  turpentine.    Keep  this  o 
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DITTIES  OV  THB  MAXD-OF-AIiL-WOBS. 

S34a  TBI  general  aenrant^  or  m&ld-of-all- work.  Is  perhaps  ths  only  ons  of  hor 
deterring  of  oommiseration :  hor  life  is  a  solitary  one,  and  in,  some  places, 
bflr  work  is  never  done.  She  is  also  subj  ect  to  rougher  treatment  than  either  the 
house  or  kitohen-maid,  especially  in  her  earlier  career :  she  starts  in  lift^  probably 
m  girl  of  thirteen,  with  some  small  tradesman's  wife  as  her  mistress,  just  a  ste( 
above  her  in  the  social  scale ;  and  although  the  class  contains  among  them 
■wny  ezcollenty  kind-hoarted  women,  it  also  contains  some  very  rough  speci- 
BMDs  of  the  feminine  gender,  and  to  some  of  these  it  occasionally  falls  to  givo 
oar  maid-of-all'work  her  first  lessons  in  her  multifarious  occupations:  the 
uistress's  oommands  are  the  measure  of  the  maid-of-all-work's  duties.  By  the 
time  she  has  become  a  tolerable  servant,  she  is  probably  engaged  in  some 
respectable  tradesman's  house,  where  she  has  to  rise  with  the  lark,  for  she  has 
to  do  in  her  own  person  all  the  work  which  in  larger  establishments  is 
porformed  by  cook,  kitchen-maid,  and  housemaid,  and  occasionally  the  part 
of  a  footman's  duty,  which  consists  in  carrying  messages. 

S341.  The  general  servant's  duties  oommenco  by  opening  the  shutters  (and 
vfaidows,  if  the  weather  permits)  of  all  the  lower  apartments  in  the  house ; 
dM  should  then  brush  up  her  kitchen-range,  light  the  fire,  clear  away  the 
ashes,  dean  the  hearth,  and  polish  with  a  leather  the  bright  parts  of  the 
imge,  doing  all  as  rapidly  and  as  vigorously  as  possible,  that  no  more  time 
bo  wasted  than  is  necessary.  After  putting  on  the  kettle,  she  should  then 
fioceed  to  the  dining-room  or  parlour  to  get  it  in  order  for  breakfast  She 
■hoiikl  first  roll  up  the  rug,  take  up  the  fender,  shake  and  fold  op  the  table- 
olotb,  then  sweep  the  room,  carrying  the  dirt  towards  the  fireplace ;  a  coarse 
doth  should  then  be  laid  down  over  the  carpet,  and  she  should  proceed  to 
deen  the  grate,  having  all  her  utensils  dose  to  her.  When  tho  grate  Is 
finished,  the  ashes  dearod  away,  the  hearth  deaned,  and  the  fender  put  back 
in  its  place^  she  must  dust  the  furniture,  not  omitting  the  legs  of  tho  tables* 
and  chairs ;  and  if  there  are  any  ornaments  or  things  on  the  sideboard,  she 
Bnst  not  dust  round  them,  but  lift  them  up  on  to  another  place,  dust  well 
li^ioro  they  have  been  standing,  and  then  replace  the  things.  Nothing  annoys 
a  particular  mistress  so  much  as  to  find,  when  she  oomes  down  stairs,  different 
•rtides  of  fomiture  looking  as  if  thoy  had  never  been  dusted.  If  tho 
■srvant  is  at  all  methodical,  and  gets  into  a  habit  of  doinff  a  room  in  a  certain 
way,  she  will  scarcely  ever  leave  her  duties  neglected.  After  the  rug  is  put 
down,  tho  table-clotii  arranged,  and  everything  in  order,  she  should  lay  the 
doth  for  breakfast^  and  then  shut  the  dining-room  door. 

9541.  The  hall  must  now  be  swept,  the  mats  shaken,  the  door-step  cleaned, 
and  any  brass  knockers  or  handles  polished  up  with  the  leather.  If  the 
lunily  brsakfiMt  veiy  early,  the  tidying  of  tho  hall  musk  UiCiii\M  dL^«ct«^V^ 
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after  that  meal  After  cleaning  the  boots  that  are  absolutely  reqaired,  the 
aerrant  should  now  wash  her  hands  and  feioe,  put  on  a  dean  white  apron,  and 

bo  ready  for  her  mistrees  when  ^  comes 
down  stairs.  In  fiEunilies  where  there  is  mwfa 
work  to  do  before  break&st,  the  mastar  of 
the  house  frequently  has  two  pafas  of  boots  in 
wear,  so  that  they  may  be  properly  dasned 
when  the  servant  has  more  time  to  do  Umb^ 
BLAOKxvQ-BBVBH  BOX.  In  tho  daytime.     This  arrangement  is,  per- 

haps, scarcely  necessary  in  the  summer-time,  when  there  are  no  gratei  It 
clean  erery  morning ;  but  in  the  dark  days  of  winter  it  is  only  kfaid  ad 
thoughtfol  to  lighten  a  serrant-of-all-work's  duties  as  much  aa  ponibieL 


3345.  She  will  now  carry  the  urn  into  the  dining-room,  where  her  nustzcs 
will  make  the  tea  or  cofifee,  and  sometimes  will  boQ  the  eggs,  to  insnrs  them 
being  done  to  her  liking.  In  the  mean  time  the  servant  oooksy  if  required,  tlia 
bacon,  kidneys,  fish,  &c. ;— if  oold  moat  is  to  be  served,  she  must  always  seod 
it  to  table  on  a  dean  dish,  and  niody  garnished  with  tufls  of  parslej,  if  this  ii 
obtainable. 

9544.  After  she  has  had  her  own  break&st,  and  whilst  the  liamily  are  takk- 
ing  theirs,  she  should  go  upstairs  into  the  bedrooms,  open  all  the  windovi^ 
strip  the  dothes  off  the  beds,  and  leave  them  to  air  whilst  she  is  deazisg 
away  the  breakfieist  things.  She  shodd  then  take  up  the  crumbe  in  a  dutpan 
from  unier  the  table,  put  the  chairs  in  their  places,  and  sweep  up  the  heszth. 


3545.  The  breakihst  things  washed  up,  the  kitdien  should  be  tidied,  so  ihit 
it  may  be  neat  when  her  mistress  comes  in  to  give  the  orders  Coi  ibe  day:  after 
recdving  these  orders,  the  servant  shodd  go  upstain  again,  with  •  iiiigof  boiliae 
water,  the  slop-pail,  and  two  doths.  After  emptying  the  dops^  a&d  aoalding 
the  vessels  with  the  boiling  water,  and  wiping  them  thoroughly  dry,  ahe  abodd 
wipe  the  top  of  the  wash-table  and  arrange  it  all  in  order.  She  then  proeeedi 
to  make  the  beds,  in  which  occupation  she  is  generally  assisted  by  the 
mistress,  or,  if  she  have  any  daughters,  by  one  of  them.  Before  oomnMDfliqg 
to  make  tho  bed,  the  servant  shodd  pat  on  a  large  bed-apron,  kepi  for  (Ub 
purpose  ody,  which  shodd  be  made  very  wide^  to  button  round  the  waist  sad 
meet  behind,  while  it  shodd  be  made  as  long  as  the  dress.  By  ftdopUog  tfaii 
plan,  the  blacks  and  dirt  on  servants'  dresses  (which  at  aU  times  it  ia  impoaBbb 
to  help)  will  not  rub  off  on  to  the  bed-clothes,  mattresses,  and  bod  furdtora 
When  the  beds  are  made,  tho  rooms  shodd  be  dusted,  the  stairs  lighUy  svept 
down,  hall  furniture,  closets,  &a,  dusted.  The  lady  of  the  houses  wheir  Uik« 
is  but  one  servant  kept,  frequently  takes  charge  of  the  drawing-room  itoni^ 
that  is  to  say,  dusting  it ;  the  servant  sweeping,  cleaning  windowi,  kMkiBg^ 
glasses,  grates,  and  rough  work  of  that  sort.  If  there  are  many  otWHi^i 
and  knick-knacks  about  the  room,  it  is  oertaidy  bettsr  in  the 
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134&  Now  iho  haa  gone  the  rounda  of  ths  houae  and  Ken  that  oil  is  in 
Mdsr,  ths  wrrant  goaa  to  her  kitahan  to  aca  about  the  oooUng  of  ths  dinner, 
!■  «fafoli  Tory  often  h«r  mistrou  will  unit  bar.  Bb«  ihould  put  on  a  coarse 
»fna  wldi  a  bib  to  do  har  dirty  work  in,  whioh  maj  be  aaiily  rsidaced  by  a 
whita  one  if  required, 

9347.  Half  an  hour  before  dinner  la  ready,  aha  ihould  by  the  clotb,  that 
•VMjtlilng  may  be  In  readiness  when  she  is  dishing  op  the  dinner,  and  take 
•n  into  the  dining-room  that  is  likely  to  be  required,  in  the  way  of  knives, 
fcrks,  spoons,  bread,  salt,  water,  ka.  ka.  By  eieroising  a  little  forethought, 
nnich  confusion  and  trouble  may  be  ured  botb  to  jnistress  and  asTrant,  by 
gwtting  BTeiything  ready  for  the  dinner  in  good  timo. 

334&  After  taking  in  the  dinner,  when  ereryone  is  seated,  sba  removes  the 
temr%  hands  the  plates  nnmd,  and  pourv  out  the  beer ;  and  ahonld  be  oareful 
to  hand  srerything  on  tlie  left  side  of  the  parson  she  is  waiting  on. 

*349'  ^'  need  scarcely  say  that  a  maid-of-oll-woik  cannot  slay  in  the 
dinbi(^TOom  during  thewhoteof  dinnar-time,  asshe  moitdiihup  har  pudding, 
or  wbatorer  is  semid  after  the  first  coune.  When  she  leea  eiery  one  helped, 
flm  ahonld  leave  the  room  to  mnke  hpr  preparations  for  the  next  coune  ;  and 
mnything  that  is  required,  such  as  bread,  Jco.,  people  may  assist  themselves  to 
Is  th«  absaiea  of  the  servant. 

9350.  Wben  the  dinner  things  are  oleared  away,  the  serrant  should  sweep 
ip  tli«  orumbe  in  the  dining-nwm,  sweep  the  hearth,  and  lightly  dust  Hie 
■it  down  to  her  own  dinner. 


4351.  Aft«r  this,  she  washes  up  andpula  awny  Uie  dinner  thing<>,  sweeps  the 
Ut^ien,  dusts  and  tidies  it,  and  puts  on  the  kettle  for  tOK.  She  should  now, 
befim  dressing  herself  for  the  nflernoon,  clean 
bar  fci^ves,  boots,  and  shoes,  and  do  any  other 
dtrly  woA  in  llie  ecullory  that  may  bo  neces- 
nrj.  KniBl-clenning  machines  ara  rapidly 
taking  tbo  place,  in  most  bousehoids,  of  the 
old  knife-booid.  The  saving  of  labour  by  the 
knifendeaner  is  very  great,  and  its  perfbrmnnce 
•f  (IiD  work  Is  very  satisGictory.  Small  and 
large  machines  ore  manufactured,  some  cleaning 
only  foarimires,  whilst  otbers  clean  as  many  as 
twwlre  at  once.  Motbing  can  bo  more  simplo 
n  the  process  of  machine  kntfo-cleni 


•I  although,  in  a  very  limilfld 


botnehold,  the  substitution  of  the  machine  tot  the  boRriniRjwAVa-osasBKWi 
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yet  WO  should  advise  all  housekeepers,  to  whom  the  outlay  is  not  a  difficnltj, 
to  avail  thomsolTOs  of  the  services  of  a  machine.  We  have  already  qtoken  of 
Hs  management  in  the  "Duties  of  the  Footman,"  No.  2177. 

t353.  When  the  servant  is  dressed,  she  takes  in  the  tea,  and  after  tea  turai 
Aowu  the  bods,  sees  that  the  water-jugs  and  bottles  are  full,  closes  the  windoin^ 
and  draws  down  the  blinds.  If  the  weather  is  very  warm,  these  are  nsoally 
loft  open  until  the  last  thing  at  night,  to  cool  the  rooms. 

9353.  The  routine  of  a  general  servant's  duties  depends  upon  the  kind  of 
situation  she  occupies ;  but  a  systematic  maid- of-all- work  should  so  contrive  to 
divide  her  work,  that  every  day  in  the  week  may  have  its  proper  share.  6f 
this  means  she  is  able  to  keep  the  house  clean  with  loss  fatigue  to  hcr«^  than 
if  she  left  all  the  cleaning  to  do  at  the  end  of  the  week.  Supposing  there  are 
five  bedrooms  in  the  house,  two  sitting-rooms,  kitchen,  scullery,  and  the 
usual  domestic  offices :— on  Monday  she  should  thoroughly  doan  the  drawings 
room ;  on  Tuesday,  two  of  the  bedrooms ;  on  Wednesday,  two  more ;  00 
Thursday,  the  other  bedroom  and  stairs;  on  Friday  morning  she  shooki 
sweep  the  dining-room  very  thoroughly,  clean  the  hall,  and  in  the  aftemooD 
her  kitchen  tins  and  bright  utensils.  By  arranging  her  work  in  this  maimer, 
no  undue  proportion  will  &11  to  Saturday's  share,  and  she  will  then  have  tliii 
^y  for  cleaning  plate,  cleaning  her  kitchen,  and  arranging  everything  in  niee 
>order.  The  regular  work  must,  of  course,  be  performed  in  the  usual  maimer, 
-as  we  have  endeavoured  to  describe. 

2354.  Before  retiring  to  bed,  sho  will  do  well  to  clean  up  glasses,  plates,  &e. 
which  have  been  used  for  the  evening  meul,  and  prepare  for  her  mominffi 
•work  by  placing  her  wood  near  the  fire,  00  the  hob,  to  dry,  taking  care  there 
OS  no  danger  of  it  igniting,  before  she  leaves  the  kitchen  for  the  night  Belbrs 
retiring,  she  will  have  to  lock  and  bolt  the  doors,  unless  the  master  undertakes 
this  office  himself. 

^355*  ^  ^®  washing,  or  even  a  portion  of  it,  b  done  at  homoi,  it  will  be  in* 
possible  for  the  maid-of-all-work  to  do  her  household  duties  thoroughlj, 
during  the  time  it  is  about,  unless  she  have  some  assistance.  Usually,  if  all 
the  washing  is  done  at  home,  the  mistress  hires  some  one  to  assist  at  the 
wash-tub,  and  sees  to  little  matters  herself,  in  the  way  of  dusting,  dearisg 
away  breakfast  things,  folding,  starching,  and  ironing  tho  fine  things.  VTith 
a  little  management  much  con  bo  accomplished,  provided  the  mistrees  be  ia* 
dustrious,  energetic,  and  willing  to  lend  a  helping  hand.  Let  waahinjf-weck 
be  not  the  excuse  for  having  everything  in  a  muddle ;  and  although  "things'* 
cannot  be  cleaned  so  thoroughly,  and  so  much  time  spent  upon  them,  •• 
ordinarily,  yet  the  house  maybe  kept  tidy  and  clear  from  litter  without  a 
great  deal  of  exertion  cither  on  the  part  of  the  mistress  or  servant.  We  win 
conclude  our  remarks  with  an  extract  firom  an  admirably-written  book,  osOed 
^fiome  Truths  for  Home  Peace."    The  authoress  says,  withze^>ecttothi 
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great  waah— ''Amongst  all  the  ocoadons  in  which  it  is  most  diflBcult  and 
^orious  to  keep  muddle  out  of  a  £miily, '  the  great  wash'  stands  pro-eminent ; 
and  as  very  little  monoy  is  now  saved  by  having  evtryViing  done  at  home, 
many  ladies,  with  the  option  of  taking  another  servant  or  putting  out  the 
ehief  part  of  the  washing,  have  thankfully  adopted  the  latter  conrso."  She 
goes  on  to  say — "  When  a  gentleman  who  dines  at  home  can't  bear  washing 
Id  the  house,  but  gladly  pays  for  its  being  done  elsewhere,  the  lady  should 
gratefully  submit  to  his  wishes^  and  put  out  anything  in  her  whole  estab- 
lishment rather  than  put  out  a  good  and  generous  husband." 

^35d  A  bustling  and  active  girl  will  always  find  time  to  do  a  little  needle- 
work  for  herself^  if  she  lives  with  consistent  and  reasonable  people.  In  the 
anmmer  evenings  she  should  manage  to  sit  down  for  two  or  three  hours, 
and  for  a  short  time  in  the  afternoon  in  leisure  days.  A  general  servant's 
dntiea  are  so  multifarious^  that  unless  she  be  quick  and  activei,  she  will 
not  be  able  to  accomplish  this.  To  discharge  these  various  duties  properly  is 
a  difficult  task,  and  sometimes  a  thankless  office  ;  but  it  must  be  remembered 
fbat  a  good  maid*of-all-work  will  make  a  good  servant  in  any  capacity,  and 
Biaj  be  safely  taken  not  only  without  fear  of  foilureiy  but  with  every  probability 
of  giriiig  latisfaotion  to  her  employer. 


DUTIES  OF  THE  DAIBT-MAID. 

3357.  ThI  duties  of  the  dairy-moid  differ  considerably  in  diffisrent  districts. 
In  Scotland,  Wales,  and  some  of  the  northern  counties^  women  milk  the  cows. 
On  aome  of  the  large  dairy  £Ekrms  in  other  parts  of  England^  she  takes  her 
share  in  the  milking,  but  in  private  families  the  milking  is  generally  performed 
by  the  cowkeepcr,  and  the  dairy-maid  only  receives  Uie  milkpails  from  him 
morning  and  night,  and  empties  and  cleans  them  preparatory  to  the  next 
milking ;  her  duty  being  to  supply  the  family  with  milk,  cream,  and  butter^ 
and  other  luxuries  depending  on  the  "milky  mothers"  of  the  herd. 


Tkt  Dairy.— The  oliject  with  which  genllomen  keep  cows  is  to  procnre  milk  nn- 
adolterated,  and  tweet  batter,  for  themselves  and  families :  in  order  to  obtain  this, 
r,  greet  cleanliness  is  required,  and  as  visitors,  as  well  as  tbe  mistress  of  the 


iMOsei  sometimes  visit  the  dairy,  some  efforts  are  usually  made  to  render  it  ornamental 
awl  picturesque.  The  locslity  is  usuallj  fixed  near  to  the  house ;  it  should  neither  be 
iLlMOMti  to  the  fleroe  heat  of  the  summer's  sun  nor  to  the  equaUy  unfavourable  frosts  of 
winter— it  must  be  both  sheltered  and  shaded.  If  it  is  a  baildina  apart  from  the  house 
wmA  other  offices,  the  walls  should  be  tolerably  thick,  and  if  hollow,  the  temperaturo 
wilt  be  more  equable.  The  walls  inside  are  usually  covered  with  Dutch  glazed  tiies ;  the 
fLvniBg  also  of  glased  tiles  set  in  asphalte,  to  resist  water ;  and  the  ceiling,  lath  and 
plS»ter,  or  closely-jointed  woodwork,  painted.  Its  architocturo  will  be  a  matter  oi 
antf :  It  should  nave  a  northern  aspect  and  a  thatched  roof  is  considered  most  suitable, 
from  tbe  shade  and  shelter  it  afibrda ;  and  it  should  contain  at  least  two  apartments, 
beeidts  a  cool  place  for  storing  away  butter.  One  of  the  apartments,  in  whico  the  milk 
le  plaeed  to  deposit  cream,  or  to  ripen  for  churning,  is  usuallv  surrounded  by  shelves  ot 
natUe  or  slate,  on  which  the  mUk-dishes  rest ;  but  it  will  be  found  a  better  plan  to  h«.v<s. 
a  laorfS  square  or  round  table  of  stone  in  the  centre,  with  a  watex-V\^VkX\t&^<Ck  t^x<sNvcv^. 
Up  iH  whwh  water  may  remain  in  hot  westher,  or«  U  soma  tltleisv^^  »X.  \:b»\Ns.VQx«v\«^% 
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b  dMired.  •  nnall  fonntem  miffht  ocenpj  the  centra,  whidi  wwild  keep  tlie  ■pttmial 
ood  and  fresh.  Bound  this  table  the  milk-diahea  Bhould  be  ranged ;  one  ahelf,  or  dreotf. 
•f  slate  or  marble,  being  kept  for  the  varions  occupations  of  the  daixT-maid :  it  wm 
be  found  a  better  man  than  putting  them  on  shelves  and  comers  against  the  walL  Thaie 
snoold  be  a  funnel  or  ventilator  in  the  ceiling,  communicating  witli  the  open  air,  mads 
to  open  and  shut  as  required.  Double  windows  are  recommended,  bat  of  the  lattice 
kind,  so  that  thej  maj  open,  and  with  wire««uue  blinds  fitted  into  the  opening,  md 
calico  blinds,  which  msj  be  wetted  when  additional  coolness  it  required.  The  other 
apartment  will  be  used  n>r  ohuming,  washing,  and  scrubbing— in  fact,  the  seullerfof  the 
dairj.  with  a  boiler  for  hot  water,  and  a  sink  with  c<dd  water  laid  on,  which  ahoold  be 

Slentiful  and  good.  In  some  dairies  a  third  apartment,  or,  at  least,  a  cool  airr  pantor, 
I  required  for  storinj;  awaj  butter,  with  shelves  of  marble  or  slate,  to  hold  the 
cream'iars  while  it  is  ripening ;  and  where  cheeses  are  made,  a  fourth  beocnnee  neeessssy. 
The  dairy  utensils  are  not  numerous,— cAanw,  milk-vaiU  for  each  cow,  Aaar-etrM»,  aUcu 
of  Hn,  milk-pans,  marble  dishes  for  cream  for  famiij  use,  scales  and  weights,  a  portable 
rack  for  dbrjinjg  the  utensils,  wooden  homU,  butter-moulds  and  batter>patt««%  ana  awdn 
inbf  for  washmg  the  ntensils,  comprising  prettj  nearlj  everything. 

8360.  PmI$  are  made  of  maple-wood  or  dm,  and-hooped,  or  of  tin,  moN  or  lea  a^ 
■amented.    One  is  required  for  each  cow. 

2360.  2%e  HairSigM  is  made  of  doee^-twisted  horse-hair,  with  arim,  through  wkkh 
the  milk  is  strained  to  remove  any  haira  which  may  have  dropped  from  the  eov  it 
milking. 

2361.  MUk'DUkn  are  shallow  basins  of  glass,  of  Biased  earthenware,  or  tin,  aboni  M 
inches  in  diameter  at  top,  and  12  at  the  bottom,  ana  6  or  6  inchee  deep,  holding  abootfl 
to  10  qoarta  Mch  when  ML 

2362.  Ckitrfu  are  of  all  sorts  and  sises,  from  that  whidi  chums  70  or  80  gaDaat  by 
means  of  a  strap  from  the  engine,  to  the  square  box  in  which  a  pound  of  butter  is  made. 
The  chum  used  for  families  is  a  square  box,  18  inches  by  12  or  13,  and  17  deep,  bevriled 
below  to  the  plane  of  the  datkerSf  with  a  loose  lid  or  cover.    The  dasher  consists  of  as 
axis  of  wood,  to  which  the  four  beaters  or  fanners  are  attadied;  these  fans  aro      • 
simply  four  pieces  of  elm  strongly  dovetailed  together,  forming  an  oblong     X  _ 
square,  with  a  space  left  open,  two  of  the  openings  oeing  left  broader  than  the  "y* 
others ;  attached  to  an  axle,  they  form  an  axis  with  four  projecting  blades ;  tha      * 
axle  fits  into  supports  at  the  centre  of  the  boac ;  a  haaole  la  flttod  to  it^  and  thaasloi 
dooming  is  done  by  turning  the  handle. 


2363.  Such  is  the  temple  in  which  the  dairy-maid  preaidea :  it  ahoold  bo  r«n0fadbdh 
from  stable  and  cowhouse,  and  larder  j  no  animal  amelli  dioald  ooone  aaar  it.  sad  lbs 
drainage  should  be  perfect. 

3364.  The  dairy-maid  receives  the  milk  from  the  oowkeeper,  mA  piH 
being  strained  through  the  hair- sieve  into  one  of  the  milk-basins.  This  is  left 
in  the  basins  from  twenty-foor  to  thirty-six  hours  in  the  sommer,  aoeording  to 
the  weather ;  after  which  it  is  skimmed  off  by  means  of  the  sheer,  and  pound 
into  glased  earthenware  jars  to  "  turn  "  for  churning.  Some  porsoos  prsfr 
making  up  a  separate  ohuming  for  the  milk  of  each  oow ;  in  which  tbsra  ii 
some  advantage.  In  this  case  the  basins  of  each  cow,  for  two  days,  wooU 
either  be  kept-together  or  labelled.  As  soon  as  emptied,  the  pails  sbouU  be 
scalded  and  every  particle  of  milk  washed  out,  and  placed  away  in  a  diy  phoe 
till  next  required ;  and  all  milk  spilt  on  the  floor,  or  on  the  taUe  or  drHMr, 
cleaned  up  with  a  cloth  and  hot  water.  Where  very  great  attention  is  paid  to 
the  dairy,  the  milk-ooolers  are  used  larger  in  winter,  when  it  is  dedimbto  to 
retard  the  cooling  down  and  increase  the  creamy  deposit^  and  fTP^Tbf  ia 
summer,  to  hasten  it ;  ihb  temperature  required  being  from  56*  to  50*.  hi 
summer  it  is  sometimes  expedient,  in  veiy  sultry  weather,  to  kaep  ths  dsiiy 
frosh  and  cool  by  suspendhig  cloths  dipped  hi  chloride  of  Hma  aoMi  Ihe  1 


DUTIES  OV  TEB  DAIBT-MAID.  1C07 

13(^.  In  Bome  dairies  it  is  usual  to  ohum  twice,  and  in  others  three 
times  a  iveek :  the  former  prodoees  the  best  batter,  the  other  the  greatest 
qqantity.  With  threo  cows,  the  produce  should  be  27  to  SO  quarts  a  day. 
The  dairy-maid  should  chum  every  day  when  yery  hot^  if  they  are  in  full 
milk,  and  erery  second  day  in  more  temperate  weather ;  besides  supplying  the 
mUk  and  cream  required  for  a  large  establishment.  The  churning  should 
always  be dono  in  the  morning:  the  daiiy-maid  will  find  it  advantageous  in 
being  at  woric  on  churning  mornings  by  five  o'clock.  The  operation  occupies 
from  20  minutes  to  half  an  hour  in  sunmier,  and  considerably  longer  in 
winter.  A  steady  uniform  motion  is  necessary  to  produce  sweet  butter ;  neither 
too  quick  nor  too  slow.  Bapid  motion  causes  tiie  cream  to  hoave  and  swell, 
from  too  much  air  being  forced  into  it :  the  result  is  a  tedious  ohuming,  and 
■oft,  bad-coloured  butter. 

9366.  In  spring  and  summer,  when  the  cow  has  her  natural  food,  no 
artificial  colour  is  required ;  but  in  winter,  under  stall-feeding,  tho  colour  is 
white  and  tallowy,  and  some  persons  prefer  a  higher  colour.  This  is  communi- 
cated by  mixing  a  little  finely-powdered  amotto  with  the  cream  before  putting 
it  into  the  chum ;  a  still  more  natural  and  delicate  colour  Ib  oommunicatod  by 
■craping  a  red  oarrot  into  a  dean  piece  of  linen  doth,  dipping  it  into  water, 
and  squeecing  it  into  the  cream. 

^367.  As  ■oon  as  the  butter  comes,  the  milk  is  poured  0^  and  the  butter  put 
into  a  shallow  wooden  tub  or  bowl,  full  of  pure  spring  water,  in  which  it  is 
waabed  and  kneaded,  pouring  off  the  water,  and  renewing  it  until  it  comes 
away  jierfeetly  free  firom  milk.  Imperfect  washing  is  the  frequent  cause  of 
had  butter,  and  in  nothing  is  the  skill  of  the  dairy-maid  tested  more  than  in 
this  process ;  moreover,  it  is  one  in  which  cleanliness  of  habits  and  person  are 
most  necessary.  In  this  operation  we  want  the  aid  of  Phyllis's  neat,  soft,  and 
perfiectly  elean  hand ;  for  no  mechanical  operation  can  so  well  squeese  out  tho 
■oar  particles  of  milk  or  curd. 

43168.  The  operations  of  churning  and  butter-making  over,  the  butter-milk 
fa  disposed  of:  usually,  in  England,  it  goes  to  the  pigs;  but  it  is  a  very 
wholesome  beverage  when  fresh,  and  some  persons  like  it;  the  disposal, 
tharefore,  wiU  rest  with  the  mistress :  the  dairy-maid's  duty  is  to  get  rid  of 
It.  She  must  then  scald  with  boiling  water  and  scrub  out  every  utensil  she 
baa  used;  brush  out  the  chum,  clean  out  tho  cream-jars,  which  will  probably 
xoqnire  the  use  of  a  little  common  soda  to  puriff ;  wipe  all  dry,  and  place 
tham  in  a  position  where  the  sun  can  roach  them  for  a  short  time,  to  sweeten 
tfaam. 

3300.  In  Devonahire,  celebrated  for  its  dairy  avstem,  the  milk  is  always  scalded.  The 
■Ok-pms,  which  are  of  tin,  and  contain  from  10  to  13  quarts,  after  sUnding  10  or  12 
bo«n>  are  placed  on  a  hot  plate  of  iron,  over  a  stove,  until  the  cream  has  fbrmed 
on  the  surface,  which  is'  indicated  by  the  air-bubbles  rising  through  the  milk,  and 
prodooinf  blisters  on  the  surface-coating  of  eream.  This  hidioates  its  appToaAbL\A^.>« 
boiliog  point  1  and  the  vessel  is  now  removed  to  cooL   'When  tufi&ieAsatti«^«XNa«  cSP»a 
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eool,  the  ereun  !■  skimmed  off  wifli  the  dice :  it  it  now  the  ekmted  ertem  for  vUA 
Peronshire  ia  uo  fiunous.  It  is  now  placed  in  the  chom,  and  ehumed  natil  the  battar 
oomes,  which  it  generallj  does  in  a  much  shorter  time  than  bj  the  other  process.  Ths 
Imtter  so  made  contains  more  CMSiae  than  batter  made  faitho  vinal  way,  bat  doss  nol 
keep  so  long. 

937a'  It  is  a  qaestion  freqaently  discussed,  how  far  it  ia  ecooomioal  tot 
familios  to  keep  cows  and  make  their  own  butter.  It  is  calculated  that  a  good 
cow  costs  firom  May  1  to  October  1,  when  well  but  economically  kept, 
£5. 16f .  6d. ;  and  from  October  1  to  April  80,  £10.  2<.  6d.  During  that  time 
she  should  produce  227  lbs.  of  butter,  besides  the  skimmed  milk.  Of  coone, 
if  new  milk  and  cream  are  required,  that  will  diminish  the  quantity  of  buttec 

9371.  Besides  churning  and  keeping  her  dairy  in  order,  the  dairy-maid  has 
charge  of  the  whole  produce,  handing  it  over  to  the  cook,  butlor,  or  hooso* 
maid  as  required ;  and  she  will  do  well  to  keep  an  exact  account  both  of  what 
she  receives  and  how  and  when  she  disposes  of  IL 
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1371.  The  laundry-maid  is  charged  with  the  duty  of  washing  and  getting^ 
the  family  linen, — ^a  situation  of  great  importance  where  the  washing  is  aD  dosi 
at  home ;  but  in  large  towns,  where  there  is  littlo  oonyenienoe  for  bhafhiiit 
and  drying,  it  is  chiefly  done  by  professional  laundresses  and  companies,  whs 
apply  mechanical  and  chemical  processes  to  the  purpose.  Theae  ptoc«—> 
however,  are  supposed  to  injure  the  fabric  of  the  linen  ;  and  in  many  £uni]iei 
the  fine  linen,  cottons,  and  muslins,  are  washed  and  got-np  at  home,  erca 
whore  the  bulk  of  the  washing  is  given  out.  In  country  and  suburban  houses, 
whore  greater  conveniences  exists  washing  at  home  is  more  oocnmoii,— li 
country  places  universaL 

3373.  The  laundry  establishment  consists  of  a  washing-houM^  an  ironsg 
and  drying-room,  and  sometimes  a  drying-doset  heated  by  ftunaoes.  Ths 
washing-house  will  probably  be  attached  to  the  kitchen  ;  but  it  is  better  thit 
it  should  be  completely  detached  from  it,  and  of  one  story,  with  a  fimDilar 
shaft  to  carry  off  the  steam.  It  will  be  of  a  size  proportioned  to  tiia  ezteot  ef 
the  washing  to  be  done.  A  range  of  tubs,  either  round  or  obloqg,  ^'9?°^ 
to,  and  sloping  towards,  the  light,  narrower  at  the^  bottom  than  the  top,  fat 
convenience  in  stooping  over,  and  fixed  at  a  height  suited  to  the  oonfSDieoos 
of  the  women  using  them ;  each  tub  having  a  tap  for  hot  and  cold  water,  sai 
another  in  the  bottom,  communicating  with  the  drains,  for  drawing  off  tod 
water.  A  boiler  and  furnace^  proportioned  in  sise  to  the  wants  of  the  tuaSif, 
should  also  be  fixed.  The  flooring  should  be  York  stone,  lidd  on  brick  pm, 
with  good  drainage,  or  asphalts^  sloping  gently  towards  a  gutter  oouwctsi 
with  the  drain. 
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^4*  A^joiniQg  the  bleaohing-hoose,  a  teoond  room,  about  the  flame  Bizet,  is 
ired  for  ironing,  drying,  and  mangling.  The  contents  of  this  room  should 
irise  an  ironing-board,  opposite  to  the  light ;  a  strong  white  deal  tabk^ 
t  twelye  or  fourteen  feet  long,  and  about  three  and  a  half  feet  broad,  with 
en  for  ironing-blankets ;  a  mangle  in  one  comer,  and  clothes-horses  for 
ig  and  airing ;  cupboards  for  holding  the  various  irons,  starch,  and  other 
les  used  in  ironing  ;  a  hot-plate  built  in  the  chimney,  with  furnace  be- 
1  it  for  heating  the  irons ;  sometimes  arranged  with  a  flue  for  carrying 
kot  air  round  the  room  for  drying.  Where  this  is  the  case,  howerer,  there 
Id  be  a  funnel  in  the  ceiling  for  ventilation  and  carrying  off  steam  ;  but  a 
or  arrangement  is  to  have  a  hot-air  closet  adjoining,  heated  by  hot-air 
t,  and  lined  with  iron,  with  proper  arrangements  for  carrying  off  steam, 
clothes-horses  on  castors  nmning  in  grooves,  to  run  into  it  for  drying 
osos.    This  leaves  the  laundry  free  from  unwholesome  vapour. 

^5.  The  laundry-maid  should  commence  her  labours  on  Monday  morning 
carefiil  examination  of  the  articles  committed  to  her  care,  and  enter  them 
e  washing-book ;  separating  the  white  linen  and  collars,  sheets  and  body- 
,  into  one  heap,  fine  muslins  into  another,  coloured  cotton  and  linen  fabrics 
&  third,  woollens  into  a  fourth,  and  the  coarser  kitchen  and  other  groasy 
s  into  a  fifth.  Every  article  should  be  examined  for  ink-  or  grease-spots,  or 
uit-  or  wine-stains.  Ink-spots  are  removed  by  dipping  the  part  into  hot 
r,  and  then  spreading  it  smoothly  on  the  hand  or  on  the  back  of  a  spoon, 
ing  a  few  drops  of  oxalic  add  or  salts  of  sorel  over  the  ink-spot,  rubbing 
•insing  it  in  cold  water  till  removed ;  grease-spots,  by  rubbing  over  with 
w  soap,  and  rinsing  in  hot  water ;  fruit-  and  wine-spots,  by  dipping  in  a 
ion  of  sal  ammonia  or  spirits  of  wine,  and  rinsing. 

^  Every  article  having  been  examined  and  assorted,  the  sheets  and  fine 
should  be  placed  in  one  of  the  tubs  and  just  covered  with  lukewarm  water, 
iich  a  little  soda  has  been  dissolved  and  mixed,  and  loft  there  to  soak  till 
doming.  The  greasy  cloths  and  dirtier  things  should  be  laid  to  soak  in 
lertub,  in  a  liquor  composed  of  }  lb.  of  unslaked  lime  to  every  6  quarts 
iter  which  has  been  boiled  for  two  hours,  then  left  to  settle,  and  strained 
^hen  dear.  Each  article  should  be  rinsed  in  this  liquor  to  wet  it  tho- 
illy,  and  left  to  soak  till  the  morning,  just  covered  by  it  when  the  things 
•ressed  together.  Coppers  and  boilers  should  now  be  filled,  and  the  fires 
neady  to  light 

fj.  Early  on  the  followiiig  morning  the  fires  should  be  lighted,  and  as 
as  hot  water  can  be  procured,  washing  commenced ;  the  sheets  an4 
-linen  being  wanted  to  whiten  in  the  morning,  should  be  taken  first ; 
article  being  removed  in  succession  firom  the  lye  in  which  it  has  been 
ng,  rinsed,  robbed,  and  wrung,  and  laid  aside  unUl  the  tub  is  empty, 
I  the  foul  water  is  drawn  ofK  The  tub  should  be  again  filled  with  luke- 
I  water,  about  80%  in  which  the  artidea  ihoQlda|5s3ak\M\^>«n9^«B^ 

8t 
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each  gone  over  carefully  with  80i4>>  and  rubbed.  Norioes  In  the  eii  lomethBCi 
rub  the  linen  against  the  akin ;  more  ezperienoed  waaherwomen  rab  one  Ban 
BoHaoe  against  the  other,  which  saTca  their  hands,  and  enables  them  to  con- 
tinue their  labour  much  longer,  beeidcB  economising  time,  two  parts  bong 
thus  cleaned  at  once. 

3378.  After  this  drst  washing,  the  linen  should  be  pot  into  a  seoond  watsr 
as  hot  as  the  hand  can  bear,  and  again  rubbed  oyer  in  everj  part,  eramining 
every  part  for  spots  not  yet  moved,  which  require  to  be  again  soaped  over  and 
rubbed  till  thoroughly  dean ;  then  rinsed  and  wrung,  the  larger  and  stroogs 
articles  by  two  of  the  women ;  the  smaller  and  more  delicate  artidee  requiiiBg 
gentler  treatment. 

2379.  In  order  to  remove  every  particle  of  soap,  and  produce  a  good  colour, 
they  diould  now  be  placed,  and  boiled  for  about  an  hour  and  a  half  in  the 
copper,  in  which  soda,  in  the  proportion  of  a  teai^Kwnful  to  erery  two  galkos 
of  water,  has  been  dissolved.  Some  very  careful  laundresses  put  the  linen  into 
a  canvas  bag  to  protect  it  from  the  scum  and  the  sides  of  the  copper.  Wha 
taken  out,  it  should  again  be  rinsed,  first  in  dean  hot  water,  and  then  in  abnih 
dance  of  cold  water  sUghtly  tinged  with  fig-blue^  and  again  wrung  dry.  h 
should  now  be  removed  from  the  washing-house  and  hung  up  to  dry  or  sprasd 
out  to  bleach,  if  there  are  conveniences  for  it ;  and  the  earlier  in  the  day  tba 
is  done,  the  dearer  and  whiter  will  be  the  linen. 

22,9a,  Coloured  muslins,  cottons,  and  linens,  require  a  milder  tiealmai; 
any  application  of  soda  will  dischaige  the  odour,  and  soaking  all  nigbt, 
even  in  pure  water,  deteriorates  the  more  delicate  tints.  When  ready  for 
washing,  if  not  too  dirty,  they  should  be  put  into  cold  water  and  washed  very 
speedily,  using  the  common  yellow  soap,  which  should  be  rinsed  off  inuDS* 
diately.  One  article  should  be  washed  at/i  time,  and  rinsed  out  inunedialsly 
before  any  others  are  wetted.  When  washed  thoroughly,  thej  shoold  be 
rinsed  in  succession  in  soft  water,  in  which  common  salt  has  been  diasdved, 
in  the  proportion  of  a  handful  to  three  or  four  gallons,  and  afterwards  wnag 
gently,  as  soon  as  rinsed,  with  as  little  twisting  as  possible,  and  then  bung 
out  to  dry.  Delicate-coloured  artides  should  not  be  exposed  te  the  suSy 
but  dried  in  the  shade,  using  dean  lines  and  wooden  pegs. 

2381.  Woollen  artides  are  liable  to  shrink,  unless  the  flannel  baa  ben  weD 
shrunk  before  making  up.  This  liability  is  increased  where  Tery  hot  water  i> 
used :  cold  water  would  thus  be  the  best  to  wadi  wooUeos  in ;  bnl^  as  tkii 
would  not  remove  the  dirt,  lukewarm  water,  about  85%  and  yellow  soap,  ars 
recommended.  When  thoroughly  washed  in  thii^  thagr  require  a  good  dad 
»f  rinsing  in  cold  water,  to  remove  the  soap. 

, ,  9382.  Greasy  dothi^  whkdi  have  toakad  all  night  in  ib»  HqnUdowM, 

'I  Aonld  be  now  washed  out  with  •oap-and-wttsraa  kit  as  tiM  hands  MB  bMiV 

I 


.:•[ 


DDTUB  OV  TBI  LkVVDRY-UAlD,  1011 

tint  in  ono  water,  and  xinied  out  in  a  sooond ;  and  afterwaids  boiled  for  two 
boon  in  water  in  which  a  little  aoda  is  diasolyed.  When  taken  out^  they 
should  be  rinsed  in  cold  water,  and  laid  oat  or  hung  up  to  dry. 

9383.  ffilk  handkerchiofk  require  to  be  washed  alone.  When  they  oontain 
nmff,  they  should  be  soaked  by  themselTeB  in  lukewarm  water  two  or  three 
lioan;  they  should  be  rinsed  out  and  put  to  soak  with  the  others  in  oold 
water  for  an  hour  or  two ;  then  washed  in  lukewarm  water,  being  soaped  as 
they  are  washed.  If  this  does  not  remove  all  stains,  thoy  should  be  washed  a 
■econd  time  in  similar  water,  and,  wften  finished,  rinsed  in  soft  water  in  which 
a  handful  of  common  salt  has  been  dinolred.  In  washing  stuff  or  woollen 
drosHes,  the  band  at  the  waist  and  the  lioiogat  the  bottom  should  be  removed, 
and  wherever  it  is  gathered  into  folds;  and,  in  furniture,  the  hems  and 
gathwinga.  A  black  silk  dress,  if  yery  dirty,  must  be  washed;  but»  if  only 
Mriled,  soaking  for  four-and-twenty  hours  will  do ;  if  old  and  rusty,  a  pint  of 
oommoQ  spirits  should  be  mixed  with  each  gallon  of  water,  which  is  on 
Improvement  under  any  circumstances.  Whether  soaked  or  washed,  it  should 
ba  hmg  np  to  drain,  and  dried  without  wringing. 

43S4.  Satin  and  silk  ribbons,  both  white  and  coloured,  may  be  cleaned  in 
the  Bune  manner. 

4385.  Silks,  when  washed,  should  be  dried  in  the  shade,  on  a  linon-horse, 
taking  care  that  they  are  kept  smooth  and  unwrinklcd.  If  black  or  blue, 
th^  wiU  be  improved  if  laid  again  on  the  table,  when  dry,  and  sponged  with 
giDy  or  whiskey,  or  other  white  spirit 

93861.  The  operatiens  should  be  concluded  by  rinsing  the  tube,  cleaning  the 
eoppers,  scrubbing  tho  floors  of  the  washing-house,  and  restoring  everythiug 
to  order  and  cleanliness. 

^387.  Thnnday  and  Friday,  in  a  laundry  in  ftiU  employ,  are  usually 
devoted  to  mangling,  standing,  and  ironing. 

2388.  linen,  cotton,  and  other  fabrics,  after  being  washed  and  dried,  are 
mado  smooth  and  glossy  by  mangling  and  by  ironing.  The  mangling  process, 
whioh  is  simply  passing  them  between  rollers  subjected  to  a  very  considerablo 
prenure,  produced  by  weighty  is  confined  to  sheets,  towels,  table-liuen, 
and  similar  articles,  which  are  without  folds  or  plaits.  Ironing  is  necessary 
to  mooth  body-linen,  and  made-up  articles  of  delicate  texture  or  gathered 
Into  fokb.    TIm  mangle  is  too  well  known  to  need  descriptioni 


K  Ttvning.-^The  irons  eoctist  of  the  common  flat-iron,  vliich  ii  of  different  sixes, 
varyi&ir  from  4  to  10  inches  in  lengih,  triangular  in  form,  and  from  2^  to  4^  inches 
in  width  at  the  broad  end;  the  oval  iron,  which  ia  used  for  more  delicate  aiticloa ; 
■■4  the  bos-ifon,  which  ia  hoUow,  and  heated  by  a  red-hot  iron  inaerted  into  the  box. 
The  Italiaa  iron  is  a  hollow  tnbe,  smooth  on  the  ontside,  and  raised  o^  %l^Kn.^«t'VK&m^a^ 
wllhatiotsCslk.   IMotbohoUoweyliBderafed-botir<mlsiEI«riM«'iMii^^^M^^N 
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the  emooCh  ontside  of  the  Utter  !■  lued,  on  which  vtiaM  neh  m  frOli,  and  plailii 
uiielet.  are  drawn.  Crimping-  and  gaoffering-maAhiiMa  ara  uaad  for  a  kind  of  pbitiaii 
where  much  regularity  ia  required,  the  artidea  beiac  paaaed  throni^  two  iron  iqDobi 
Hated  ioaa  to  repreaant  tha  kind  of  plait  or  fold  raq^ad. 

9390.  Starching  is  a  prooesa  bj  which  atiifiieM  b  oommnnioafted  to  oartak 
parts  of  linen,  as  the  collar  and  front  of  shirti,  by  dipping  them  in  a  pasta 
made  of  starch  boiled  in  water,  mixed  witli  a  little  gam  Azabio^  whara  extra 
stiffhees  is  required* 

To  make  BtarolL 

4391.  Ihobidib8TB.^A]]ow  I  pint  of  cold  water  and  1  qoaii  of  hcSSag 
water  to  every  2  tablespoonfuls  of  stardh. 

i/bcic.— Put  the  starch  into  a  tolerably  large  basin ;  poor  orer  it  the  cold 
water,  and  stir  the  mixture  well  with  a  wooden  spoon  nntil  it  is  perfectly  fiw 
from  lumps,  and  quite  smooth.  Then  take  the  basin  to  the  fire,  and  whikk 
the  water  is  adually  hoilxng  in  the  kettle  or  boiler,  pour  it  orer  tbe  stardiy 
stirring  it  the  whole  time.  If  made  properly  in  this  manner,  the  atardi  wi& 
require  no  further  boiling ;  but  should  the  water  not  be  boiling  when  added 
to  the  starchy  it  will  not  thicken,  and  must  be  put  into  a  dean  saucepan,  and 
Btirred  over  the  fire  until  it  boils.  Take  it  off  the  fire,  strain  it  into  a  cleu 
basin,  coyer  it  up  to  proTont  a  skin  forming  on  the  top,  and,  when  sufficieDtiy 
oool  that  the  head  may  be  borne  in  it,  starch  the  things.  Many  peraooi^  to 
give  a  shiny  aad  smooth  appearance  to  the  linen  when  ironed,  stir  round  teo 
or  three  times  In  the  starch  a  pieoe  of  wax  oandk^  which  also  prerenfei  thi 
iron  firom  sticking. 

939t.  When  the  ''things  to  be  starched"  are  washed,  dried,  and  tskei 
off  the  lines,  they  should  be  dipped  into  the  hot  starch  made  as  directed, 
squeesed  out  of  it,  and  then  just  dipped  into  cold  water,  and  immediately 
squeesed  dry.  If  fine  things  be  wnmg^  or  roQgfaly  used,  they  are  Teqr  liabls 
to  tear ;  so  too  much  care  cannot  be  exercised  in  this  respeoL  If  the  artieb 
is  lace,  clap  it  between  the  hands  a  few  timea^  which  will  assist  to  dear  it; 
then  have  ready  laid  out  on  the  table  a  large  ctoan  towel  or  dioth ;  ahake  oot 
the  starched  things,  lay  them  on  the  doth,  and  roll  it  up  tightly,  and  1st  it 
remain  for  three  or  fours,  when  the  things  will  be  ready  to  iron. 

9393.  To  be  able  to  iron  properly  requirea  much  practice  and  eipeiiawt 
Strict  cleanliness  with  all  the  ironing  utensils  must  be  obserred,  as^  if  tUsii 
not  the  case,  not  the  most  expert  ironer  will  be  able  to  make  her  things  lock 
clear  and  free  firom  smears,  &o.  After  wij^g  down  her  ironing' tables  ths 
laundry-maid  should  place  a  coarse  doth  on  it,  and  over  that  the  ironiaf* 
blanket,  with  her  stand  and  iron-robber;  and  haTing  aaoertained  thai  hsr 
irons  are  quite  dean  and  of  the  right  heat^  she  proceeds  with  her  work. 

9394.  It  is  a  good  plan  to  try  the  heat  of  the  iron  on  a  ooarsa  elsthor 
^»ron  before  ironing  anything  fine :  there  is  then  no  danger  of  BoonldBgL  Fer 
ironing  fine  thSogi^  tueh  as  eollan,  oofi^  mwlini^  andlaoei^  theraiiBOlbfe« 
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■0  dean  and  nice  to  use  as  the  box-iron ;  the  bottom  being  bright,  and  nevor 
placed  near  the  fire,  it  ia  always  perfectly  clean ;  it  should,  however,  be  kept 
in  a  dry  place,  for  fear  of  its  rusting.  Gauffering-tongs  or  irons  must  be 
placed  in  a  clear  fire  for  a  minute,  then  withdrawn,  wiped  with  a  coarse* 
rubber,  and  the  heat  of  them  tried  on  a  piece  of  paper,  as,  unless  groat  car» 
Is  taken,  these  will  yery  soon  sooroh. 

9395.  The  skirts  of  muslin  dresses  should  be  ironed  on  a  skirt-board  oovered 
with  flannel,  and  the  fronts  of  shirts  on  a  smaller  board,  also  ooTered  with 
flannel;  this  board  bdng  placed  between  the  back  and  front, 

959$,  After  things  are  mangled,  they  should  also  be  ironed  in  the  folds  and 
gathers ;  dinner-napldns  smoothed  over,  as  also  tablo-doths,  pillow-oases,  and 
Bometimea  sheets.  The  bands  of  flannel  petticoats,  and  shoulder-straps  to 
fliDnal  waistcoats,  must  also  undergo  the  same  process. 


ITFFEB   JLStD   UNDEB   KUBSEMAIDS. 

9397.  The  nursery  is  of  great  importance  in  every  family,  and  in  families  of 
distinction,  where  there  ore  several  young  children,  it  is  an  establishment 
hopt  apart  from  the  rest  of  the  family,  under  the  charge  of  an  upper  nurse, 
assisted  by  under  nurMry-maids  proportioned  to  the  work  to  be  done.  Tho 
reqMnaible  duties  of  upper  nursemaid  commence  with  the  weaning  of  tho 
child :  it  must  now  be  separated  from  the  mother  or  wot-nurso,  at  least  for  a 
time^  and  the  cares  of  the  nursemaid,  which  have  hitherto  been  only 
occasionally  put  in  requisition,  aro  now  to  be  entirely  devoted  to  the  infant. 
She  waahes,  dresses,  and  feeds  it ;  walks  out  with  it,  and  regulates  all  its 
little  wants ;  and,  even  at  this  early  age,  many  good  qualities  are  required  to 
4o  so  in  a  satisfactory  manner.  Patience  and  good  temper  are  indisponaable 
qoalitaes;  truthfulness,  purity  of  manners,  minute  cleanliness,  and  docility  and 
«bedienco^  almost  equally  so.  She  ought  also  to  bo  acquainted  with  the  art 
of  Ironing  and  trimming  little  caps,  and  be  handy  with  her  noodle. 

8806.  There  is  s  oonridersbla  art  in  esrrying  an  infant  oomfortably  for  itfslf  and  for 
ihs  mrtemaid.  If  the  oarry  it  idwsyt  seated  uj^right  on  her  arm,  and  preiaea  it  too 
doaalj  Sfaintt  her  chest,  the  stomach  of  the  child  is  apt  to  get  compressed,  and  fhe  back 
iktigaed.  For  her  own  comfort,  a  good  nurse  will  fVvqnently  vary  this  position,  by 
'gliaffg*"f  fSrom  one  arm  to  the  otlusr,  and  sometimes  bj  ]Mjing  it  across  both,  raising  the 
head  a  htUe.  When  teaching  it  to  walk,  and  Riding  it  by  tne  hand,  she  should  chango 
tile  haad  fWmi  time  to  time,  so  aa  to  avoid  raising  one  shotdder  higher  than  the  other. 
91d8  Is  the  only  way  in  which  a  child  should  be  tansht  to  walk ;  leadinc-strings  and 
other  fboUih  inventions,  which  force  aa  infant  to  bmlb  efforts,  with  its  shoulders  and 
head  ibrward,  beibre  it  knows  how  to  use  its  limbs,  will  only  reader  it  feeble,  and  retard 
its 


Most  ehfldren  have  some  bad  habit,  of  which  they  must  be  broken;  but  this  is 
raoeomnliahed  by  harness  without  developing  worse  evils :  kindness,  perseverance, 
mad  patience  m  the  nurse,  are  here  of  the  utmost  miportance.    When  finger-suckinff  is 
«w  Of  these  habits,  the  flogers  are  sometimes  rubbed  with  bitter  aloet,OT  «Ckm««(3(f»i^'3  ciL\<^* 
■HCiaMi  wibstaaee.  Othen  hava  dirty  habiti, which  axe  onli  V> \ka  iSte&«A\!i  ^<s«taKosK% 
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inflict  pmushment  on  these  oocMJona,  or,  indeed,  on  any  oooMieau  Bat,  if  miib- 
ment  is  to  be  aToided,  it  is  ttill  more  neeMsaiy  that  all  kinds  of  indidgeaoM  and  littsiy 
to  eqnaUj  forbidden,  Tielding  to  all  tto  wkbna  of  a  ehild^— piokiag  vp  ita  t«fs  vfasa 
thrown  away  in  mere  wantonness,  woold  to  intolerable.  A  chud  sfaoold  nercr  to  led  to 
think  others  inferior  to  it,  to  beat  a  dog,  or  even  tto  stone  against  whi^  it  falls,  as  sens 
ohildren  are  taaght  to  do  by  silly  nurses.  Neither  stould  tto  norsa  affect  or  show  alsoa 
at  any  of  the  UtUe  accidents  which  must  inentably  toppen :  if  it  falls,  treat  it  as  a  tnie; 
otherwise  she  encourages  a  spirit  of  oowardioa  sad  timidi^.  Bat  sto  wiU  tato  onttil 
such  aoeideuts  are  not  of  firequent  ooourrenoe,  or  tto  result  of  ne^ect. 

£100.  Tto  nurse  should  keep  the  ohild  as  eleaa  as  possible,  and  particniariy  sto  itodd 
trsin  it  to  habits  of  eleanliness,  so  ttot  it  shoald  feel  anwMnfortable  when  ottonHss} 
watching  especially  ttot  it  does  not  soil  itself  in  eating.  At  tto  same  time,  vanity  in  iti 
petsonai  appearsnce  is  not  to  be  encouraged  by  orer-care  in  this  respect,  or  br  too  ti^ 
Uciog  or  buttoning  of  dresses,  nor  a  imaU  foot  ouUivated  by  the  use  of  tight  aaocs. 

SiOl.  Nursemaids  would  do  well  to  repeat  to  the  parents  fkithfblly  and  tnbr  the 
defects  they  obserre  in  the  dispositioiis  of  wf  yoang  ohildrea.  If  properly  cbettsdis 
time,  OTil  nropensities  may  to  eradicated ;  Dot  this  stoold  not  exteB4i  to  anythkg  bH 
serious  defects ;  otherwiie,  the  intuitite  perceptions  whidi  all  children  possess  wmeoa* 


strue  the  act  into  "spying"  and '*iBfbnmng^''vkiebslio«Ul]ie>f<sr  to  rsaortadte 
case  of  children,  nor,  mdeed,  in  aoy  esse. 

4403.  Such  are  the  cares  which  deyolve  upon  the  nttraeinaid,  and  ifc  if  her 
duty  to  fulfil  them  personally.  In  laige  establishmenta  she  vill  hare  assstmtfi 
proportioned  to  the  number  of  children  of  which  she  has  the  care.  The  undor 
nursemaid  lights  the  fires,  sweeps,  sooun^  and  dusts  the  rooms,  and  naks 
the  beds ;  empties  slops,  and  carries  up  water ;  brings  up  and  remorss  thi 
nursery  meals ;  washes  and  drosses  all  the  children,  exoept  the  infiuit,  sad 
tssists  in  mending.  Where  there  is  a  nurterj  girl  to  assist,  she  does  thi 
rougher  part  of  the  cleaning ;  and  all  take  their  meals  in  the  nuneiy  togethffi 
after  the  children  of  the  fiunily  have  done. 

9403.  In  smaller  fioniHes,  where  there  is  only  one  norsemaid  kepl^  sto  b 
assirted  by  the  housemaid,  or  serrani-of-all-work,  who  will  do  the  rougher 
part  of  the  work,  and  carry  up  the  nursery  meals.  In  such  droumstances  d» 
will  be  more  immediately  under  the  ^ye  of  her  mistress^  who  wiU  probablj 
reUere  her  fixnn  some  of  the  cares  of  the  infant  In  higher  fioniUes,  tto  jxpgm 
nurse  is  usually  permitted  to  sup  or  dine  occasionally  at  the  housekeeper^ 
table  by  way  of  relaxation,  when  the  children  are  all  weU,  and  her  sabosdbiis 
trustworthy. 

1404.  Where  the  nurse  has  the  entire  ohai^  of  the  nursery,  and  tto  motte 
is  too  much  occupied  to  do  more  than  pay  a  daily  visit  to  it^  it  is  desiiabb 
that  she  be  a  person  of  obserration,  and  poasess  some  acquaiutanoe  with  the 
diseases  incident  to  childhood,  as  also  with  such  simple  remedlee  as  maybe 

!  useful  tofore  a  medical  attendant  can  be  procured,  or  where  such  attendssos 

is  not  considered  necessary.  All  these  little  ailments  are  preceded  bj  qnsp- 
toms  so  minute  as  to  to  only  perceptible  to  dose  otoervation ;  such  as  twiicbiiv 

.1  of  tto  brows,  restless  sleep,  grinding  tto  gums,  and,  in  aome  inflamnatoiy 

diseases,  even  to  tto  child  abstaining  from  ciying,  finom  foar  of  tto  iaentfsd 
pain  produced  by  the  moremeot.   Beatitko,  or  onttii^  tha  teeth,  is  atlMdid 
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wilh  many  of  theie  lyinptoms.  Measles,  thrush^  aoarlatina,  croup,  hooping 
oougfay  and  other  ohildieh  complaints,  are  all  preceded  by  well-known  symp- 
iGni%  which  may  be  alleviated  and  rendered  less  Tirulont  by  simple  remedies 
instantaneously  applied. 

9405.  Dentition  is  usually  the  first  serious  trouble,  bringing  many  other 
disorden  in  its  train.  The  symptoms  are  most  perceptible  to  the  mother :  tho 
ehQd  socks  feebly,  and  with  gums  hot,  inflamed,  and  swollen.  In  this  case,  relief 
ia  yiekled  by  rubbing  them  fhym  time  to  time  with  a  little  of  Mrs.  Johnnon's 
■withing  syrup,  a  raluable  and  per£actly  safe  medioineu  Selfish  and  thought- 
IflM  nurses,  and  mothers  too,  sometimes  giye  cordials  and  sleeping-dranghts, 
whose  effects  are  too  well  known. 

S406.  Convulsion  FUt  sometimes  ibllow  the  fjirerish  restlessness  produced  by 
thsM  causes ;  in  which  case  a  hot  bath  should  be  administered  without  delny, 
and  the  lower  parts  of  the  body  rubbed,  the  bath  being  as  hot  as  it  can  be 
withoat  scalding  the  tender  skin ;  at  the  same  time,  the  doctor  should  be  sent 
for  immediately,  for  no  nurse  should  administer  medicine  in  this  case,  unless 
tlia  fits  hsTO  been  repeated  and  the  doctor  has  left  directions  with  her  how 
toattb 

9407.  Croup  is  one  of  the  most  alarming  diseases  of  childhood ;  it  is  accom- 
panied with  a  hoarse,  croaking,  ringing  cough,  and  comes  on  very  suddenly, 
•nd  most  so  in  strong,  robust  ddldren.  A  rery  hot  bath  should  be  instantly 
administered,  followed  by  an  emetic,  cither  in  the  form  of  tartar-emetic,  croup- 
powder,  or  a  toaspoonful  of  ipecacuhana,  wrapping  tho  body  warmly  up  in 
flannel  after  the  bath.  The  slightest  delay  in  administering  the  bath,  or  the 
anwtic,  may  be  fiktol ;  hence,  the  importance  of  nurses  about  Terj  young 
aUldren  being  acouainted  with  tho  symptoms 

«4oS.  JTooping-Couffk  is  generally  preceded  by  the  moaning  nclae  during 
■laep,  which  even  adults  threatened  with  the  disorder  cannot  avoid :  it  is  ibl- 
loved  by  violent  fits  of  coughing,  which  little  can  be  done  to  relievo.  A  child 
•ttaoked  by  this  disorder  should  be  kept  as  much  as  possible  in  the  fresh,  pure 
■ir,  bat  out  of  draughts,  and  kept  warm,  and  supplied  with  plenty  of  nourishing 
Ibod.  Many  fatal  diseases  fiow  firom  this  scourge  of  childhood,  and  a  change 
io  purer  air,  if  possible^  should  follow  convalescenca 

4409.  Worwu  are  the  torment  of  some  children :  tho  symptoms  are,  an 
mnmtnral  craving  for  food,  oven  after  a  full  meal ;  costivoncss,  suddenly  fol- 
lowed by  tho  reverse ;  fetid  breath,  a  livid  circle  under  tho  eyes,  onlorged 
abdomen,  and  picking  the  nose ;  for  which  the  remedies  must  be  prescribed 
by  the  doctor. 

441a  Mtatla  and  Scarlatina  much  resemble  each  other  in  their  carl^ 
atagM:  headache^  restlossnesi^  and  firetfulnesa  aro  Wio  «>sTSi\v\AT£A  ^N>c:^^ 


Bhlwingflta,  iocoeeded  by  »  hot  iJdn ;  piJM  In  llMlMdcHdIUKi 
piiDl«d  hyrioknew,  and,  in  avnn  ouM,  ra*  throat ;  p^  abaft  tt 
difficollriii  »re]lottuig,  ruDning  at  Uia  Aja,  wUiA  bwon*  tad  nd  hi 
Thao  tha  &M  i>  lw>l  and  fiutbad,  oftan  rtJatlnmriA  aenlallw  mA 
(•nr,  of  irtiioli  it  ia  oal7  a  mild  brm. 

44it.  WUIs  tha  oaaeli  doubtful,  ad««ert4pooiifi>lofi|ilrit«f  ilha 
In  water,  eiren  at  bedtiras,  will  throw  tha  ehi]d  lalo  m  gmOm  pcci| 
and  wiU  bria|;  oat  the  nuh  in  either  owl  In  mwiM,  thb  ^i^aai 
thafooe;  in  Bcarktina,  on  the  cheat;  and  iaboth«MBB>  deatarA 
eallodin.  In  ■ou'latiaa,  l«rtar«a«tia  powdar Dr^aMoaknAHivl 
uiitared  in  the  mean  time. 


1(11.  In  all  oaaei^  cleonHnM^  AnA  air,  dMnol 
of  the  penon,  both  of  nane  akd  aT  ~  * 


9413.  It  may  not  he  out  of  plaoa  If  ws  eooclodo  tUa  bri«f  notfa 
dntiis  of  a  narsenuid,  hj  on  eitnot  from  FtDnoos  Nightingale^  aJ 
"  Notea  an  Nornng."    Beforring  to  children,  iho  1079  : — 

irsss^') 

iijr  impropwlbai^  mat  BC'paiwtn^U^,  br  ddHM,  br  waM  of  b^t,  bj  Ma 
t6olitU<MTa>lDflbbe«oriAMBm.-'  isi  all  tUi  fa^allk  1  aaT&B  ^ 
puaan  Ikn  ■  laaton  OB  (Bddaa  Aate  ta  iataer,  to  *ew  the  ianortBae  I 
-airinaef  aUdrani— "IntheiretlaMfBitoBftinliiaimwfcea  aiUhaal^ 
-M  iaAiit  or  Tama  (UU,  il  fa  as  aariAaf ;  R  b  aot  a  McaaaaiT.  famUbto  ><■ 
dlaeaaa.    ThatuhfthJakaoaiHohiteTadlfldw  meat  arto^Vh  &■!«»;  !■ 

.      .     T^        ■     ■    ■jHedoo  to  t6a«,   ™*.lf« 

-'-  -•  nub  foal  air  •«  oJ 
MalBlheiaaB> 

t  iiiiiijiiiif^iriii 

liHtoTfitUaafA 


breathe  b#  di»r^Fef 


■r  food,iai 
ha*e  their 


__.  eoollBedte  Ctvn  ft , _. 

DOitii  nxna,  wbate  tbe  laje  of  the  aaa  aarer  laail     ' 
. to  abora  tbe  baMt  i«  Iba  tabb 


badWaa,  two  or  three  mate™  pJUaap  to  aberatW  lialafcl  rflba  toUil 
■Uached  to  tba  fi*ae,-«otbEiia  bat  a  ^tade  eoold atv iboaaUr ^ eri 
bad  ud  baddlBg."-^  lb*  ordOaiT  bad  of  a  prlTala  boBBB.  IbM  MU  BBlM 

mora  uiivbalMinM.    ■■"- j —  .^,.....  ».-■..■/.     ^^^^  iii     -  ■ 

Ihau  with  t«a.  Lei  (hen  »1  seat  aBddrfBk  Bilk,  <r  balf  »  riaaBettAl  b* 
thnn  tnih,  Lcbi,  nnnj,  and  open  roama,  «ul  badegai.  |I»^  el  b^^ 

.„« , :.."_,: ,™ lU  and  pLj ,  raa  KbflAr^d  ^  nta 

» to  food  asd  laee  to  pbr^- 


id  tnioiBg  j  mon 
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DUTIES    OF   THB    BIOS-inTBSB. 

141 6L  All  wom«n  are  likely,  at  some  period  of  their  lircs,  to  be  called  on  to 
perform  the  duties  of  a  sick-nurse,  and  should  prepare  thomselros  as  much  as 
possibloj  bj  obserration  and  reading,  for  the  occasion  when  they  may  bo 
required  to  perform  the  office.  The  main  requirements  are  good  temper, 
compassion  for  suffering,  sympathy  with  sufferers,  which  most  women  worthy 
of  the  name  possess,  neat-handodness,  quiet  manners^  love  of  order,  and  clean- 
liness. With  these  qualifications  there  will  be  Tery  little  to  be  wished  for ; 
the  desire  to  relieve  suffering  will  inspire  a  thousand  little  attentions,  and 
■ormount  the  disgusts  which  some  of  the  offices  attending  the  sick-room  aro 
apt  to  create.  Where  serious  illness  visits  a  household,  and  protractod  nursing 
ia  likely  to  become  necessary,  a  professional  nurse  will  probably  be  engAgod, 
who  has  been  trained  to  its  duties ;  but  in  some  families,  and  those  not  a  few 
let  ua  hope^  the  ladies  of  tho  £unily  would  oppose  such  an  arrangement 
■■  a  fSftilure  of  duty  on  their  part  There  is,  besides,  even  when  a  professional 
nmw  is  ultimately  called  in,  a  period  of  doubt  and  hesitation,  while  disease 
has  not  yet  developed  itself,  when  the  patient  must  bo  attended  to ;  and,  in 
these  cases^  some  of  the  female  servants  of  tho  establishment  must  give  their 
attendance  in  the  sick-room.  There  are,  also,  slight  attacks  of  cold,  influenza, 
and  accidents  in  a  thousand  forms,  to  which  all  aro  subjoct,  where  domestic 
sarsiiig  becomes  a  necessity ;  where  disease,  though  unattended  with  danger, 
la  novwtheleaB  accompanied  by  the  nervous  irritation  incident  to  illness,  and 
wImq  aU  the  attention  of  the  domestic  nurse  becomes  necessary. 

S417.  In  the  first  stage  of  sickness,  while  doubt  and  a  little  perplexity  hang 
flfvar  tlM  household  as  to  the  nature  of  the  sickness,  thero  are  some  things 
about  which  no  doubt  can  exist :  the  patient's  room  must  be  kept  in  a  perfectly 
pure  states  and  arrangements  made  for  proper  attendance ;  for  the  first  canon 
of  mining,  aooording  to  Florence  Nightingale,  its  apostle,  is  to  "  koop  the  air 
tlia  patient  breathes  as  pure  as  the  external  air,  without  chilling  him."  This 
can  be  done  without  any  preparation  which  might  alarm  the  pationt ;  with 
proper  windows,  open  fireplaces,  and  a  supply  of  fuel,  tho  room  may  bo  as 
as  St  is  outside,  and  kept  at  a  temperature  suitable  for  the  patient's 


S418.  VHndowB,  however,  must  be  opened  from  above,  and  not  from  below, 
and  draughts  avoided ;  cool  air  admitted  beneath  the  patient's  head  chills 
the  lower  strata  and  the  floor.  The  careful  nurse  will  keep  the  door  Bhut 
wben  the  window  is  open ;  she  will  also  take  care  that  the  patient  is  not 
placed  between  the  door  and  the  open  window,  nor  between  the  open  firoplaco 
and  the  window.  If  confined  to  bed,  she  will  see  that  the  bed  ia  plocod  in  a 
tboiougUy  ventilated  part  of  the  room,  but  out  of  the  current  of  oivc  ^Vi\Oci\% 
produced  by  the  momentaij  opomng  of  doorsi  aa  ^^  aa  om^.  oi  >^^\vfta^ 
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draught  between  the  window  and  the  open  dumney,  and  that  the  tempentore 
of  the  room  is  kept  about  64**.  Where  it  is  necessary  to  admit  air  by  the 
door,  the  windows  should  be  closed  ;  but  theroare  few  ^imnrnstaneea  in  whidi 
good  air  can  be  obtained  through  the  chamber-door ;  thxongh  it,  on  the 
oontrary,  the  gases  generated  in  the  lower  parts  of  the  honxM  are  likely  to  be 
drawn  into  the  invalid  chamber. 

9419.  These  precautions  taken,  and  plain  nourishing  diet^  sodi  as  the 
patient  desires,  furnished,  probably  little  more  can  be  done,  tmless  more 
serious  symptoms  present  themselyes;  in  which  case  medical  adnos  viD 
be  sought. 


943a  Under  no  droarastanoes  is  rentflation  of  the  sick-room  so  ommjIIi!  m 
in  cases  of  febrile  diseases,  usually  oonsiderod  infectious ;  sadi  as  typhus  snd 
puerperal  fcTors,  influensa,  hooping-oough,  small- and  dhi<dcen-poz,  soulei 
ferer,  measles,  and  erysipelas :  all  these  are  considered  oommunieable  throq^ 
the  air ;  but  there  is  little  danger  of  inflBction  being  thus  oommonioated,  pro* 
Tided  the  room  is  kept  thoroughly  rentilated.  On  the  contrary,  if  this  enn* 
tial  be  neglected,  the  power  of  infection  is  grreatly  increased  and  coDoentntad 
in  the  confined  and  impure  ahr ;  it  settles  upon  the  doihea  of  the  attendsuli 
and  yisitors,  especially  where  they  are  of  wool,  and  is  frequently  ooeun* 
nicated  to  other  &milie8  in  this  manner. 

9441.  Under  all  droumstances^  therefore,  the  stdc-room  dioold  be  fapl 
as  freatk  and  sweet  as  the  open  air,  while  the  temperstore  is  kepi  up  by 
artificial  heat,  taking  care  that  the  fire  bums  clear,  and  gives  out  no  ODokf 
into  the  room ;  that  tho  room  is  perfootly  dean,  wiped  over  with  a  duap 
doth  every  day,  if  boarded ;  and  swept,  after  sprinkling  with  damp  tea-lasTe^ 
or  other  aromatic  leaves,  if  carpeted ;  that  all  utensils  are  emptied  sad 
deaned  as  soon  as  used,  and  not  once  in  four-and-twenty  hoars,  as  is  sobs- 
times  done.  "A  dop-pail,"  Miss  Nightingale  says,  ''should  never  flDtert 
sick-room ;  everything  should  be  carried  direct  to  the  water-doeet,  emptied 
there,  and  brought  up  clean ;  in  the  best  hospitals  the  slop-pail  is  anknofm* 
"  I  do  not  approve,"  says  Miss  Nightingale,  "  of  making  housemaids  of  fiiBMif 
— that  would  be  wasteof  means ;  but  I  have  seen  suigioal  sisters,  women  whoie 
hands  were  worth  to  them  two  or  thr^  guineas  a  week,  down  on  their  koeoi 
scouring  a  room  or  huty  because  they  thought  it  was  not  fit  lor  their 
those  women  had  the  true  nurse  spirit.' 


tt 


9423.  Bad  smdls  are  sometimes  met  by  sprinkling  a  little  liquid  chktidtflf 
lime  on  the  floor ;  fumigation  by  burning  pastiles  is  also  a  common  oxpediat 
for  the  purification  of  the  sick-room.  They  are  useful,  bat  only  in  the  1 
hinted  at  by  the  medical  lecturer,  who  commenced  his  lectore  thus :— " '. 
gations^  gentlemen,  are  of  essential  importance ;  they  make  so  ahflmV*"*  • 
smell,  that  they  compel  you  to  open  the  windows  and  admit  fradi  air."  laiki 
sense  they  are  useful,  bat  inefieotoal  unleBs  the  cause  be  leoNned,  ud  M 
ahr  admitted. 


Btnja  or  vas  ■kik-koui.  1019 

1443.  The  rid-TOom  ihonld  b*  qniat ;  no  talking,  no  goniplng,  and,  ■bora 
ml],  ao  whuparing,— tUs  ii  kbaolnt*  crneltr  to  -tha  patisnt ;  ha  thtiika  bk 
oomplaiiit  the  sabjec^  uid  atiaiiii  Ui  ear  painftdlf  to  catch  tlie  •oond.  No 
nutlingof  dranea,  oor  oraakiiig  ihoea  ttther;  vbera  the  carpets  are  taken 
Bp,  the  none  ahould  wear  IIM  ihoea,  or  aoma  Dther  Doi^aB  mftteiia),  and 
her  dron  aboidd  be  of  eoft  mateiial  that  doea  not  nutle.  Uin  NIgfatlngato 
dvnoTUicea  anactliDe,  and  quotas  Lotil  Helboonia  on  tha  mbject  of  women 
in  ths  Bick-room,  who  add,  "1  would  tathar  have  meo  about  me,  when  UI, 
than  women ;  it  requiroe  lorj  strong  health  to  put  op  with  woneu,"  Un- 
gratoful  man  t  but  abaolute  quiet  ii  neoeeaaiy  In  the  mck-room. 

1414.  Never  lot  1^  patiant  ba  wakedont  of  hiifintiloepby  ooiae,  nerar 
roused  bjr  anTthlng  like  a  •uipriia.  jUwaya  ait  in  thaapartmant,  to  that  tho 
patient  ha«  ;ou  in  view,  and  that  it  i»  not  nteetmrj  fijr  him  In  tum  in  ipeak- 
ingtojrou.  NeTerkeepapaiiaatitonding;  narerapeak  toonawliitomonng. 
Never  lean  on  the  aiok-bed.  Abora  aU,  be  oalm  and  deduTe  with  ttie  patieo^ 
and  provsnt  all  noisse  orei-head. 

4415.  A  oarelbl  ntma,  when  a  paUent  teaTea  hia  bed,  will  open  the  aheeta 
wide,  and  throw  the  dothea  bai^  ao  aa  thoronghlr  to  air  the  bed.  Bha  will 
BToid  diTing  or  airiDg  »ii7tli!ng  damp  In  the  aiok-nxim. 

3496.  "  It  la  another  blkcj,"  aaya  Floranoa  Ni^Hngale,  "  to  aoppoaa  that 
night  air  ia  Injurioui  j  a  great  authorltj  told  im  that,  in  London,  tha  air  ii 
neier  so  good  aa  after  ten  o'olock,  when  imoke  hai  dimiulBhed ;  but  then  it 
muat  be  air  from  without,  not  wUhln,  and  not  air  Tltiatad  by  gaseoui  oira." 
"A  great  follao;  lOvraila  abo>"  ahe  aaya,  in  another  section,  "aboutflowen 
pcdsoning  tha  air  ofthastck-room:  no  mis  ertt  mm  them  orer-crowding  tha 
dek-room;  but,  If  the;  did,  they  actually  abaorb  oarbonio  add  and  girood 
oxygen."  Cut  flowei*  also  decompose  watar,  and  produce  oxygen  gat.  liUei, 
and  soma  other  rery  odorona  plants,  may  perbape  give  out  nneUs  unsoited 
to  a  cloaa  room,  while  tha  abnoaphat*  of  tha  dck-room  ahould  always  ba  fresh 
and  naturaL 

1417.  " Fatlanta," Mys  Vim  Nightingale,  "are  liimelimea  stBrred  in  the 
midst  of  plenty,  &om  want  of  attention  to  the  ways  which  alone  make  it 
posuble  ibr  Uiem  to  take  food.  A  spoonlU  of  beeftea,  or  otrowroot  and 
wine,  or  lome  other  light  nourishing  diet,  shonld  be  giren  erary  hour,  for 
the  patient's  stomach  will  rqeot  large  soppHaa.  In  very  weak  patients  there 
is  otUn  a  netfotta  difBoult;  in  swallowing,  whloh  la  much  inereeaed  if  fixyl  to 
not  ready  and  presented  at  the  moment  when  it  ia  wanted  :  the  none  should 
b«  able  to  diaariminata,  and  know  when  this  moment  la  approaching. " 

9413.   Diet  anltable  for  patlenta  will  depend.  In  aone  degree,  oa  their 
natural  likes  and  dlalikea,  whioh  the  nursewUl  do  well  to  acquaint  bMself 
with.   Beef-tea  to  vefbl  and  raUshicg,  but  poassatalHtla  nonriahinBst;  ^fl^^ 
•npontod,  it  pmentaateaapoonfiil  of  idldBHattoapiiitot  mtK 
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are  not  equivalent  to  the  same  weight  of  meat  Arrowroot  is  lev  noariahxDj 
than  flour.  Butter  ii  the  lightest  and  most  digestible  kind  of  At.  Cream,  ia 
some  diseases,  cannot  be  replaced.  But,  to  sum  up  with  some  of  ICsi 
Kightingale*s  useful  maxima :— Obsenration  ia  the  nurse's  best  guide,  and  tbi 
patient's  appetite  the  rulei  Half  a  pint  of  milk  is  equal  to  a  qoartsrcfs 
pound  of  meat.  Beef-tea  ia  the  least  nourishing  fi>od  administered  to  tbs 
sick ;  and  tea  and  coffee,  she  thinks,  are  both  too  much  excluded  frmtb 
slok-room« 


THB   MONTHIiT   KI7B81L 

9419.  The  choice  of  a  monthly  nurse  is  of  the  utmost  importanee;  sBdii 
the  case  of  a  young  mother  with  her  first  diild,  it  would  be  well  tarhtttt 
seek  advice  and  counsel  from  her  more  experienced  relatives  in  this  isatta. 
In  the  first  place,  the  engaging  a  monthly  nurse  In  good  time  is  of  the  utaoet 
importance,  as,  if  she  be  competent  and  clever,  her  serrioes  will  be  soqg^ 
months  beforehand ;  a  good  nurse  having  seldom  mnoh  of  her  time  diseog^ii 
There  are  some  qualifications  which  it  is  evident  the  nmae  should  poaea: 
she  should  be  scrupulously  clean  and  tidy  in  her  person ;  honesty  sobv,  ai 
noiseless  in  her  movements ;  should  possess  a  natural  love  for  ehiUn^ 
and  have  a  strong  nerve  in  case  of  emergencies.  Snuff-taking  and  tpA' 
drinking  must  not  be  included  in  her  habits ;  bat  these  are  hsppil^  m/A 
less  frequent  than  they  were  in  former  days. 

443a  Receiving,  as  she  often  will,  instruotloDS  firam  tlie  doctor,  AtAoM 
boar  these  in  mind,  and  carefully  carry  them  out.  In  those  instsnoss  vtei 
she  does  not  feel  herself  sufficiently  informed,  she  should  ask  advioe  fien  tbt 
medical  man,  and  not  take  upon  herself  to  administer  medicinei^  ioo,,  vitk^ 
his  knowledge. 

0431.  A  monthly  nurse  should  be  between  80  and  50  years  of  sge^  woBda/^ 
old  to  have  had  a  little  experience,  and  yet  not  too  old  or  infirm  to  be  sbkts 
perform  various  duties  requiring  strength  and  bodily  vigour.  She  should  te 
able  to  wake  the  moment  she  is  called,^at  any  hour  of  the  night,  thst  tfaB 
mother  or  child  may  have  their  wants  immediately  attended  ta  Good  ts- 
per,  united  to  a  kind  and  gentle  disposition,  is  indispensable  ;  and,  althoiv^ 
the  nurse  will  frequently  have  much  to  endure  firom  the  whims  and  cspdoi 
of  the  invalid,  she  should  make  allowances  for  these,  and  commaad  bs 
temper,  at  the  same  time  exerting  her  authority  when  it  is 


0433.  What  the  nurse  has  to  do  in  the  way  of  nlnsning  sad  dnrtiaf  ks 
lady's  room,  depends  entirely  on  the  establishment  that  is  kept.  Wbst 
there  are  plenty  of  servants,  the  nurse,  of  course^  has  nothing  wfaatevarta^ 
but  attend  on  her  patient^  and  ring  the  bell  for  anything  she  majn^l^ 
Where  the  number  of  domestics  is  limited,  she  should  not  mind  ksspiaff  ^ 
room  in  order ;  that  is  to  say,  sweepiqg  and  dusting  it  eveiy  mnnthi  ' 
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trM  ba  iMo«aai7,  tlia  hooMmud  aboold  alvkjn  eleui  ths  grata,  and  do  all 
that  ii  wuited  in  tbat  waf,  *a  thii,  tMing  nthw  dirt;  work,  would  mil  (Im 
mma'i  dna,  and  unfit  her  to  aiftroaeh  the  bad,  or  taka  the  in&nt  without 
■oiling  ila  olothaa.  In  noall  eMabUihmenta,  too,  the  nune  should  hamlf 
fetch  things  >he  may  reqaira,  and  not  ring  aroy  time  iha  wanta  anything ; 
and  ihe  moat,  of  oooiw^  not  laare  her  Innlid  imlea  ihe  N«a  ererytlung  ii 
oomfntabls  ;  and  than  only  for  %  bw  minatM.  When  down  itain,  and  in 
company  with  the  other  amranti,  the  nurae  ahould  not  repeat  what  ehe  m^ 
haia  heard  in  her  lady'e  room,  aa  msoh  mUnhiirf  may  be  done  by  a  gotni^ng 
nune.  Aa  in  moat  houaee  the  monthly  nune  ia  uaoally  aent  Ibr  a  few  day* 
before  her  aerrioea  may  be  required,  ahe  ahoold  aea  Uiat  all  [a  in  readlDeaa ; 
that  there  be  DO  buatla  and  hurry  at  tha  time  the  confinement  takea  placet 
She  ehould  keap  two  pain  of  aheeti  thoroughly  aired,  aa  well  aa  night-dreeaea, 
flannela,  ka.  k«.  All  the  thinge  whloh  will  be  required  to  dreea  tha  baby  the 
fliit  lime  ahould  be  laid  in  the  basket  in  readineai.  In  the  order  in  whioh  thtj 
are  to  be  put  on  ;  aa.  well  aa  adaaon^  threwl,  a  few  pieoea  of  aott  linen  ngy 
and  two  or  three  flanndaquana.  If  a  beroeaunetto  ia  to  be  used  immediately, 
the  none  ihould  aaoertain  that  the  mattnnea,  pillow,  fco.  are  alt  wall  aired ; 
and  if  not  already  dona  beliav  ahe  anirea,  ahe  ahonld  aaaiat  in  ooTaring  and 
trimming  it,  ready  lor  the  Uttls  occupant.  A  monthly  nurae  ahonld  be  handy 
•t  her  needle,  aa,  if  aha  ta  in  the  honee  aoma  time  balbre  tha  baby  ia  born, 
•ha  win  require  aome  work  of  this  lOrt  to  oompy  her  time.  She  ahonld  alao 
nndentand  the  making-up  of  liUla  cape,  although  we  can  scarcely  aay  this  It 
one  of  the  none's  duties.  Aa  moat  children  wear  no  capa,  eioept  oat  of  door^ 
her  powen  in  thia  way  win  not  be  much  taxed, 

^3j.  A  Duna  ahould  endearoor  to  make  her  loom  aa  oheerfiil  aa  poeublt^ 
and  always  keep  it  clean  and  tidy.  She  ehonld  empty  the  chunbar  ntensila  as 
aoon  oa  deed,  and  on  no  aoooaot  put  thinga  under  the  bed  Sailed  beby** 
napkina  ahould  be  roUed  up  and  pat  into  a  pan,  what  they  should  be  washed 
out  every  m<»ning',  and  bung  out  to  dry ;  they  are  then  in  a  fit  slate  to  aend  to 
thelamidreaa;  andahonld,  on  noaocount,  be  ieft  dirty,  but  done  arerymDmlng 
in  thia  way.  The  bedroom  ahould  be  kept  t>lher  dark,  particularly  for  the 
Sift  wedc  or  ten  daya ;  of  a  ngular  temperature  and  as  free  as  poaalble  from 
drai^hta,  at  the  aune  time  well  ventilated  and  free  from  unpleasant  imtDM, 

9434.  The  Infant  during  the  month  must  not  be  eipoaad  to  strong  light,  or 
much  ^  ;  and  in  carrying  it  about  Ibe  pnssagss,  atolra,  kc,  the  nurse  ahonld 
■Iwv*  l>ft^  its  head-fiannel  on,  to  protect  the  eyas  and  son  [nno  the  ourrenta 
of  air,  for  the  management  of  children,  we  most  refer  our  raaders  to  Um 
following  chapten ;  and  we  need  only  say,  in  oonolDslon,  that  a  good  onrai 
ahould  understand  the  eymptoms  of  Torious  Ills  inddant  to  this  period,  as,  ia 
all  oas«B,  prarenUim  la  better  than  outcl  As  young  motlien  with  thair  flrat 
baby  an  very  often  much  troubled  at  Siat  with  thdr  breasts,  tha  nnae  should 
nndentand  the  art  of  emptying  them  by  suotion,  er  aoDu  othar  aaotrtnnca, 
JfthabnottaankaptwaUdnwD,  tharawffl  b*  bat  UtUt  dai^at  of  tef— ^* 
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aation ;  and  m  the  infiuit  at  fini  caimoi  take  all  that  la  im 
miut  be  done  to  keep  the  inflammation  down.  This  is  ons  of  tbe  gnaftoi 
diffionltiea  a  nune  has  to  contend  with,  and  we  can  only  sdvias  bar  to  be  ivy 
penerering,  to  rab  tbe  breaata  well,  and  to  lei  the  infini  BBflk  aa  Mn 
and  aa  often  aa  poanble,  nntfl  they  get  fai  proper  ord«r. 


THB   WET-inTBSB. 

1435.  Wb  are  aware  that,  according  to  the  opinion  of  some  Isdiea,  thflci 
no  domestic  thome,  during  a  certain  period  of  their  married  lirea^  bor 
franght  with  vexation  and  diaqnietade  than  that  erer-fhiitful  sooree  of  aa&a*- 
anoe, "  tbe  Nurse ; "  but,  aa  we  beliey^  there  are  thonaanda  of  exoeUent  «i«B 
and  mothers  who  pass  through  life  without  even  a  temporary  embroglio  intbi 
kitchen,  or  suffering  a  state  of  moral  hectic  the  whole  time  of  a  nnrae*s  mapa 
in  the  nursery  or  bedroom.  Our  own  ezperience  goea  to  proTs,  that  atthoqgk 
many  unqualified  persons  palm  themselTea  off  on  ladiea  aa  fully  competMt  kt 
the  dutiea  they  so  rashly  and  dishoneetly  undertake  to  perform,  and  tka 
ezpoae  themselves  to  ill-will  and  merited  censure,  there  are  still  Tery  mnj 
fully  equal  to  the  legitimate  exercise  of  what  they  undertake ;  and  if  tbey^ 
not  in  every  case  give  entire  satisfiiction,  some  of  the  fault, — and  aometiiia* 
great  deal  of  it, — may  be  honestly  placed  to  the  account  of  the  ladies  tbO' 
aelvee,  who,  in  many  instances,  are  so  impressed  with  the  propriety  of  tkir 
own  method  of  performing  everything,  aa  to  insist  upon  the  adoption  of  Aar 
system  in  preference  to  that  of  the  nurse,  whose  plan  is  probably  baaed  oe  • 
eomprahensive  fbrethonght^  and  rendered  perfect  in  all  its  details  by  aaiopii 
experience. 

3436.  In  an  our  remarks  on  this  subjeet,  we  should  remember  with  gt^ 
ness  the  order  of  society  from  which  our  nurses  are  drawn  ;  and  tlttttki 
who  make  their  duty  a  study,  and  are  termed  profeaaiona]  nnraes,  iKfeaB^ 
to  endure  firom  the  caprice  and  egotism  of  their  employers  ;  while  otiMnat 
driven  to  the  occupation  fh)m  the  laudable  motive  of  feeding  their  o«b  cfeS-  , 
drsn,  and  who,  in  fulfilling  that  object,  are  too  often  both  aelfiah  and  eaffi  f 
performing,  without  f\uther  interest  than  is  consistent  with  their  oira  adn** 
tage,  the  routine  of  customary  duties. 

4437.  Properly  speaking,  there  are  two  noraes, — ^the  nnrae  for  the  ai^ 
and  the  nurse  for  the  child,  or,  the  monthly  and  the  wet  nnrae.  Of  the  fas'' 
we  hare  already  spoken,  and  will  now  proceed  to  describe  the  dntaeeift^ 
latter,  and  add  some  suggestions  aa  to  her  age,  physioal  health,  mi90^ 
eottduot,  subjeota  of  the  ntmoat  importance  as  &r  as  the  eharge  Jaliatrf 
to  her  is  concerned,  and  therefore  demanding  some  apecia]  ramAika 


I 


1438.  When  firom  ilhiesa,  auppieaaion  of  the  milk,  aoddsnl^  otwam.  _ 
ptoeMi»  \he  mn^^bec  Na  ^M^fi^mik  «&  Um  ^i^kasora  of  leaii^  hm  iiM 
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becomes  neoeanry  at  once  to  look  around  for  a  ftttliig  fabititate,  ao  that  the 
child  may  not  suffer,  by  any  needless  delay,  a  physioal  loss  by  the  depriTation 
of  its  natural  fixxL  The  first  oonsideratkm  should  be  as  regards  age,  state  of 
health,  and  temper. 

3439.  The  age,  if  possible,  should  not  be  less  than  twenty  nor  exceed  thirty 

years,  with  the  health  sound  in  every  respect,  and  the  body  free  from  all 

eruptive  disease  or  local  blemish.   The  best  evidence  of  a  sound  state  of  health 

will  be  found  in  the  woman's  dear  open  countenance,  the  ruddy  tone  of  the 

skin,  the  full,  round,  and  elastic  state  of  the  breasts,  and  especially  in  the 

I       erectile,  firm  condition  of  the  nipple,  which,  in  all  unhealthy  states  of  tho 

I       body,  is  pendulous,  flabby,  and  relaxed ;  in  which  case,  the  milk  is  sure  to  be 

,       imperfect  in  its  organisation,  and,  consequently,  defident  in  its  nutrient 

i      qualities.    Appetito  is  another  indicatioo  of  health  in  the  suckling  nurse  or 

mother ;  fi>r  it  is  impossible  a  woman  can  £9ed  her  child  without  having  a 

corresponding  appetito ;  and  though  inordinate  Graving  tor  food  is  neither 

desirable  nor  necessary,  a  natural  vigour  should  be  experienced  at  meal-times, 

and  the  food  taken  should  be  anticipated  and  si^oyed. 

944a  Besides  her  health,  the  moral  stato  of  the  nurse  is  to  be  taken  into 
account,  or  that  mental  disdpline  or  prindple  of  conduct  which  would  deter 
the  nurse  from  at  any  time  gratifying  her  own  pleasures  and  appetites  at  tha 
cost  or  suffering  of  her  infiuit  chaigeii 

3441.  The  consdentknisnesB  and  good  iaitli  that  would  prevent  a  nurse  so 
acting  are,  unfortunately,  very  rare ;  and  many  nurses,  rather  than  forego  the 
enjoyment  of  a  favourite  dish,  though  morally  certain  of  the  effect  it  will  have 
on  the  child,  will,  on  the  first  opportunity,  feed  with  avidity  on  fHed  meats, 
cabbage,  cucumbers,  pickles,  or  other  erode  and  injurious  alimenU,  in  defiance 
of  all  orders  given,  or  confidence  reposed  in  their  word,  good  sense,  and 
humanity.    And  when  the  infimt  is  afterwards  racked  with  pun,  and  a  nigbt 
of  disquiet  alarms  the  mother,  the  doctor  is  sent  I6r,  and  the  nurse,  covering 
her  dereliction  by  a  falsehood,  the  oonsequence  of  her  gluttony  is  treated  as 
a  disease,  and  the  poor  infant  is  dosed  for  somo  days  with  medicines,  that  can 
do  it  but  Uttle  if  any  good,  and,   in  all  probabiUty,  materially  retard  lU 
physical  development.     The  selfish  nurse,  in  her  ignorance,  believes,  too, 
that  as  long  as  she  eiq>erienoe8  no  admonitory  symptoms  herself,  the  cmla 
cannot  suffer;  and  satisfied  that,  whatever  is  the  cause  of  iU  screamsand 
plunges,  ndther  she,  nor  what  she  had  eaten,  had  anything  ^^^^J™*** 
with  this  flattering  assurance  at  her  heart,  she  watches  her  appoKUMaU^p 
and  has  another  luxurious  feast  o£F  the  proscribed  dainties,  till  the  asnaasBs 
disturbance  in  the  child's  health,   or  treachery  from  the  IdUhem,  opens  the 
eyes  of  mother  and  doctor  to  the  nurae's  unprindpled  oond«t.    In  aU  men 
cases  the  in£uit  should  be  spared  the  inflietion  ofmedidn^— d,saawfao!eso>me 
corrective  to  herself,  and  relief  to  har  charge^  a  fcod  auMi  inss  sdBcnistereA 
to  the  nar»<^ 


fraugbt  iritli  TemtJor  ^th  »  pint  of  porter  at 
.•«ice,"t]ioNura«;'  ^tajf Bpintof«tout,withano 
and  mothc™  whc  _.  ,^  ^^  h«lf.p«t,  .  pint  of  po. 
kitchon.  Of  roff^j^pi^j  ^^  cheoM,  mny  oondudo 
in  tfaft  turner  '' 

■"•"r  '*°*'^jail  fi»d  onca  In  twenty-E-"  l>ou"  i>  < 
Um  dntl'  ^„[na  cajai,  ihould  be  avoided  ;  an. 
***i***  '^  iVIth  n  due  quanUty  of  plain  digeatiblo 
^^  -l^  porter  ordered,  with  early  hours  aiid  re 
',%  itronfr  and  healthy  hareelf,  but  fully  cap 
^  ^ii  nn J  BtrenBth.  There  arg  two  poiota  all  a 
jplij  uot-nanes,  should  mnemhcr,  and  bo  on 
jjit  Ui  □CTCT  to  allow  a  Buna  to  girs  mHicine 
(Ulborily ;  many  huTo  nieh  an  inbtuated  idea  c 
eulor-oil,  that  thoy  would  adminUter  a  doae  of  th: 
ceeic,  and  lliink  they  had  done  a  mcritoriooa  ten 
point  is,  to  w.itch  caraftilly,  lut,  to  iniure  a  nigtit' 
not  doio  the  ia&nt  with  Godfrsy*!  cordial,  syrup  o 
[Wtion,  to  iiiiura  tranquillity  to  tha  one  and  pro 
the  other.  The  bet  that  loores  of  noiaai  koep  sc 
syrupii,  for  tLo  purpOM  of  stilliuc  Ihcir  chargiM,  is 
use  them  to  a  fearful  extent,  is  aufficiently  patent  I 
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EEAEING,  MANAGEMENT,  AND  DISEASES  OF 
INFANCY  AND  CHILDHOOD. 

CHAPTER    XLII. 

PhTsiology  of  liifot  as  illustrated  by  Bespiratlon,  Cirotilation, 

and  Digestion. 

3445.  The  infantine  management  of  children,  like  the  mother's  lovo  for  her 
d&pringi  seom^  to  bo  bom  with  the  child,  and  to  be  a  direct  intolligonco  ot 
Nature.  It  may  thus,  at  first  sight,  appear  as  inconsistent  and  presumptuous 
to  tall  a  woman  how  to  rear  her  infant  as  to  instruct  her  in  the  manner  of 
loTing  it.  Yet,  though  Nature  is  unquestionably  the  best  nurse,  Art  mnkcs  so 
admirable  a  foster-mother,  that  no  sensible  woman,  in  her  novitiate  of  parent, 
would  refuse  the  admonitions  of  art,  or  the  teachings  of  experience,  to  con- 
sommate  her  duties  of  nurse.  It  is  true  that^  in  a  civilized  state  of  society, 
£gw  young  wives  reach  the  epoch  that  makes  them  mothers  without  some 
Insight^  traditional  or  practical,  into  the  management  of  infants :  consequently, 
Cba  cases  wherein  a  woman  is  left  to  her  own  unaided  intelligence,  or  what. 
In  tuch  a  case,  may  be  called  instinct,  and  obliged  to  trust  to  the  promptiugs 
oC  nature  alone  for  the  well-being  of  her  child,  are  very  rare  indeed.  Again, 
•rery  woman  is  not  gifted  with  the  same  physical  ability  for  the  haras.sing 
dntiea  of  a  mother ;  and  though  Nature,  as  a  general  rule,  has  endowed  all 
fonale  creation  with  the  attributes  necessary  to  that  most  beautiful  and,  at 
the  same  time,  holiest  function, — the  healthy  rearing  of  their  offspring, — the 
eases  are  sufficiently  numerous  to  establish  the  exception,  where  the  mother  is 
•tther  physically  or  socially  incapacitated  from  undertaking  these  most 
l^easing  duties  herself,  and  where,  consequently,  she  is  compelled  to  trust 
to  adventitious  aid  for  those  natural  benefits  which  are  at  once  the  mother's 
pride  and  delight  to  render  to  her  child. 

9446.  In  those  cases,  when  obliged  to  call  in  the  services  of  hired  assistance, 
■he  must  trust  the  dearest  obligation  of  her  life  to  one  who,  from  her  social 
epbers^  has  probably  notions  of  rearing  children  diametrically  opposed  to  the 
preconceived  ideas  of  the  mother,  and  at  enmity  with  all  her  sentiments  of 
light  and  prejudioes  of  position. 

9447.  It  has  justly  been  said— we  think  by  Hood—that  the  children  of  the 
poor  are  not  brought  op,  but  dragged  up.  However  lacetious  this  remark 
may  aeom,  there  is  much  truth  in  it ;  and  that  chaldion,  TQn>x^m^^^v^«^>i^N!^ 

8  u 
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deiiB  of  squalor  and  poverty,  live  at  all,  is  an  apparent  anomaly  in  the  ea«M 
of  things,  that,  at  first  sights  would  seem  to  set  the  laws  of  aanitary  profisioB 
at  defiance,  and  moke  it  appear  a  perfect  waste  of  time  to  insist  on  pure  sir 
and  e^eri^  as  indispensable  necesnries  of  life,  and  e^tedally  so  as  ngudi 
infantine  existence. 

9448.  Wo  see  elaborate  care  bestowed  on  a  fiunily  of  oliildreii,  emytbip; 
studied  that  can  tend  to  their  personal  oomfiirt,— pore  bSt,  pore  water,  ragokr 
ablution,  a  dietary  prescribed  by  art,  and  erery  precantion  adopted  tbt 
medical  judgment  and  maternal  lore  can  dictate,  for  the  well-being  of  tki 
parents'  hope ;  and  find,  in  despite  of  all  this  care  and  Tigilance,  disease  ad 
death  invading  the  guarded  treasure.  We  turn  to  the  foetor  and  dariooi 
that,  in  some  obscure  oourt,  attend  the  robust  brood  who,  coated  in  dirt,  ad 
with  mud  and  refuse  for  plajrthings,  live  and  thrive,  and  grow  into  minlmod, 
and,  in  contrast  to  the  pale  iaoe  and  flabby  flesh  of  the  arisiocratie  eUU, 
exhibit  strength,  vigour,  and  well-dereloped  firamei^  and  our  belief  in  tk 
potency  of  the  life^ving  elements  of  afar,  Ught»  and  nlesnltnesi  reoahwa 
shock  that,  at  first  sight,  would  appear  &tal  to  the  inqilied  beneAts  of  th«^ 
in  reality,  all-suffioient  attributes  of  health  and  lifiat 

9449.  ^^^  ^  ^®  ^^^  enter  more  largely  on  this  sabjeot  hereelter,  we  M 
leave  its  oonsideration  for  the  present,  and  return  to  what  we  were  aboot  li 
say  respecting  trusting  to  others*  aid  in  the  rearing  of  ohildreo.  Here  its 
that  the  young  and  probably  inexperienoed  mother  may  find  onr  rsBaariasBl 
only  an  assistance  bat  a  comfort  to  her,  in  as  &r  as,  knowing  the  siispkit 
and  best  system  to  adopt,  she  may  be  able  to  instmot  another^  and  set  tbt 
her  directions  are  fhlly  carried  out 

945a  The  human  body,  materially  considered,  is  a  besntifiil  piece  of  neehiB- 
ism,  consisting  of  many  parts,  each  one  being  the  oentre  of  a^stem,  and  per 
forming  its  own  vital  ftmction  irrespectively  of  the  othen^  and  yet  dependent  far 
its  vitality  upon  the  harmony  and  health  of  the  whole.  It  Is,  in  fiMSt,  to  t 
certain  extent,  like  a  watch,  which,  when  onoe  wound  np  and  set  fai  motids^ 
will  continue  its  function  of  recording  true  time  only  so  long  as  every  wh«^ 
spring,  snd  lever  performs  its  allotted  doty,  and  at  its  allotted  time;  or  til 
the  limit  that  man's  ingenuity  has  placed  to  its  eristenoe  as  a  moving ; 
has  been  reached,  or,  in  other  words,  till  it  has  run  down. 


X45I.  What  the  key  is  to  the  mechanical  waieh,  air  is  to  the  phyrioal 
Once  admit  air  into  Uie  month  and  nostrils,  and  the  hmgs  ezpa&d,  the  hetfl 
beats,  the  blood  rushes  to  the  remotest  part  of  the  body,  the  month  sserela 
saliva,  to  soften  and  macerate  the  food ;  the  Hver  fonns  Ua  hOi^  tosipsnli 
the  nutriment  from  the  digested  aliment ;  the  kidneys  perfisnn  their  ofioe; 
the  eye  elaborates  its  tears,  to  ftoilitate  motkm  and  baptat  thatgiiitMiBf  ti 
the  orb  on  which  depends  so  much  of  its  beanty ;  and  a  ilawj  itiituie  alii* 
firom  tho  tkdl^  pkAmMxb^^Sm  \m1^  ftom  the  eztraoMa  of  kaat  nd  asH  ii' 
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sharpentiig  the  peroeption  of  tonoh  and  feeling.  At  the  same  instant,  and  in 
every  part,  the  arteries,  like  innnmerable  bees,  are  everjwhere  laying  down 
layers  of  muscle,  bones,  teeth,  and,  in  faot>  like  the  coral  zoophyte,  building 
up  a  continent  of  life  and  matter ;  while  the  veins,  equally  busy,  are  carrying 
away  the  dibrit  and  reftise  oollected  firom  where  the  zoophyte  arteries  aro 
building,— this  refose,  in  its  taam,  being  conveyed  to  the  liver,  there  to  bo  con- 
verted into  bUa 

2453.  All  these — and  they  are  but  a  few  of  the  vital  actions  constantly  taking 
place— are  the  instant  result  of  one  gasp  of  life-giving  air.  No  subject  can  be 
.  fraught  with  greater  interest  than  watching  the  first  spark  of  life,  as  it  coiu-ses 
with  electric  speed  "  through  all  the  gates  and  alleys  **  of  the  soft,  insensato 
body  of  the  infant.  The  efTect  of  air  on  the  new-bom  child  is  as  remarkable 
in  its  results  as  it  is  wonderftil  in  its  consequence ;  but  to  understand  this 
more  intelligibly,  it  must  first  be  remembered  that  life  consists  of  the  per- 
fbrmance  of  three  vital  functions— RESPiBATioif,  CmcTTULTioir,  and  DiOEsnox. 
The  lungs  digest  the  air,  taking  from  it  its  most  nutritious  element,  tho 
oxygen,  to  give  to  the  impoverished  blood  that  circulates  through  them.  The 
stomach  digests  the  food,  and  separates  the  nutriment— cAy/e — from  the 
aliment,  which  it  gives  to  the  blood  for  the  development  of  the  frame ;  and 
the  blood,  which  is  understood  by  the  term  circulation,  digests  in  its  passage 
through  the  lungs  the  nutriment — cki/le — ^to  give  it  quantity  and  qiiality,  and 
the  oxygen  from  the  air  to  give  it  vitality.  Hence  it  will  be  seen,  that,  speak- 
ing generally,  the  three  vital  Amotions  resolve  themselves  into  one^ — DioEsnoir ; 
and  that  the  lungs  are  the  pzimaxy  and  the  most  important  of  the  vital 
organs ;  and  respiration,  the  first  in  fiust,  as  we  all  know  it  is  the  last  in  deed, 
of  all  the  functions  performed  by  the  living  body. 

The  Iiimga.— Baspiration. 

3453.  The  first  effect  of  air  on  the  infant  is  a  slight  tremor  about  the  lips 
and  angles  of  the  mouth,  increasing  to  twitchings,  and  finally  to  a  convulsivo 
contraction  of  the  lips  and  cheeks,  the  consequence  of  sudden  cold  to  tho 
nerves  of  the  face.  This  spasmodic  action  produces  a  gasp,  causing  the  air  to 
rush  through  the  mouth  and  nostrils,  and  enter  the  windpipe  and  upper 
portion  of  the  flat  and  contracted  lungs,  which,  like  a  sponge  partly  immerserl 
in  water,  immediately  expand.  This  is  succeeded  by  a  few  faint  sobs  or  pants, 
by  which  laiger  volumes  of  air  are  drawn  into  the  chest,  till,  after  a  few 
seconds,  and  when  a  greater  bulk  of  the  lungs  has  become  inflated,  the 
breast-bone  and  ribs  rise,  the  chest  expands,  and,  with  a  sudden  start,  the 
infant  gives  utterance  to  a  succession  of  loud,  sharp  cries,  which  have  tho 
effect  of  filling  every  cell  of  the  entire  oigan  with  air  and  life.  To  the  anxious 
mother,  the  first  voice  of  her  child  is,  doubtless,  the  sweetest  music  she  ever 
beard ;  and  the  more  loudly  it  peals,  the  greater  should  be  her  joy,  as  it  is 
an  indication  of  health  and  strength,  and  not  only  shows  the  peribet  eaqptailoii 
of  the  hmgs,  hot  th^  the  process  of  Vth  has  aet  in  wHh  viggsor^    Weiat' 
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welcomed  in  its  own  existence,  like  the  morning  bird,  with  a  iluill  note  of 
gladness,  theinfimt  ceases  its  ory,  and,  after  afow  short  aobs;,  unalljnbsidBi 
into  sleep  or  qoietude. 

0454.  At  the  same  instant  that  the  air  roshes  into  the  hmga,  the  ytin,  «r 
door  between  the  two  sides  of  the  heart-Hind  through  which  the  blood  hid 
previously  passed — is  closed  and  hermeticany  sealed,  and  the  blood  takiof  s 
new  course,  bounds  into  the  lungs,  now  expanded  with  air,  and  which  we  hsie 
likened  to  a  wetted  sponge,  to  which  they  bear  a  not  unapt  affinity,  air  bdaf 
substituted  for  water.  It  here  receives  the  oxygen  finom  the  atmo^here^  asi 
the  chyle,  or  white  blood,  fi?om  the  digested  food,  and  becomei^  in  an  instant 
arterial  blood,  a  vital  principle,  from  which  every  solid  and  fluid  of  the  bodj 
is  constructed.  Besides  the  lungs.  Nature  has  provided  another  rmpmiaj 
organ,  a  sort  of  supplemental  lung,  that»  as  well,  as  being  a  corering  to  tb 
body,  inspires  air  and  expires  mobture ;— this  is  the  eutide,  or  sldn ;  sad  ■ 
intimate  is  the  oonneotion  between  the  skin  and  lungs,  that  whatever  ii^jmti 
the  firsts  is  certain  to  afifect  the  latter. 

3455.  Eenee  the  difficulty  of  hreatktng  experienced  q/ter  dealdt  or  Imrttn 
the  cuticle,  the  cough  ^at  follows  the  ahtorption  of  cold  er  damp  bytki  diM» 
the  oppreued  and  laJborioue  breathing  exj>erieneed  by  children  in  eUl  enftim 
dueates,  while  the  rcuh  it  coming  to  the  tutfaee,  and  the  hot,  dry  Mn  thai  ahnp 
aUendt  congestion  qf  Ike  lungs,  and  fever, 

9456.  The  great  practical  advantage  derivable  finom  thb  fiiet  is,  thekDOV* 
ledge  that  whatever  relieves  the  one  benefits  the  other.  Henoe,  too,  the  gittt 
utility  of  hot  baths  in  all  affections  of  the  lungs  or  diseaaee  of  the  skin ;  asd 
the  reason  why  exposure  to  oold  or  wet  is,  in  nearly  all  oases,  fidoved  Vj 
tightness  of  the  chesty  sore  throat,  difficulty  of  breathing,  and  cough.  Ibfli 
symptoms  are  the  consequence  of  a  larger  quantity  of  blood  than  Is  oskonl 
remaining  in  the  lungs,  and  the  oough  is  a  mere  effort  of  Nature  to  throw  off 
the  obstruction  caused  by  the  presence  of  too  much  blood  In  the  otff^  ^ 
respiration.  The  hot  bath,  by  causing  a  lai^ger  amount  of  blood  to  nai 
suddenly  to  the  skin,  has  the  effect  of  relieving  the  kmgs  of  their  skcmi  d 
blood,  and  by  equalising  the  circulation,  aud  promoting  perspiration  from  tk 
cuticle,  affords  immediate  and  direct  benefit^  both  to  the  lunga  and  the  syiua 
at  large. 

The  8toniach.—Digeation. 

3457.  ^^  oigans  that  either  directly  or  indirectly  oontribote  to  the  procea 
of  digestion  are,  the  mouth,  teeth,  tongue,  and  gullet^  the  a^^w^M^^  flBsD  ii* 
tostiues,  the  pancreas,  the  adivary  glands,  and  the  liver.  Next  to  respiratMBr 
digestion  is  the  chief  function  in  the  economy  of  life,  as^  without  the  mtn* 
tious  fluid  digested  from  the  aliment,  there  would  be  nothing  to  wapfij^ 
Immense  and  constantly  recurring  waste  of  the  system,  canted  bj  the  aotifity 
with  which  the  arteries  at  all  periods,  but  espedally  dnring  infincy  wd  jostl^ 
«reb\^^l(^\hatE«ana«DA.4«<i^lo^in«thebo4j.    IiiiiifriM(y(thepiriodif 
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which  our  prcseot  subject  treats),  the  scries  of  parts  engaged  in  the  process  of 
digestion  may  bo  reduced  simply  to  the  stomach  and  liver,  or  rather  its 
■ecrction, — the  bile.  The  stomach  is  a  thick  muscular  bag,  connected  above 
with  the  gullet^  and,  at  its  lower  extremity,  with  the  commencement  of  the 
•Biftll  intestines.  The  duty  or  Amotion  of  the  stomach  is  to  secrete  from  tho 
arteries  spread  over  its  inner  surface,  a  sharp  acid  liquid  called  the  gastric 
juice :  this,  with  a  due  mixture  of  saliva,  softens,  dissolves,  and  gradually 
digests  the  food  or  contents  of  the  stomach,  reducing  the  whole  into  a  soft 
pulpy  mass,  which  then  passes  into  the  first  part  of  tho  small  intestines,  where 
It  comes  in  contact  with  the  bile  from  the  gall-bladder,  which  immediately 
separates  tho  digested  food  into  two  parts ;  one  is  a  white  creamy  fluid  called 
thyU,  and  the  absolute  concentration  of  all  nourishment,  which  is  taken  up  by 
proper  vessels,  and,  as  we  have  before  said,  carried  directly  to  the  heart,  to 
be  made  blood  of,  and  vitalized  in  the  lungs,  and  thus  provide  for  tho  wear 
and  tear  of  tho  system.  It  must  be  here  obsert-cd  that  the  stomach  can  only 
digest  tolids,  for  fluids,  being  incapable  of  that  process,  can  only  ho  absorbtd; 
and  without  the  result  of  digestion,  animal,  at  least  human  life,  could  not 
exist.  Now,  as  Nature  has  ordained  that  infantine  life  shall  be  su]>portcd  on 
liquid  aliment,  and  as,  without  a  digestion  the  body  would  perish,  some  pro- 
Tision  was  necessary  to  meet  this  difficulty,  and  that  provision  was  found  in 
tlio  nature  of  the  liquid  itself,  or  in  other  words,  the  milk.  Tho  process  of 
making  cheese,  or  fresh  curds  and  whey,  is  familiar  to  most  persons ;  but  as  it 
is  necessary  to  the  elucidation  of  our  subject,  wo  will  briefly  repeat  it.  Tho 
internal  membrane,  or  the  lining  coat  of  a  calf's  stomach,  having  been  removed 
from  the  oigan,  is  hung  up,  like  a  bladder,  to  dry ;  when  required,  a  piece  is 
eot  off,  put  in  a  jug,  a  little  warm  water  poured  upon  it,  and  after  a  few  hours 
it  is  fit  for  use ;  the  liquid  so  made  being  called  rennet  A  little  of  this  rennet, 
poured  into  a  basin  of  warm  milk,  at  once  coagulates  the  greater  part,  and 
separates  from  it  a  quantity  of  thin  liquor,  called  vAey.  This  is  precisely  tho 
action  that  takes  place  in  the  infant's  stomach  after  every  supply  from  tho 
breast.  The  cause  is  the  same  in  both  cases,  the  acid  of  the  gastric  juice  in 
the  infant's  stomach  immediately  converting  the  milk  into  a  soft  cheese.  It  is> 
gastrio  juice,  adhering  to  the  calf  s  stomach,  and  drawn  out  by  the  water, 
fonning  rennet,  .that  makes  the  curds  in  the  basin.  The  cheesy  subslanco 
being  a  solid,  at  once  undergoes  the  process  of  digestion,  is  separated  into 
^yU  by  the  bile,  and,  in  a  few  homv,  finds  its  way  to  the  infant's  heart,  to 
become  blood,  and  commence  the  architecture  of  its  little  frame.  This  is  the 
aimple  process  of  a  baby's  digestion : — milk  converted  into  cheese,  cheese  into 
tkyle,  chyle  into  blood,  and  blood  into  flesh,  bone,  and  tegument— how  simplo 
la  the  cause,  but  how  sublime  and  wonderful  are  the  effects ! 

3458.  We  have  described  the  most  important  of  the  three  functions  that 
take  place  in  the  infant's  body— respiration  and  digestion  ;  the  third,  namely, 
eirculatbn,  we  hardly  think  it  necessary  to  enter  on,  not  being  called  for  by 
the  requirements  of  the  nurse  and  mother ;  so  we  shall  omit  its  notice^  o.u.d 
proceed  fi:om  theoretical  to  more  practical  considettkUonB.    CV\\^<!SClQi'«v:a^<^^ 


i^o,  Wb  havo  alread;  doacribed  Om  pLMumum 
child  Tij  tha  ooDtaot  of  air,  which,  tlba  a  iiiimili 
becomss  ondowsd  will)  mice,  and  honldi  its  kdn 
oemioQ  of  crie*.  But  Uunigh  this  ii  the  gananl  i 
(from  oauxB  it  a  unaeccmary  hora  to  Biplain)  tlii 
or  giTO  attcnuica  to  anj  luidibie  louDdi,  or  if  it 
■corcel;  to  bo  diitingmilied  u  hunum  Mcent^  pic 
yet,  to  Uie  new  viiiMr,  Is  Dcithor  a  boon  nor  ft  bitt 
bet,  in  a  state  of  sunpcnded  or  imporfbct  viUIl^,- 
closel;  approiimsting  Uio  ctwdition  of  s  ttiU-birlk, 

1461.  Aa  sooD  ■■  this  atata  of  Uune*  is  diaon 
tamed  on  its  right  udo,  and  tho  whole  loigth  of 
dowDwarda,  rabbod  with  all  Iho  fingn  of  the 
quickly,  without  intermiaiioD,  till  the  quick  action 
but  dectiioity  in  the  part,  and  till  ths-lond  and  si 
thoToughly  expanded  the  lungi^  and  tatiabetorflT 
opcraUon  will  aeldom  require  abore  a  D^lMta  I0  ' 
dcmnDds  a  repetitkn.    If  then  ia  bnndy  at  hand. 
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4463.  ^6  oljeot  in  this  case,  as  in  tho  preriotu  one,  is  to  dilate  the  longs 
M  qidokly  as  possible,  so  that,  by  the  sudden  eifoct  of  a  Tigorons  inspiration, 
the  Talve  may  be  finnly  closed,  and  the  impure  blood,  losing  this  moans  of 
flgreasi,  be  sent  directly  to  the  lungs.  The  same  treatment  la  thcroforo 
neoeasary  as  in  the  previous  case,  with  the  addition,  if  tho  friction  along  the 
•pine  has  fiiiled,  of  a  warm  bath  at  a  temperature  of  about  80%  in  which  the 
<jiild  is  to  be  plimged  up  to  the  neck,  first  cleansiug  the  mouth  and  nostrils  of 
Um  mucus  that  might  interfere  with  the  free  passage  of  air. 

X454.  While  in  the  bath,  the  friction  along  the  spine  is  to  be  continued,  and 
if  the  luDgs  still  remain  unezi>anded,  while  one  penon  retains  the  child  in  an 
iadiBed  position  in  the  water,  another  should  insert  the  pipe  of  a  small  pair  of 
bellows  into  one  nostril,  and  while  the  mouth  is  closed  and  the  other  nostril 
compressed  on  the  pipe  with  the  hand  of  the  aasistant^  the  lungs  are  to  bo 
■lowly  inflated  by  steady  puflEs  of  air  from  tho  bellows,  tho  hand  being  removed 
from  the  mouth  and  nose  after  each  inflation,  and  placed  on  tho  pit  of  tho 
■tomach,  and  by  a  steady  pressure  expelling  it  out  again  by  the  mouth.  Tliis 
is  to  be  continued,  steaiUIy  inflating  and  expoUing  the  air  from  tho 
till,  with  a  sort  of  tremulous  leap.  Nature  takes  up  the  process,  and 
tiM  infimt  begins  to  gasp,  and  finally  to  cry,  at  first  low  and  faint,  but  with  ovoiy 
flngulp  of  air  increasing  in  length  and  strength  of  yolume,  when  it  is  to  bo 
nmored  finom  the  water,  and  instantly  wrapped  (all  but  the  faco  and  mouth) 
Id  a  flasneL  Sometimes,  howoror,  all  these  moans  will  foil  in  efiTecting  on 
ntteranoe  from  the  ohOd,  which  will  lie,  with  livid  lips  and  a  flaccid  body, 
•vwy  Hm  minutes  opening  its  mouth  with  a  short  gasping  pan^  and  then 
■pbdding  into  a  state  of  pulseless  inaction,  lingering  probably  somo  hours, 
tin  the  spasmodic  pantings  growing  further  apart,  it  ceases  to  exist. 

T^/SS'  ^0  time  that  this  state  of  negative  vitality  will  linger  in  tho  framo 
of  an  infent  is  remarkable ;  and  even  when  all  the  previous  operations,  though 
loDff-oontinued,  have  proved  ineffectual,  the  child  will  often  rally  from  tho 
iliBpleBt  of  means — the  application  of  dry  heat.  When  removed  from  the 
batii,  plaoo  three  or  four  hot  bricks  or  tiles  on  the  hearth,  and  lay  the  child, 
tooeely  folded  in  a  flannel,  on  its  bock  along  them,  tnkiug  care  that  there  Is 
but  one  fold  of  flannel  between  the  spine  and  heated  bricks  or  tiles.  When 
nritfaer  of  these  articles  can  bo  procured,  put  a  few  clear  pieces  of  red  dndci* 
in  a  wanning>pan,  and  extend  tho  child  in  tho  same  manner  along  tho  closcil 
Bd.  As  the  heat  gradually  difibses  itself  over  tho  spinal  marrow,  the  child 
that  was  dying,  or  seemingly  dead,  will  frequently  give  a  sudden  and  energetic 
cry,  succeeded  in  another  minute  by  a  long  and  vigorous  penl,  making  up,  in 
volomeand  force,  for  the  previous  delay,  and  instantly  confirming  its  existence 
hj  erery  effort  in  its  nature. 

94/B6,  With  those  two  exceptions, — ^restored  by  tho  means  wo  havo  pointed 
OQfc  to  the  functions  of  lifb, — wo  will  proceed  to  tho  considcr&Uoiv  ot  \.Vv!^  ^\\^ 
■lAXffHZLT  BOBV.    Ben  the  flnt  thing  that  mMta  \a  on  \>iA  VNa«iSci^^^'v 
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inquiry,  and  what  is  often  between  mother  and  norso  not  only  a  Texed  qpm- 
tion,  but  one  of  Tozatious  import,  is  the  erytng  of  the  child  ;  the  mother,  in 
her  natural  anxiety,  maintaining  that  her  infant  mutt  be  ill  to  cause  it  to  ay 
80  much  or  bo  often,  and  the  nurse  innsting^  that  eUl  children  cry,  and  tbt 
nothing  is  the  matter  with  it,  and  that  crying  does  gpood,  and  Ss,  indeed,  ta 
especial  benefit  to  infancy.  The  anxious  and  unfamiliar  mother,  though  not 
convinced  by  these  abstract  sayings  of  the  truth  or  wisdom  of  the  explanatko, 
takes  both  for  granted ;  and,  giving  the  nurse  credit  for  more  knowledge  aod 
experience  on  this  head  than  she  can  have,  contentedly  resigns  hernlf  tothi 
infliction,  as  a  thing  necessary  to  be  endured  for  the  good  of  the  baby,  Vd 
thinking  it,  at  the  same  time,  an  extraordinary  instance  of  the  imperfecUUity 
of  Nature  as  regards  the  human  in£uit ;  ibr  her  mind  wanders  to  what  ibelty 
observed  in  her  childhood  with  puppies  and  kittens,  who,  except  when  nddy 
torn  from  their  nurse,  seldom  give  utterance  to  any  oomplainin^^. 

2467.  We,  midoubtodly,  believe  that  crying,  to  a  oortaln  extent,  is  not  ccif 
conducive  to  health,  but  positively  necessary  to  the  fiill  developmect  tai 
physical  economy  of  the  infant's  being.  But  though  holding  this  opinkn,  «• 
are  far  fipom  bdieving  that  a  child  does  not  very  often  cry  from  pain,  thint, 
want  of  food,  and  attention  to  its  personal  oomfort ;  but  there  is  as  mneh 
difference  in  the  tone  and  expression  of  a  child's  cry  as  in  the  notes  ofia 
adult's  voice ;  and  the  mother's  ear  will  not  be  long  in  diecriminattng  bsUras 
tbo  sharp  peevish  whine  of  irritation  and  fever,  and  the  loader  intennituq; 
cry  that  characterizes  the  want  of  warmth  and  sleep.  All  these  shaJa  d 
expression  in  the  child's  inarticulate  voice  every  nurse  tho%Ud  understand,  asi 
every  mother  will  soon  teach  herself  to  interpret  them  with  an  accuracy  ejoil 
to  language. 

2468.  There  is  no  part  of  a  woman's  duty  to  her  child  that  a  young  mothff 
should  so  soon  make  it  her  business  to  study,  as  the  voioe  of  her  in£mt,  soi 
the  language  conveyed  in  its  cry.  The  study  is  neither  hard  nor  difficult;  t 
close  attention  to  its  tone,  and  the  expression  of  the  baby's  features,  are  tbi 
two  most  important  points  demanding  attention.  The  key  to  both  the  Dotbff 
will  find  in  her  own  heart,  and  the  knowledge  of  her  saocess  in  the  oomftst 
and  smile  of  her  infimt.  We  have  two  reasons — ^both  strong  ones— for  urgoc 
on  mothers  the  imperative  necessity  of  early  making  themselves  acquainted 
with  the  nature  and  wonts  of  their  child  :  the  first,  that  when  left  to  the  eatk* 
responsibility  of  the  baby,  after  the  departure  of  the  nurse,  she  may  be  able 
to  undertake  her  new  duties  with  more  confidence  than  if  left  to  her  ofi 
rosources  and  mother's  instinct,  without  a  clue  to  guide  her  through  thi 
ir.ystories  of  those  calls  that  vibrate  through  every  nerve  of  her  nature ;  tad, 
secondly,  that  she  may  be  able  to  guard  her  child  fipom  the  ne&rious  pn^ 
ticos  of  unprincipled  nurses,  who,  while  calming  the  mother^s  mind  with  ftlM 
statements  as  to  the  character  of  the  baby's  cries,  rather  than  lose  their  re^ 
or  devote  that  Ume  which  would  remove  the  cause  of  Boffering,  tduba^i 
beaind  the  euxtQ\xia,\3DkMa  d«ad\^  'DAx^\ka'«h\ch^  while  atnpefyii^  Natoif  ii^ 
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deep,  insure  for  borsolf  a  night  of  many  unbroken  houn.  Such  nurses  as 
Lave  not  the  hardihood  to  dose  their  infant  charges,  are  often  full  of  other 
schemes  to  still  that  constant  and  reproachful  cry.  The  most  frequent  moans 
employed  for  this  purpose  is  giving  it  something  to  suck,— something  easily 
Lid  from  tlie  mother,— or,  when  that  is  impossible,  under  the  plea  of  keeping 
it  warm,  the  niirso  coTera  it  in  her  lap  with  a  shawl,  and,  under  this  blind, 
surreptitiously  inserts  a  fmger  between  the  parched  lips,  which  possibly  moan 
for  drink  ;  and,  under  this  inhuman  cheat  and  delusion,  the  infant  is  p:\cified, 
till  Nature,  balked  of  its  desires,  drops  into  a  troubled  slec^.  These  are  two 
of  our  reasons  for  impressing  upon  mothurs  the  early,  the  immediaie  necos-^ity 
of  putting  themselves  sympathetically  in  communication  with  their  child,  by 
at  once  learning  its  hidden  language  as  a  delightful  task. 

0469.  We  must  strenuously  warn  all  mothers  on  no  account  to  allow  tho 
nurse  to  sleep  with  the  baby,  never  herself  to  lay  down  with  it  by  her  side 
for  a  night's  rest,  nevor  to  let  it  sleep  in  the  parents*  bed,  and  on  no  account 
keep  it,  longer  than  absolutely  necessary,  confined  in  an  atmcsphere  loaded 
vitb  the  breath  of  many  adults. 

a47a  The  amount  of  oxygen  required  by  an  infant  is  so  large,  and  tho 
quantity  consumed  by  mid-life  and  ago,  and  tho  proportion  of  carbonic  acid 
thrown  off  from  both,  so  considerable,  that  an  infant  breathing  the  same  air 
cannot  possibly  carry  on  its  healthy  existence  while  deriving  its  vitality  from 
■o  corrupted  a  medium.  This  objection,  always  in  force,  is  still  more  objec- 
tionable at  night-time,  when  doors  and  windows  are  closed,  and  amounts  to  a 
condition  of  poison,  when  placed  between  two  adults  in  sleep,  and  shut  in  by 
bed- curtains ;  and  when,  in  addition  to  the  impurities  expired  from  tho  lungs, 
vro  remember,  in  quiescence  and  sleep,  how  large  a  portion  of  mephitic  gas  is 
given  off  from  the  skin. 

04.71.  Mothers,  in  the  fulness  of  their  affoction,  believe  there  is  no  harbour, 
sSoeping  or  awake,  where  thoir  infants  can  be  so  secure  from  all  possible  or 
probable  danger  as  in  thou*  own  arms  ;  yet  wo  should  astound  our  readers  if 
vro  told  them  the  statistical  number  of  infants  who,  in  despite  of  their 
motherly  solicitude  and  love,  are  annually  killed,  unwittingly,  by  such 
parents  themselves,  and  this  from  the  persistency  in  the  practice  we  are  so 
strenuously  condemning.  Tlie  mother  frequently,  on  awaking,  discovers  tlio 
baby's  faco  closely  impacted  between  her  bosom  and  her  arm,  and  its  body 
rigid  and  lifeless;  orelso  so  envcloi)cd  in  the  "head-blanket"  and  supci  in- 
cumbent bedclotlics,  as  to  render  breatliing  a  matter  of  physical  imix>>i.sibiHty. 
In  such  cases  the  jury  in  general  returns  a  verdict  of  '*  Accidentally  ore)  laid  f* 
but  one  of  "  Careless  suffocation  "  would  bo  more  in  accordance  with  truth  and 
justice.  The  only  possible  excuse  that  can  be  urged,  cither  by  niu*sc  or 
mother,  for  this  culpable  practice,  is  the  plea  of  imparting  warmth  to  tho 
infant.  But  this  can  always  bo  effected  by  an  extra  blanket  in  tho  child's 
crib,  or,  if  tho  weather  is  particularly  cold,  by  a  boU\e  ot  \io\.^a.\fet  ca^0v^i^"5s^. 


^ 
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in  flfomel  and  placed  at  tbe  child's  feet ;  wbOe  all  tbe  objactioiia  alredl/ 
urged— as  doriTable  ttom  animal  heat  imparted  bj  actual  ooataet— «ie  entixtlx 
obviated.  There  ia  another  evil  attendinj^  the  deeping^  together  of  the  mother 
and  in£uLt^  whi^  aa  far  as  regards  the  latter,  we  consider  quito  as  fonnidabk^ 
though  not  so  immediate  as  the  others,  and  is  always  followed  hj  more  or  ks 
df  mischief  to  the  mother.  The  evil  ire  now  allude  to  !■  that  moat  iigiiriosi 
practice  of  letting  the  child  mck  after  the  mother  has /al2c»  tuUep,  a  ostaB 
that  naturally  results  firom  the  former,  and  which,  as  we  hare  already  said,  ii 
injurious  to  both  mother  and  chikL  It  is  injuiionstothe  infant  by  allowing  it^ 
without  control,  to  imbibe  to  distension  a  fluid  shiggishly  aecreted  and  deftdBot 
in  those  vital  principles  which  the  want  of  mental  energy,  and  of  the  sjinpe- 
thetio  appeals  of  the  child  on  the  mother,  so  powerfully  i«t>dQoe  on  the  seeratad 
nutriment,  while  the  mother  wakes  in  a  state  of  clammy  exhaustion,  vit& 
giddiness,  dimness  of  sight,  nausea,  loss  of  appetite^  and  a  daU  achiz^  piia 
through  the  back  and  between  the  shoulders.  In  &ot,  she  wakes  langmd  isd 
unrefireshed  firom  her  sleep,  with  febrile  symptoms  and  heoUo  flushes,  esiaed 
by  her  beby  vampire^  who,  while  dragging  from  her  her  health  and  ntati^ 
has  excited  in  itself  a  set  of  symptoms  directly  opposite^  but  fiwqght  with  tte 
same  injurious  consequences — "  functional  derangement." 


THB    MIIiE. 

9473.  As  Nature  has  placed  in  the  bosom  of  the  mother  the  natural  food  of 
her  o£Eipring,  it  most  be  self-evident  to  every  reflectins^  woman,  that  it 
becomes  her  duty  to  study,  as  &r  as  lies  in  her  power,  to  keep  that  reeerroir  of 
nourishment  in  as  pure  and  invigorating  a  condition  as  possible  ;  for  ahe  most 
remember  that  the  quantity  is  no  proof  of  the  quality  01  this  aliment* 

9473.  The  mother,  while  suckling,  as  a  genoral  role,  ahould  avoid  afl 
sedentary  occupations,  take  regular  exercise,  keep  her  mind  as  lively  and 
pleasingly  occupied  as  possible,  especially  by  music  and  singing.  Her  diet 
should  be  light  and  nutritious,  vnth  a  proper  sufficiency  of  animal  food,  sod  of 
that  kind  which  yields 'the  largest  amount  of  nouiishraent ;  and,  unleaaibo 
digestion  is  naturally  strong,  vegetables  and  fhiit  should  form  a  veiy  amaQ 
proportion  of  the  general  dietary,  and  such  preparations  as  broths^  gnM)l», 
arrowroot,  &c.,  still  less.  Tapioca,  or  ground-rice  pudding,  made  with  sercnl 
eggs,  may  bo  taken  freely ;  but  all  slops  and  tldn  potations,  such  as  that 
delusion  called  chicken-broth,  should  be  avoided,  as  yielding  a  very  small 

i  amount  of  nutriment,  and  a  large  proportion  of  flatulence.    AJl  purely  stimu- 

lants should  be  avoided  as  much  as  possible,  especially  spirits,  unless  taken  for 
'  some  special  object>  and  that  medicinally ;  but  as  a  port  of  the  dietary  tbef 

should  be  carefully  shunned.    Lactation  is  always  an  exhausting  prooeai^  sb^ 

'■!f  M  the  child  increases  in  slae  and  strength,  the  drain  npon  the  mother  beeooMi 

groat  and  depteiiBni^   *S^<«(Dk  w«&ft\3G&fi%Ta<wa  even  than  an  abondaaldietii 
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required  to  keep  the  mind  and  body  np  to  a  atandord  aoffidently  healthy  to 
admit  of  a  eonatant  and  nutritioiu  aecroiion  being  performed  without  detri- 
ment to  the  phyiical  integrity  of  the  mother^  or  injoiy  to  the  child  who  im- 
Inbea  it ;  and  as  atfanulanta  are  inadmisiible,  if  not  podtiTely  iDjoriouB,  the 
aobetitttte  required  is  to  be  ibmid  in  malt  liptor.  To  the  ]ady  aooustomed  to 
her  Madeira  and  sherry,  this  may  appear  a  very  Tulgar  potation  for  a  delicato 
young  mother  to  take  instead  of  tho  more  subtle  and  condensed  elegance  of 
wine ;  but  as  we  are  writing  from  experience,  and  with  tho  avowed  object  of 
fanparUng  usefol  &ots  and  beneficial  remedies  to^oor  readen^  we  allow  no 
■odal  distinctions  to  interfere  with  our  legitimate  object. 

0474.  We  have  already  said  that  tho  suckling  mother  should  avoid  stimu- 
famts,  especially  spirituous  ones ;  and  though  something  of  this  sort  is  ab- 
solutely necessary  to  support  her  strength  during  the  exhausting  process,  it 
should  be  rather  of  a  ianie  than  of  a  stimulating  character ;  and  as  all  wines 
contain  a  laige  peroentage  of  brandy,  they  are  on  that  account  less  bene- 
ficial than  the  pure  juice  of  the  fermented  grape  might  be.  But  there  is 
anothfir  consideration  to  be  taken  into  account  on  this  subject ;  the  mother 
has  not  only  to  think  of  herself,  but  also  of  her  infant.  Now  wines,  especially 
port  wine,  very  often — ^indeed,  most  frequentiy— afiect  the  baby's  bowels,  and 
what  might  have  been  grateful  to  the  mother  becomes  thus  a  source  of  pain 
and  irritation  to  the  child  afterwards.  Sherry  is  less  open  to  this  objection 
than  other  wines,  yet  still  it  Tory  frequently  does  influence  the  second  parti- 
cipator, or  the  child  whose  mother  has  taken  it 

3475.  Tho  nine  or  twelve  months  a  woman  usually  suckles  must  be,  to 
some  extent,  to  most  mothers,  a  period  of  privation  and  penance,  and  unless 
•ha  is  deaf  to  the  cries  of  her  baby,  and  insensible  to  its  kicks  and  plunges, 
and  will  not  see  in  such  muscidar  evidences  tho  griping  pains  that  rack 
her  child,  she  will  avoid  every  article  that  can  remotely  affect  the  litUo 
being  who  draws  *M  sustenonoe  from  her.  She  will  see  that  the  babe  is 
aentely  affected  by  aa  that  in  any  way  influences  her,  and  willingly  curtail 
bcr  own  enjoyments,  rather  than  see  her  infant  rendered  feverish,  irritable, 
and  nncomfortabla  As  the  best  tonic,  then,  and  the  most  efHcocious  indirect 
stimulant  that  a  mother  can  take  at  such  times,  there  is  no  potation  equal  to 
p&rtcr  and  stout,  or,  what  is  better  still,  an  equal  part  of  porter  and  stout 
AIo,  except  for  a  few  constitutions,  is  too  subtio  and  too  sweet,  generally 
causing  acidity  or  heartburn,  and  stout  alone  is  too  potent  to  admit  of  a  full 
draughty  from  its  proneness  to  afiect  the  head;  and  quantity,  as  well  as 
moderate  strength,  is  required  to  make  the  draught  effectual ;  the  equal 
mixture,  therefore,  of  stout  and  porter  yields  all  tho  properties  desired  or 
dcrirahlfl  as  a  medicinal  agent  for  this  purpose. 

4476L  Independentiy  of    its  invigorating  infiuence   on   the  constitution, 
pofUr  ixtrii  a  marked  and  tpeeifie  ^cet  on  the  secretion  qf  milt,  -mw*  tjo'irctSnX 
iM  isxiHug  an  abundant  supply  of  that  Jluid  than  aiti|  oOver  aHvO.^  v>>AA.-fti  "(^ 
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range  of  Ike  phytieian'i  art ;  and.  In  cases  of  deficient  quantity,  it  the  most 
ccrtsdn,  speedy,  and  the  healthiest  means  that  can  be  employed  to  insure  a 
quick  and  abundant  flow.  In  cases  whore  malt  liquor  produces  flatulenc7,a 
few  grains  of  the  "carbonate  of  soda"  may  advantageously  be  added  to  eadi 
gloss  immediately  beforo  drinking,  which  will  have  the  efifect  of  neutralizing 
any  acidity  that  may  be  in  the  porter  at  the  time,  and  will  also  prerent  iu 
after-disagreement  with  the  stomach.  The  quantity  to  be  token  must  depead 
upon  the  natural  strength  of  the  mother,  the  age  and  demand  made  bj  thi 
in&nt  on  the  parent,  and  other  causes ;  but  the  amount  should  vary  fiton 
cue  to  two  pints  a  day,  never  taking  less  than  half  a  pint  at  a  time^  whid 
should  be  repeated  three  or  lour  times  a  day. 

2477.  We  havo  said  that  the  period  of  sucklmg  is  a  season  of  pcnanee  to 
the  mother,  but  this  is  not  invariably  the  case ;  and,  as  so  muoh  must  dqwod 
u|X>n  the  natural  strength  of  the  stomach,  and  its  powor  of  assimilating  tH 
kinds  of  food  into  healthy  chyle,  it  is  impossible  to  define  exceptions.  Where 
a  woman  feds  she  can  eat  any  kind  of  food,  without  inoonTenianoe  or  detii- 
menty  she  should  live  during  her  suckling  as  she  did  before ;  bat^  as  a  gcnenl 
rule,  we  are  bound  to  advise  all  mothers  to  abstain  firom  such  artktei  as 
pickles,  fruits,  cucumbers,  and  all  acid  and  slowly  digestible  foods,  unless  thej 
wish  for  restless  nights  and  crying  infeuita. 

347S.  As  regards  exercise  and  amusement^  we  would  cttiainly  neitbs 
prohibit  a  mother's  dancing,  going  to  a  theatre,  nor  oven  from  attending  to 
assembly.  The  first,  however,  is  the  best  indoor  recreation  she^an  take,  ssd 
a  young  mother  will  do  well  to  often  amuse  herself  in  the  nursery  with  tlv 
most  excellent  means  of  healthful  circulation.  The  only  precaaticm  utnuMmrj 
is  to  avoid  letting  the  child  suck  the  milk  that  has  lain  long  in  the  bresiti  a 
is  heated  by  excessive  action. 

3479.  ^^ory  mother  who  can,  should  be  provided  with  a  breast-pomp^  a 
glass  tube,  to  draw  off  the  superabundance  that  has  boon  accumulating  ia 
her  absence  from  the  child,  or  tho  first  gush  oxcitod  by  undue  exertion :  the 
subsequent  supply  of  milk  will  be  secreted  under  tho  invigorating  influcooec^ 
a  previous  hoalUiy  stimulus. 

948a  As  the  first  milk  that  is  secreted  contains  a  large  amount  of  the  saSae 
elements,  and  is  thin  and  innutritions,  it  is  most  admirably  adapted  lor  tk 
purpose  Nature  designed  it  to  fiilfil,— that  of  an  aperient ;  but  whidi,  os* 
fortunately,  it  is  seldom  permitted,  in  our  artificial  mode  of  liriog,  (0 
perrorm. 

9481.  So  opposed  are  we  to  the  objectionable  plan  of  plhysiokSng  nsv^Nri 
children,  that,  unless  for  positive  iUness,  we  would  mooh  rather  tMm  tbt 
medicine  should  be  adminUtered  ikrovgk  the  mother  for  the  fini  ei^  or  t« 
weeks  of  ita  ex^itaaoA.  "Y^iYik  ^c^siOkss^,  ^\iVsh  few  mothen  win  ol^eot  t^  ^ 
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easilj  effected  by  the  parent,  when  such  a  ooune  is  necessary  for  the  child, 
taking  either  a  dose  of  castor-oil,  half  an  ounce  of  tasteless  salts  (the  phos- 
phate of  soda),  one  or  two  teaspoonfuls  of  magneeiay  a  dose  of  lenitive 
electuary,  manna,  or  any  mild  and  simple  aperient^  which,  almost  before  it 
ean  haTe  taken  effect  on  horself,  will  exhibit  its  action  on  her  child. 

9489.  One  of  the  most  common  errors  that  mothers  fiill  into  while  suckliDg^ 
their  children,  is  that  of  fimcying  they  are  always  hungry,  and  consequently 
overfeeding  them ;  and  with  this,  the  great  mistake  of  applying  the  child  to 
the  breast  on  every  occasion  of  its  crying,  without  investigating  the  causo 
of  its  complaint,  and,  under  the  belief  that  it  wants  food,  putting  the  nipple 
into  its  crying  mouth,  until  the  infant  turns  in  revtdsion  and  petulance  from 
what  it  should  accept  with  eagerness  and  joy.  At  such  times;,  a  few  teaspoon- 
ink  of  water,  slightly  chilled,  will  often  instantly  pacify  a  crying  and  restless 
child,  who  has  turned  in  loathing  from  the  offered  breast ;  or,  after  imbibing 
a  fow  drops,  and  finding  it  not  what  nature  craved,  throws  back  its  head  in 
disgust,  and  cries  more  petulantly  than  before.  In  such  a  case  as  this,  the 
yaaag  mother,  grieved  at  her  baby's  rejection  of  the  tempting  present,  and 
distreesed  at  its  cries,  and  in  terror  of  some  injury,  over  and  over  ransacks  its 
okythes,  believing  some  insecure  pin  can  alone  be  the  cause  of  such  sharp  com- 
plaining, an  accident  that,  from  her  own  care  in  dressing,  however,  is  seldom 
or  ever  the  casa 

948^  These  abrupt  cries  of  the  child,  if  they  do  not  proceed  from  thirst, 
vhlch  a  little  water  will  relieve,  not  unfrequently  occur  from  some  unequal 
immine,  a  fold  or  twist  in  the  "roller,"  or  some  constriction  round  the  tender 
body.  If  this  is  suspected,  the  mother  must  not  be  content  with  merely 
daffkening  the  strings ;  the  child  should  be  undressed,  and  the  creases  and 
toUdM  of  the  hot  skin,  especially  those  about  the  thighs  and  groins,  examined, 
to  see  that  no  powder  has  caked,  and,  becoming  hard,  irritated  the  parts. 
The  violet  powder  should  bo  dusted  freely  over  all,  to  cool  the  skin,  and  every- 
thing put  on  fresh  and  smooth.  If  such  precautions  have  not  afforded  relief, 
andy  in  addition  to  the  crying,  the  child  plunges  or  draws  up  its  legs,  the 
mother  may  be  assured  some  cause  of  irritation  exists  in  the  stomach  or 
bowels^— either  acidity  in  the  latter  or  distension  firom  overfeeding  in  the 
former ;  but,  fhnn  whichever  causey  the  child  should  be  "opened"  before  the 
llre^  and  a  heated  napkin  applied  all  over  tho  abdomen,  the  infJEmt  being 
ooeasionally  elevated  to  a  sitting  position,  and  while  gently  jolted  on  the 
knee,  the  back  should  be  lightly  patted  with  the  hand. 

0484.  Should  tho  mother  have  any  reason  to  apprehend  that  the  eaute  of 
inooiivenienoe  proceeds  from  the  bladder— a  not  unfrequent  source  of  pain, — 
tlM  napkin  is  to  be  dipped  in^hot  water,  squeezed  out,  and  immediately  applied 
•fer  tho  part,  and  repeated  every  eight  or  ten  minutes,  for  several  times  in 
■ncesssion,  either  till  the  natural  relief  is  afforded,  or  a  cessatioxvoC  \^Ssi^;S^^% 
of  itf  difoontinoaDOii    The  pain  that  young  InfaaXA  o^^/va.  v9SSffic«  %s^  ''^^^ 
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cryiDgtliat  reeoltsfirom  it>  ifly  as  we  haTO  alreadj  odd,  fineqnontly  ctned  ly 
the  mother  inconsidentely  overfeeding  her  oluld,  and  is  prodneed  bj  the  ptia 
of  disten^D,  and  the  mechanical  pressure  of  a  larger  quantity  of  fluid  ia  tiie 
■iomach  than  the  gastrte  juioe  oanoonTert  into  ebeesa  and  di^pBafc 

0485.  Some  children  are  stronger  in  the  endnring  power  of  tlie  stomadi 
dian  others,  and  get  rid  of  the  exoeas  by  Tomiting,  coneloding  enwy  pnom 
of  snekling  by  an  emission  of  milk  and  cord.  Such  ohildren  are  eaDed  hy 
nurses  "thriving  children ;"  and  generally  they  are  so^  simply  becatae  tiieir 
digestion  is  good,  and  they  have  the  power  of  espeUing  with  impmity  thai 
floperabandanoe  of  aliment  which  in  othenis  a  sooreeof  diatmiaoit,  flatiiliaw, 
aadpain. 

1486.  The  length  of  time  an  infant  shonld  be  suckled  mmfc  depsod  moA 
00  the  health  and  strength  of  the  child,  and  the  health  of  th«  mother,  ad 
the  qosntity  and  qoality  of  her  milk ;  though,  when  all  ctreamslanees  are 
ikvourable,  it  should  never  be  leas  than  ninet  nor  taaotodJiJUtm  months ;  bd 
perhaps  the  true  time  will  be  found  in  the  medimn  between  both.  Bui  of 
this  we  may  be  sure,  that  Nature  nevor*ordainod  a  child  to  live  on  netift 
after  having  endowed  it  with  teeth  to  bite  and  to  grind ;  and  ^'»***J»'"g  is  non 
oat  of  place  and  unseemly  than  to  hear  a  ohild»  with  a  set  of  twenty  taitk, 
ask  for  "the  breast" 

9487.  The  praotioe  of  protracted  wet-nur^g  is  faurtftil  to  the  mother,  hj 
keeping  up  an  uncalled-for,  and,  after  the  proper  time^  an  mihealthy  drain  os 
her  system,  while  the  child  either  derives  no  benefit  fiom  what  it  no  ksfet 
requires,  or  it  produces  a  positive  injury  on  its  oonstitntion.  After  tlw 
period  when  Nature  has*  ordained  the  chQd  shall  live  by  other  meaaa^  tlw 
secretion  of  milk  beoomes  thin  and  deteriorated,  showing  in  the  flabbj  tab 
and  puny  features  of  the  child  both  its  loss  of  nutritioiis  properties  tad  the 
want  of  more  stimulating  alimont 

9488.  Though  we  have  said  that  twelve  months  is  about  the  medium  tin 
a  baby  should  be  suckled,  we  by  no  means  wish  to  imi^  that  a  efaSd  should 
be  fed  exclusively  on  milk  for  its  first  year ;  quite  the  reverse ;  the  infint  eas 
hardly  be  too  soon  mado  independent  of  the  mother.  Thus,  should  Btam 
aaaail  her,  her  milk  fiiil,  or  any  domestic  cause  abruptly  out  off  the  natonl 
supply,  the  child  having  been  annealed  to  an  artificial  diet,  its  lifb  migU  be 
safedy  carried  on  without  seeking  for  a  wet-nurse^  and  without  the  afightaat 
danger  to  its  systenL 

1489.  The  advantage  to  the  mother  of  early  aocusUmdng  the  6bM  to  srti- 
ileial  food  is  asoonsiderable to  herself  as  beneficial  to  her  infont;  the  daBSsd 
on  her  physical  strength  hi  the  first  instance  will  be  less  setere  and  sahaastiBgf 
tiMdhild  wiU  sLee^^  kmger  <m  alessrapidly  digestible  aliaMB^  asd jirid  *• 
boUi  more  qijk/tiil|^\a««A^3u^iMlQb»t'^^\f^x^^     BMrigrte  fs  Ml  iv 
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badness  or  pleasore,  another  means  of  snstenanoe  being  at  hand  till  her 
rotum.  Besides  these  advantagea,  by  a  jadicioiB  Uendlog  of  the  two  systems 
of  feeding,  the  infiwt  will  acquire  greater  constitational  strength,  so  that^  if 
attacked  by  uckness  or  disease,  it  will  have  a  much  greater  chance  of  xe* 
eisting  its  virulence  than  if  dependent  alone  on  the  mother,  whose  milk, 
affected  by  fatigue  and  the  natural  anxiety  of  the  parent  for  her  oaring.  Is 
at  such  a  time  neither  good  in  its  properties  nor  likely  to  be  beneficial  to 
the  patient. 

7400.  AH  that  we  have  further  to  say  on  sackling  is  an  advioe  to  mothers, 
that  if  they  wish  to  keep  a  sound  and  unohapped  nipple,  and  possibly  avoid 
what  is  called  a  "broken  breast,"  never  to  put  it  up  with  a  wet  nipple,  but 
always  to  have  a  soft  handkerchief  in  readiness,  and  the  moment  that 
delicate  part  is  drawn  from  the  child's  mouth,  to  dry  it  carefhlly  of  the  milk 
and  saliva  that  moisten  it ;  and^  further,  to  make  a  practice  of  suckling  Iron 
each  breast  alternately. 

Dress  and  Dresstng*  Washing^  Ao. 

3491.  As  respects  the  dress  and  dressing  of  a  new-bom  infant^  or  of  a 
child  in  arms,  during  any  stage  of  its  nurdng,  there  are  few  women  who 
win  require  ns  to  give  them  guidance  or  directions  for  their  instruction ;  and 
though  a  few  hints  on  the  subject  may  not  be  out  of  place  here,  yet  most 
women  intuitively  "take  to  a  baby,"  and,  with  a  small  amount  of  ezperienoej 
are  able  to  perform  all  the  little  offices  necessary  to  its  comfort  and  cleanliness 
with  ease  and  completeness.  Wo  shall,  therefore,  on  this  delicate  subject  hold 
our  peace ;  and  only,  from  afiir,  hint  "  at  what  we  would,**  leaving  our  sugges- 
tions to  be  approved  or  rejected,  according  as  they  chime  with  the  judgment 
and  the  apprehension  of  our  motherly  readers. 

0491.  In  these  days  of  intelligence,  there  are  fiow  ladies  who  have  not,  in 
all  probability,  seen  the  manner  in  which  the  Indian  squaw,  the  aborigines  of 
Polynesia,  and  even  the  Lapp  and  Esquimaux,  strap  down  their  baby  on  a 
board,  and  by  moans  of  a  loop  suspend  it  to  the  bough  of  a  tree,  hang  it  up 
to  the  rafters  of  the  hut^  or  on  travel,  dangle  it  on  their  backs,  outside  the 
domestic  implements,  which,  as  the  slave  of  her  master,  man,  the  wronged 
but  uncomplaining  woman  carries,  in  order  that  her  lord  may  march  in 
unhampered  freedom.  Cruel  and  confining  as  this  system  of  "backboard  ** 
dressing  may  seem  to  our  modem  notions  of  freedom  and  exercise,  it  is 
positivoly  loss  irksome,  less  confining,  and  infinitely  less  prejudicial  to  health, 
than  the  mummying  of  children  by  our  grandmothers  a  hundred,  ay,  fifty 
years  ago :  for  what  with  chin-stays,  back-stays,  body-stays,  forehead-cloths, 
rollers,  bondages,  ko,,  an  infant  had  as  many  girths  and  strings,  to  keep  head], 
limbs,  and  body  in  one  exact  position,  as  a  ship  has  halyards. 

9493.  Much  of  this— indeed  we  may  say  all-'has  been  abolished  ;  Vs&iftiiSSL^3«^ 


ana  droaain^  ooing  DUtaa^  h  «iui  me  ooui^  k  i 
by  the  dan-dling  manner  in  which  i^  is  perfonii 
nsoil,  and  tho  porpottut  changa  of  poaitioD  ol 
plicated  clothing',  rondcrod  an  operation  of  pea 
VTb,  therefore,  ontnub  nil  mothcis  to  re  jnrd  th 
■tudy  to  tlie  ntmrnt,  umplicitj  in  ilrcss,  aod  di 

9495,  Children  do  net  to  much  cry  from  tho  1 
euuodbythefttqaentchanf^ofpoaitioQ  inwbi 
of  times  the;  are  tmnod  on  their  Ikco,  on  thair 
tnoaipulationi  dmnniided  by  tho  moltipliciljr  < 
Bud  caretiilly  ndjuitod  on  their  bodies.  What 
ail  or  SQTen  itond  qniot  vhilo  sbe  nai  corilng 
n%htl]r  b.is  she  not  to  reprove  her  for  not  atai 
It  is  ths  same  with  tho  nncenedous  infant,  • 
fibout,  and  who  hu  no  aooncr  grovn  reconciled 
ruluctanUy  inlD  anotber.  It  ii  trno,  in  ono  ioi' 
to  guide  it,  and  In  tho  other  not ;  but  the  mM 
resent  ceercion,  and  a  child  cannot  bo  too  litUe 

441)6.  On  thii  aecomit  alooa,  nod,  for  tbo 
comfort  out  of  the  qaestion,  vc  beg  motbors  to 
tnncb  as  possible ;  and  not  only  to  put  on  as  111 
but  to  make  that  as  simple  in  iticontriTuioeai 
of;  to  avoid  bdly-hands,  rollen,  girthi,  nod  I 
conSne  tho  nataral  expansion  of  the  digcatiro  c 
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readers  to  undontand  us  perfectly  on  this  hood ;  all  we  desire  to  prove  is 
the  fiict  that  a  child  can  ho  brought  up  as  well  on  a  spoon  dietary  as  the  best 
example  to  bo  found  of  those  reared  on  the  breast ;  having  more  strength,  in- 
deed, from  the  more  nutritious  food  on  which  it  lives.  It  will  be  thus  less  liable 
to  in£9ctious  diseases,  and  more  capable  of  resisting  the  virulence  of  any  danger 
that  may  attack  it ;  and  without  in  any  way  depreciating  the  nutriment  of  its 
natural  food,  wo  wish  to  impress  on  the  mother's  mind  that  there  are  many 
cases  of  infantine  debility  which  might  eventuate  in  rickets,  curvature  of  the 
■pine,  or  mescntorio  disease,  where  the  addition  to,  or  total  substitution  of, 
on  artificial  and  more  stimulating  aliment^  would  not  only  give  tone  and 
strength  to  the  constitution,  but  at  the  same  time  render  the  employment  of 
mechanical  means  totally  unnecessary.  And,  finally,  though  wo  would  never 
—where  the  mother  had  the  strength  to  suckle  her  child—supersede  the  breast, 
we  would  insist  on  making  it  a  rule  to  accustom  the  child  ns  early  as  possible 
to  the  use  of  an  artificial  diet,  not  only  that  it  may  acquire  more  vigour  to 
help  it  over  the  ills  of  childhood,  but  that,  in  the  absence  of  the  mother,  it 
might  not  miss  the  maternal  sustenance  ;  and  also  for  the  parent's  sake,  that, 
■hould  the  milk,  from  any  cause,  become  vitiated,  or  suddenly  cease,  the  child 
can  be  made  over  to  the.  bottle *and  the  spoon  without  the  slightest  appre- 
hensKMi  of  hurtful  consequenoes. 

3498.  To  those  persons  unacquainted  with  the  system,  or  who  may  havo 
been  erroneously  informed  on  the  matter,  the  rearing  of  a  child  by  hand  may 
•ocm  surrounded  by  innumerable  difficulties,  and  a  largo  amount  of  personal 
trouble  and  anxiety  to  the  nurse  or  mother  who  undertakes  tho  duty.  This, 
however,  is  a  fallacy  in  every  respect,  except  as  regards  the  fact  of  preparing 
the  food ;  but  even  this  extra  amount  of  work,  by  adopting  the  course  we 
•hall  lay  down,  may  be  reduced  to  a  very  small  sum  of  inconvenience ;  and  as 
respects  anxiety,  the  only  thing  calling  for  care  is  the  display  of  judgment  in 
the  preparation  of  the  food.  The  articles  required  for  tho  purpose  of  feeding 
an  infant  are  a  night-lamp,  with  its  pan  and  lid,  to  keep  the  food  warm ;  a 
nunnng-bottle,  with  a  prepared  teat ;  and  a  small  pap  saucepan,  for  use  by  day. 
Of  the  lamp  we  need  hardly  speak,  most  mothers  being  aoqiuiinted  with  its 
operation :  but  to  those  to  whom  it  is  unknown  we  may  observe,  that  tho 
flame  firom  the  floating  rushlight  heats  the  water  in  the  reservoir  above,  in 
which  the  covered  pan  that  eontidns  the  food  floats,  keeping  it  at  such  a  heat 
thei^  when  thinned  by  milk,  it  will  be  of  a  temperature  suitable  for  immediate 
use.  Though  many  Jdnds  of  nursing-bottles  have  been  lately  invented,  and 
■ome  mounted  with  India-rubber  nipples,  the  common  glass  bottle,  with  the 
calTs-teat,  is  equal  in  cleanliness  and  utility  to  any ;  besides,  the  nipple  put 
into  the  child's  mouth  is  so  white  and  natural  in  appearance,  that  no  child 
taken  from  the  bi*cast  will  refuse  it.  The  black  artificial  ones  of  caoutcnouo 
er  gutta-percha  are  unnatural.  The  prepared  teats  can  be  obtained  at  any 
chemist's,  and  as  they  are  kept  in  spirits,  they  will  require  a  little  soaking 
in  warm  water,  and  gentle  washing,  before  being  tied  securely,  b^  vcvt^naDc^  ^ 
flneiviiM^  roundtheneokof  the  bottle,  just  8ufhd«nt\>Q\tvc^\Q>ttvcv^^ 
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thA  child  to  grasp  freely  5n  its  Upt ;  fiirifleft  tlia  fUQ  length,  or  oferkog^ 
it  will  be  drawn  too  fiur  into  the  mouth,  and  pooribly  make  the  infimt  heave. 
When  once  properly  adjusted,  the  nipple  need  nerer  be  removed  till  rqilae«d 
by  a  new  one,  which  will  hardly  be  neoesaary  oftener  than  onoe  a  fortaig^ 
though  with  care  one  will  last  for  sereral  weeks.  The  nurnng-bottk  ihoBU 
be  thoroughly  washed  and  cleaned  every  day,  and  always  rinsed  out  befanaiid 
after  using  it,  the  warm  water  being  squeesed  through  the  nipi^  to  wash  oei 
•oy  particles  of  food  that  might  lodge  in  the  aperture,  and  become  sour.  Tbe 
teat  can  always  bo  kept  white  and  soft  by  turning  the  end  of  the  bottle,  wbs 
not  in  use,  into  a  narrow  jug  containing  water,  taking  care  to  dry  it  fint,  tad 
then  to  warm  it  by  drawing  the  food  through  bc^re  putthig  it  into  ^ 
diild's  mouth. 

Foody  and  its  Preparation* 

1499.  The  articles  generally  employed  as  food  for  infiuits  oomsist  of  arrofv 
root,  broad,  flour,  baked  flour,  prepared  groats,  farinnceons  food,  Haeaatr 
powder,  biscuits,  tops-and-bottoms,  and  semolina,  or  manna  croup,  at  it  a 
otherwise  called,  which,  like  tapioca,  is  the  prepared  pith  of  certain  TcgeUiMe 
substances.  Of  this  list  the  least  efficdBious,  though,  perhaps,  the  DSt 
believed  in,  is  arrowroot,  which  only  as  a  mere  agent,  for  ohaogo,  and  thai 
only  for  a  very  short  time,  should  ever  be  employed  as  a  means  of  diet  u 
infiuicy  or  childhood  It  is  a  thin,  flatulent,  and  innatritioos  food,  and  io- 
capable  of  supporting  infantine  lifo  with  eoeigy.  Bread,  though  the  univoail 
rigime  with  the  labouring  poor,  where  the  infont's  stomach  and  digeriiw 
powers  are  a  reflex,  in  miniature,  of  the  father's,  should  nerer  be  gtrea  to  0 
in&nt  under  throe  months,  and,  even  then,  however  finely  beaten  sp  fld 
smoothly  made,  is  a  very  questionable  diet.  Flour,  when  well  boOed,  tkss^ 
infinitely  better  than  arrowroot,  is  still  only  a  kind  of  formeiitaUve  paste,  tkit 
counteracts  its  own  good  by  after-acidity  and  flatulenee. 

150a  Baked  flour,  when  cookod  into  a  pale  brown  mass,  and  finely  powdffsd, 
makes  a  for  superior  food  to  the  others,  and  may  be  considersd  as  a  tw? 
usofol  diet,  especially  for  a  change.  Prepared  groats  may  be  rliifd  viti 
arrowroot  and  raw  flour,  as  being  innutiitious.  The  artides  that  now  fcCov 
in  our  list  are  all  good,  and  sudi  as  we  could,  with  oonscienoe  and  mktj. 
trust  to  for  the  health  and  development  of  any  diild  whatever. 

3501.  We  may  observe  in  this  place,  that  an  eonaskmal  change  in  the 
character  of  the  food  is  highly  desirable,  both  as  regards  the  health  and  b«dk 
of  the  child ;  and  though  the  inteimptioa  iriiioukl  oal  j  last  for  a  day,  tb# 
change  will  be  advantageous.  • 

9509.  The  packeti  sold  ss  farinaeeous  food  ars  imqnsstlanahly  the  bi* 
aliment  that  can  be  given  from  the  first  to  a  baby,  and  my  be  ooatissii 
with  the  exception  of  an  occasianal  change,  withoot  altsnftkn  of  thsflii*' 
riiOftUI  U»  daLd>  ^litiys  \ft  \aka  ^  tegilMr msais  <rf  woitMlmi  inMI^ 
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food.  Some  in£mta  are  m  oomUtutad  as  to  reqoire  a  fineqaoit  and  total 
change  in  their  lystem  of  liTing,  naeining  to  tfarive  for  a  certain  time  on  anjr 
food  given  to  them,  but  if  perBevered  in  too  kmg^  declining  in  balk  and 
appearance  as  rapidly  as  they  bad  previously  progressed.  In  soch  cases  the 
food  should  be  immediately  ohangedy  and  when  that  which  appeared  to  agree 
best  with  the  child  is  xesamed.  It  should  be  altered  in  its  quality,  and  per- 
hxpM  in  its  oonsistencj.  • 

3503.  For  the  farinaceous  food  there  are  directions  ^th  each  packet,  con- 
taining instructions  for  the  making ;  but,  whatever  the  food  employed  is, 
enough  should  be  made  at  once  to  last  the  day[and  night ;  at  firsts  about  a  pint 
basinful,  but,  as  the  child  advances^  a  quart  will  hardly  be  too  much.  In  all 
cases,  let  the  food  boil  a  sufficient  time,  constantly  stirring,  and  taking  every 
precaution  that  it  does  not  get  burnt,  in  which  case  it  is  on  no  account  to  be 
used. 

3504.  The  food  should  always  be  made  with  water,  the  whole  sweetened  at 
once,  and  of  such  a  consistency  that,  when  poured  out,  and  it  has  had  time  to 
cool,  it  will  cut  with  the  firmness  of  a  pudding  or  costard.  One  or  two 
spoonfuls  are  to  bo  put  into  the  pap  saucepan  and  stood  on  the  hob  tiU  the 
heat  has  softened  it,  when  enough  milk  is  to  be  added,  and  carefully  mixed 
with  the  food,  till  the  whole  has  the  oonsiBtency  of  ordinary  cream ;  it  is  then 
to  be  poured  into  the  nursing-bottle^  and  the  food  having  been  drawn  through 
to  warm  the  nipple^  it  is  to  be  placed  in  the  child's  mouth.  For  the  first 
month  or  more^  half  a  botUeful  will  be  quite  enough  to  give  the  infant  at  one 
time ;  but,  as  the  child  grows^  it  will  be  necessary  not  only  to  increase  the 
q[aantdty  given  at  each  time,  but  also  gradually  to  make  its  food  more  con- 
sistent^ and,  after  the  third  month,  to  add  an  egg  to  every  pint  basin  of  food 
made.  At  night  the  mother  puis  the  fbod  into  the  covered  pan  of  her  lamp, 
instead  of  the  saucepan— that  is,  enough  for  one  supply,  and,  having  lighted 
the  rush,  she  will  find,  on  the  waking  of  her  child,  the  food  sufficiently  hot  to 
bear  the  cooling  addition  of  the  milk.  But,  whether  night  ot  day,  the  same 
food  should  never  be  heated  twioe,  and  what  the  child  leaves  should  be  thrown 
away. 

9505.  The  biscuit  powder  is  used  in  the  same  manner  as  the  farinaceous 
food,  and  both  prepared  muQh  after  the  foshion  of  making  starch.  But  when 
tops-and-bottoms,  or  the  whole  biscuit,  are  employed,  they  re4uire  soaking  in 
cold  water  for  some  time  previous  to  boiling.  The  biscuit  or  biscuits  are  then 
to  be  slowly  boiled  in  as  much  water  as  will,  when  thoroughly  soft,  allow  of  their 
being  beaten  by  a  three-pronged  fork  into  a  fine,  smooth,  and  even  pulp,  and 
which,  when  poured  into  a  basin  and  become  cold,  will  out  out  like  a  custard. 
If  two  large  biscuits  have  been  so  treated,  and  the  child  is  six  or  seven  months 
old,  beat  up  two  eggs,  sufficient  siigar  to  properly  sweeten  it,  and  about  a  pint 
of  skim  milk.  Pour  this  on  the  beaten  biacoit  in  the  sanoepan,  stiniiig  con- 
stantly ;  boil  for  about  five  minutei^  poor  into  a  basin,  and  ass^  wteiodd^  ia 
the  same  manner  as  the  otksr. 

8X2 
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9506.  This  makofl  an  admirable  food,  at  once  nntritioaB  and  BtrengtbeniDf^ 
When  tops-and-bottoms  or  rusks  are  used,  the  qnantity  of  the  egg  may  bt 
reduced,  or  altogether  omitted. 

2507.  Semolina,  or  manna  croup,  being  in  little  hard  grains,  like  a  tm 
millet-seed,  must  be  boiled  for  some  time^  and  the  milk,  sugar,  and  egg  added 
to  it  on  the  fire,  and  boiled  for  a  few  minutes  longer,  and,  when  odd,  used  ss 
the  other  preparations. 

2508.  Many  persons  entertain  a  belief  that  cow's  milk  is  hurtful  to  in&o^ 
and,  consequently,  refrain  from  giving  it ;  but  this  is  a  Tery  great  mistike,  fcr 
both  sugar  and  milk  should  form  a  laige  portion  of  ereiy  moal  an  in£Bt 
takes. 


TEETHHTG   AND    CONVXTIiSIONS. 

Tits,  &o.,  the  oonsequence  of  Dentition,  and  how  to  be  treated.* 

The  number  and  order  of  the  Teeth,  and  nuuoner  in  which 

they  are  out.— First  and  Seoond  Set. 


9509.  About  three  months  after  birth,  the  infimt's  troubles  maybe 
begin  ;  teeth  commence  forming  in  the  gums,  causing  pain  and  irritatioDis 
the  mouth,  and  which,  but  for  the  saliya  it  causes  to  flow  so  abundistlj, 
would  be  attended  with  yery  serious  consequences.  At  the  same  time  tkt 
mother  frequently  relaxes  in  the  punctuality  of  the  regimen  imposed  00  hr, 
and,  taking  some  unusual  or  different  food,  excites  diarrhoea  or  imtatioD  is 
her  child's  stomach,  which  not  unfirequently  results  in  a  rash  on  the  ikiB,  or 
slight  febrile  symptoms,  which,  if  not  subdued  in  their  outstst^  saperiDdaea 
some  more  serious  form  of  infantine  disease.  But,  as  a  general  rule^  the  tcslk 
are  the  primary  cause  of  much  of  the  child's  sufierings,  in  oonsequence  of  tte 
state  of  nervous  and  functional  irritation  into  which  the  system  is  throws  by 
their  formation  and  progress  out  of  the  jaw  and  through  the  gums.  We 
propose  banning  this  branch  of  our  subject  with  that  most  fisrtile  sooreeoC 
an  infimt's  suffering— 

Teething. 

3510.  That  this  subject  may  be  better  understood  by  the  nurse  and  mottei 
and  the  reason  of  the  constitutional  disturbance  that,  to  a  greater  or  less  degisi^ 
is  experienced  by  all  in&nts,  may  be  made  intelligible  to  those  who  havt  tte 
care  of  children,  we  shall  commence  by  giving  a  brief  account  of  the  fomstka 
of  the  teeth,  the  age  at  which  they  appear  in  the  mouth,  and  the  ordarii 
which  they  pierce  the  gums.  The  oigans  of  mastication  in  the  adult  cooaik 
of  32  distinct  teeth,  16  m  either  jaw ;  being,  in  &ot,  a  double  aet  The  tuft 
are  divided  into  4  incisors,  2  canine,  4  first  and  seoond  grindersi,  and  6  mehBi 
hat  in  childhood  the  complement  or  first  set  consists  of  only  twenty,  and  thfl* 
only  make  \hfi&x  tc^f^aaxisbM  «a  ^^  ^Rn5S«s<(RBMQt  of  the  teme  imffiTi^  Iki 
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toquirement  of  a  different  kind  of  food  for  the  support  of  the  system.  At  birth 
some  of  the  first-cut  teeth  are  found  in  the  cavities  of  the  jaw,  in  a  very  small  and 
rudimentary  form ;  but  this  is  by  no  pseans  universal.  About  the  third  month, 
the  jaws,  which  are  hollow  and  divided  into  separate  cells,  begin  to  expand, 
making  room  for  the  slowly  developing  teeth,  which,  arranged  for  beauty  and 
economy  of  space  lengthwise,  gradually  turn  their  tops  upwards,  pioi*oing  the 
gun  by  their  edges,  which,  being  sharp,  assist  in  cutting  a  passage  through 
tJbte  soft  parts.  There  is  no  particular  period  at  which  children  cut  their  teeth, 
some  being  remarkably  early,  and  others  equally  late.  The  earliest  ago  that 
we  have  ever  ourselves  known  as  a  reliable  &ct  was,  tix  weeh.  Such  peculiari- 
ties  are  generally  hereditary,  and,  as  in  this  case,  common  to  a  whole  fiunOy. 
The  two  extremes  are  probably  represented  by  six  and  sixteen  months.  Pain 
and  drivelling  are  the  usual,  but  by  no  means  the  general,  indications  of 
teething. 

95 1 1.  About  the  sixth  month  the  gums  become  tense  and  swollen,  presenting 
a  red,  shiny  appearance,  while  the  salivary  glands  pour  out  an  unusual  quantity 
of  saUva.  After  a  time,  a  white  line  or  round  spot  is  obsen'ed  on  the  top  of 
one  part  of  the  gums,  and  the  sharp  edge  of  the  tooth  may  be  felt  beneath  if 
the  finger  is  gently  pressed  on  the  part.  Through  these  whito  spots  the  teeth 
burst  their  way  in  the  following  order  :^> 

9511.  Two  incisors  in  the  lower  jaw  are  first  cut,  though,  in  general,  some 
weeks  elapse  between  the  appearance  of  the  first  and  the  advent  of  the  second. 
The  next  teeth  cut  are  the  four  incisors  of  the  upper  jaw.  The  next  in  order 
•re  the  remaining  two  incisors  of  the  bottom,  one  on  each  side,  then  two  top 
and  two  bottom  on  each  side,  but  not  joining  the  incisors ;  and  lastly,  about 
the  eighteenth  or  twentieth  month,  the  four  eye  teeth,  filling  up  the  space 
left  between  the  side  teeth  and  the  incisors ;  thus  completing  the  infant's  sot 
of  sixteen.  Sometimes  at  the  same  period,  but  more  frequently  some  months 
later,  four  more  double  teeth  slowly  moke  their  appearance,  one  on  each  side 
of  each  jaw,  completing  the  entire  series  of  the  child's  first  set  of  twenty  teeth. 
It  is  asserted  that  a  child,  while  cutting  its  tooth,  should  either  dribble  exces- 
sively, vomit  after  every  meal,  or  be  greatly  relaxed.  Though  one  or  other,  or 
aU  of  these  at  once,  may  attend  a  case  of  teething,  it  by  no  means  follows  that 
any  one  of  them  should  accompany  this  process  of  nature,  though  there  can 
bo  no  doubt  that  where  the  pain  consequent  on  the  unyielding  state  of  the 
gams,  and  the  firmness  of  the  skin  that  covers  the  tooth,  is  severe,  a  copious 
discharge  of  saliva  acts  beneficially  in  saving  the  head,  and  also  in  guarding 
the  child  from  those  dangerous  attacks  of  fits  to  which  many  children  in  their 
tsetliing  are  liable. 

1513.  The  Symptoms  that  generally  indicate  the  cutting  of  teeth,  in  addition 
10  the  inflamed  and  swollen  stato>of  the  gums,  and  increased  flow  of  saliva,  are 
the  restless  and  peevish  state  of  the  child,  the  hands  being  thru&^m\.c^'Oc^^ 
■Kmth,  and  the  evident  pleasure  imparted  by  rubbing  Vbid  ^i^sst  qt  tvsecX  ^^\^i 
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along  the  gum ;  the  lips  are  often  exeoimted,  and  tbe  IbneUoosof  the 
or  boweh  axe  out  of  order.  In  serere  cesee,  oeonrrinp  in  unhealthy  or 
ftilouB  children,  there  are,  from  the  flivt^  considerable  fever,  distorhed  Orn^ 
fi«tf\ilne90,  diarrhoea,  rolling  of  the  eyes,  oooTiilshre  starlings,  lahenos 
hieathing,  coma,  or  unnatural  sleep,  ending,  nulcw  the  head  is  qiiidij  is- 
liered,  in  death. 

9514.  The  Treaiment  in  all  oases  of  painful  teething  is  remaxicably  risqilt, 
and  consists  in  keeping  the  body  cool  by  mild  aperient  medicines,  allaying  thf 
irritation  in  the  gums  by  friction  with  a  rough  inorj  ring:  or  a  stale  enit«f 
bread,  and  when  the  head,  hmgs,  or  any  organ  is  orerloaded  or  vaMj 
excited,  to  use  the  hot  bath,  and  by  throwing  the  body  into  a  perspintk^ 
equalise  the  circulation,  and  reUere  the  system  from  the  danger  ofsfitil 
termination. 

9515.  Besides  these,  there  is  another  means,  but  that  most  be  empbpd 
by  a  medical  man ;  namely,  scarifying  the  gums — an  operation  always  ta3b,ad 
which,  when  judiciously  performed,  and  at  a  oritieal  opportunity,  wiD  ote 
snatch  tho  child  firom  the  grasp  of  death. 

15x6.  There  are  few  subjects  on  which  mothers  bars  often  fanned  toA 
strong  and  mistaken  opinions  as  on  that  of  lancing  an  infetnt's  gums,  noi 
rather  seeing  their  child  go  into  fits— and  by  the  unreliered  izritstiaa  et- 
dangering  inflammation  of  the  brain,  water  on  the  head,  rickets,  snd  otbv 
lingering  afiectiona — than  permit  the  surgeon  to  aflbrd  instant  rriief  bycottiqi 
through  the  hard  skin,  which,  like  a  bladder  OTsr  the  stopper  of  a  bcttK 
cflbctually  confines  the  tooth  to  the  socket,  and  prevents  it  piercing  the  kA, 
spongy  substance  of  the  gum.  This  prejudice  is  a  great  error,  as  we  riudl  pie- 
sently  show;  for,  so  &r  from  hurting  the  child,  there  is  nothing  that  will  • 
soon  oonrert  an  infimt's  tears  into  smfles  as  scarifying  the  gums  in  paisfU 
teething  ;  that  is,  if  efiectually  done,  and  the  akin  of  the  tooth  be  dirided. 


2517.  Though  teething  is  a  natural  Amotion,  and  to  an  infiint  in  perfect 
health  should  be  unproductive  of  pain,  yet  in  general  it  is  not  only  a  fertile 
cause  of  suffering,  but  often  a  source  of  alarm  and  danger;  the  fanner,  finoo 
irritation  in  the  stomach  and  bowels,  deranging  the  whole  economy  of  tk 
system,  and  the  latter,  fixnn  coma  and  fits,  that  may  excite  alann  in  seros 
oases  ;  and  the  danger,  that  eventuates  in  some  instanees,  from  oiganiodiMSM 
of  the  head  or  spinal  marrow. 

95x8.  Wo  shall  say  nothing  in  this  place  of  "rickets,"  or  ''water  eothi 
head,"  which  are  frequent  results  of  dental  ixritation,  but  proceed  to  tbish  off 
remarks  on  the  treatment  of  teething.  Thongh  strongly  advocating  the  lanciDg 
of  tho  gums  in  teething,  and  when  there  are  any  severe  heed*symptumi»  jA^ 
should  never  be  needlessly  done,  or  before  being  satisfied  that^e  toolh  ii  W 
formed,  and  ^  craf^  Qil>^  hvSoje^^  vEA'«&i^\3bA  ^B^nn*    When 
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pointey  the  fpim  ibould  bo  out  lengtliwise,  and  iVom  tho  top  of  tbo  gum  down- 
wards to  the  tooth,  in  an  horiEontal  direction,  thna ,  and  for  about  half  an 

inch  in  longth.  Tlie  operation  is  then  to  be  ropoatod  in  a  transvorse  direction, 
cutting  across  the  gum,  in  the  centre  of  tho  first  incision,  and  forming  a  cross, 
thus  +•  The  object  of  this  double  incision  is  to  insure  a  retraction  of  the  cut 
ports,  and  leave  an  open  way  for  the  tooth  to  start  from — an  advantage  not  to 
be  obtained  when  only  one  incision  is  made ;  for  unless  tho  tooth  immediately 
follows  tho  lancing,  the  opening  reunites,  and  the  operation  has  to  be  repeated. 
That  this  operation  is  very  little  or  not  at  all  painful,  is  evidenced  by  the  sud- 
denness with  which  the  infant  &lls  asleep  after  the  lancing,  and  awakes  in 
apparently  perfect  health,  though  immediately  be&)ro  the  use  of  tho  gum- 
lancet^  the  child  may  have  been  shrieking  or  in  oonyulsionfli 

Ck)nTiil8ion8,  or  Infantine  Fita. 

951^  From  their  birth  till  after  teething,  infants  are  more  or  less  subject  or 
Uable  to  sudden  fits,  which  often,  without  any  assignable  cause,  will  attack  tho 
dhild  in  a  moment,  and  while  in  the  mother's  arms ;  and  which,  according  to 
their  firequency,  and  the  age  and  strength  of  the  infant^  ore  either  slight  or 
dangerous. 

951a  Whatever  may  have  been  the  remote  cause,  the  immediate  one  is  some 
Irritation  of  tho  nervous  system,  causing  convulsions,  or  an  effusion  to  tho 
head,  inducing  ooma.    In  the  first  instance,  the  infant  cries  out  with  a  quick, 
short  scream,  rolls  up  its  eyes,  arches  its  body  backwards,  its  arms  become 
bent  and  fixed,  and  the  fingers  parted ;  the  li^is  and  eyelids  assume  a  dusky 
leaden  colour,  while  the  face  remains  pale,  and  the  eyes  open,  glassy,  or  staring. 
This  condition  may  or  may  not  be  attended  with  muscular  twitchings  of  the 
mouth,  and  convulsive  plimges  of  the  arms.    The  fit  generally  lasts  from  ono 
to  three  minutes,  when  the  child  recovers  with  a  sigh,  and  the  relaxation  of 
the  body.    In  the  otlier  case,  the  infant  is  attacko<l  at  once  with  total  insensi- 
bility and  relaxation  of  the  limbs,  coldness  of  tho  body  and  suppressed  breath- 
ing ;  the  eyes,  when  open,  being  dilated,  and  presenting  a  dim  glistening 
Appearance  ;  the  infiint  appearing,  for  the  moment,  to  be  dead. 

4531.  Treatment — ^The  first  stop  in  either  case  is,  to  immerse  the  child  in 
A  liot  bath  up  to  the  chin  ;  or  if  sufficient  hot  water  cannot  be  procured  to 
ecwer  the  body,  make  a  hip-bath  of  what  con  bo  obtained ;  and,  while  tho 
lofb  hand  supports  the  child  in  a  sitting  or  recumbent  position,  with  tho  riglit 
scoop  up  tho  water,  and  run  it  over  the  chest  of  tho  ixitienL  When  suITieicnt 
wator  can  be  obtained,  the  spine  should  be  briskly  rubbed  while  in  the  bath  ; 
wbon  this  cannot  be  done,  lay  the  child  on  the  knees,  muX  with  the  fingers 
Hipped  in  brandy,  rub  the  whole  length  of  the  spine  vigorously  for  two  or 
tbr€!0  minutes,  and  when  restored  to  consciousness,  givo  occasionally  a  tea- 
spoonful  of  weak  brandy  and  water  or  wine  and  water. 

3592.  An  hour  after  the  bath,  it  may  bo  ncccsaary  \a  ^^^  vci.  \).\i«cvcscs^i 
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powder,  possibly  also  to  repeat  the  dose  for  once  or  twice  erery  three  boon; 
in  which  case  the  following  prescription  is  to  be  employed.   Take  ot 

Powdorod  scammony  •        •        •        6  grainsii 

Grey  powder       .        t        «        •        «        6  groins. 

Antimouial  powder      •        •        •        •        4graina. 

Lump  sugar 20  grainsL 

Mix  thoroughly,  and  divide  into  three  powders,  which  are  to  be  taken  u  ad- 
vised for  an  vaSsmt  one  year  old  ;  for  younger  or  weakly  infants,  divide  i|kto 
four  powders,  and  give  as  the  other.  For  thirst  and  febrile  symptoms,  giTe 
drinks  of  barley-water,  or  cold  water,  and  every  three  hours  put  ten  to  fifiea 
drops  of  spirits  of  sweet  nitre  in  a  do8sert-q>oonful  of  either  beverage. 


THBUSH,    AND    ITS   THBATMSNT. 

3513.  This  is  a  disease  to  wldch  infants  are  peculiarly  subject,  and  in  wboa 
alone  it  may  be  said  to  be  a  disease ;  for  when  thrush  shows  itself  in  adult  or 
advanced  life,  it  is  not  as  a  diseaso  proper,  but  only  as  a  sjrmptom,  or  accessory, 
of  some  other  ailment,  generally  of  a  chronic  character,  and  should  no  man 
bo  classed  as  a  separate  affection  than  the  petechs,  or  dark-coloured  spots  tloi 
appear  in  malignant  measles,  may  be  considered  a  distinct  affection. 

25x4.  Thrush  is  a  disease  of  the  follicles  of  the  mucous  membrane  of  the 
alimentary  canal,  whereby  there  are  formed  small  vesicles,  or  bladders,  £fied 
with  a  thick  mucous  secretion,  which,  bursting,  dischargo  their  contents,  aad 
form  minute  ulcers  in  the  centre  of  each  vessoL  To  hiake  this  formal  bst 
unavoidable  description  intelligible,  we  must  beg  the  reader's  patience  wliila 
we  briefly  explain  terms  that  may  appear  to  many  so  unmeaning,  and  mikf 
the  pathology  of  thrush  fully  familiar. 

9515.  The  whole  digestive  canal,  of  which  the  stomach  and  bowels  ars  ool; 
A  part,  is  covered,  from  the  lips,  eyes,  and  ears  downwards,  with  a  tbin  glairy 
tissue,  like  the  skin  that  lines  the  inside  of  an  egg,  called  the  mocoo 
membrane ;  this  membrane  is  dotted  all  over,  in  a  state  of  health,  bj  ist- 
perceptible  points,  called  follicles,  through  which  the  saliva,  or  moras 
secreted  by  the  membrane,  is  poured  out. 

2526.  These  fullicles,  or  little  glands,  then,  becoming  enlarged,  and  filled 
with  a  congealed  fluid,  constitute  thrush  in  its  first  stage;  and  when  the 
child's  lips  and  mouth  appear  a  mass  of  small  pearls,  then,  as  those  break  and 
dischai^,  the  seoond  stage,  or  that  of  ulceration,  sets  in. 

2527.  5ym;)tonw.— Thrush  is  generally  preceded  by  considerable  inrit&lioar 
hj  the  ohiYd  crpxi^^xi^tc^VXia^,  showing  more  than  ordinaiy  rednsis  of  tki 
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lips  and  nostrils,  hot  fbtid  breath,  with  relaxed  bowels,  and  dark  feculent 
evacuations ;  the  water  is  scanty  and  high-colonred ;  whilst  oonsiderablf 
difficulty  in  swallowing,  and  much  thirst,  are  the  other  symptonuB,  which  a 
careful  observation  of  the  little  patient  makes  manifest. 

9528.  The  situation  and  character  of  thrush  show  at  once  that  the  cause  is 
some  irritation  of  the  mucous  membrane,  and  can  proceed  only  from  tho 
nature  and  quality  of  the  food.  Before  weaning,  this  must  be  looked  for  in 
the  mother,  and  the  condition  of  the  milk ;  after  that  time,  in  the  crude  and 
indigestible  nature  of  the  food  g^ven.  In  either  case,  this  exciting  cause  of 
tho  divease  must  be  at  once  stopped.  When  it  proceeds  from  the  mother,  it 
is  always  best  to  begin  by  physicking  the  in&nt  through  tho  parent ;  that  is 
to  say,  let  the  parent  first  take  the  medicine,  which  will  suflSciently  affect  tho 
child  through  the  milk :  this  plan  hsis  tho  double  object  of  benefiting  the 
patient  and,  at  the  same  time,  correcting  tho  state  of  the  mother,  and  im- 
proving the  condition  of  her  milk.  In  the  other  case,  when  the  child  is  bciug 
fed  by  hand,  then  proceed  by  totally  altering  tho  style  of  aliment  given, 
and  substituting  fiEtfinaceous  food,  custarda^  blanc-mange,  and  ground-rice 
puddings. 

9529.  As  an  aperient  medicine  for  the  mother,  the  best  thing  she  can  take 
is  a  dessert-spoonful  of  carbonate  of  magnesia  once  or  twice  a  day,  in  a  cup 
of  cold  water ;  and  every  second  day,  for  two  or  three  times,  an  aperient 
pill 

a53a  As  the  thrush  extends  all  over  the  mouth,  throat,  stomach,  and 
bowels,  the  irritation  to  the  child  from  such  an  extent  of  diseased  siuilEkce  is 
proportionately  great,  and  before  attempting  to  act  on  such  a  tender  surface 
by  opening  medicine,  the  better  plan  is  to  soothe  by  an  emollient  mixture ; 
and,  for  that  purpose,  let  the  following  be  prepared.    Take  of 

Castor  dl 2  drachms. 

Sugar •  1  drachm. 

Mucilago,  or  powdered  gum  Arabic       .  half  a  drachm. 

Tritiirate  till  the  oil  is  incorporated,  then  add  slowly^ 

Mint-water One  ounce  and  a  half. 

Laudanum      .        .        •       •        .  Ten  drops. 

Half  a  teaspoonful  three  times  a  day,  to  an  infant  from  one  to  two  years  old  ; 
a  teaspoonful  from  two  to  three  years  old  ;  and  a  dessert-spoonful  at  any  age 
over  that  time.  After  two  days'  use  of  tho  mixture,  one  of  the  following 
powders  should  be  given  twico  a  day,  accompanied  with  ono  dose  daily  of  tho 
mixture : — 

Grey  powder .       •        •       •       •       .20  grains. 

Powdered  rhubarb 15  grains. 

Scommony 10  grains.    Mir. 

Divide  into  twelve  powders,  for  one  year;  eight powdevEjixoiBL ova \.ciV«<i\ 
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And  six  powders,  from  two  to  biz  yean  old.     After  Hut  age^  dooMi  tht 
Btrength,  by  giying  tlie  qtantity  of  two  powden  at  onoe. 

2531.  It  is  sometimes  oastomary  to  apply  borax  and  honey  to  tha  monikfiir 
tbrush ;  bub  it  is  always  better  to  treat  the  disease  consUtationally  rather 
than  locally.  Tho  first  steps,  therefore,  to  be  adopted  are^  to  nmore  or 
correot  the  exciting  cause—the  mother^s  milk  or  fiK>d ;  allay  initatioD  hya 
warm  bath  and  theoastor-oil  mixture,  followed  by  and  oonjoined  with  the 
powders. 

9531.  To  those,  however,  who  wish  to  try  the  honey  process,  the  best  Re- 
paration to  use  is  the  following  :— Rub  down  one  ounce  of  honey  with  two 
drachms  of  Unotnre  of  myrrh,  and  apply  it  to  the  lips  and  month  erery  ba 
or  six  hoars.    • 

9533.  It  is  a  popular  belief  and  one  most  derootly  cherished  by  nsny 
nurses  and  elderly  persons,  that  everybody  must,  at  some  time  of  thdr  We, 
between  birth  and  death,  have  an  attack  of  thrush,  and  if  not  in  in&ncy,  a 
prime  of  life,  it  will  surely  attack  them  on  their  death-bed,  in  a  font  mora 
miUignant  than  if  the  patient  had  been  affected  with  the  malady  earlier ;  tbs 
black  thrush  with  which  they  are  then  reported  to  be  affiseted  being;  in  all 
probability,  the  petecha,  or  purple  spots  that  charaoterixe  the  wont  fivm,  sad 
often  the  last  stagey  of  typhoid  fever. 

9534.  In  genera],  very  little  medicine  is  needed  in  this  disease  of  the  \hnuh 
— an  alterative  powder,  or  a  little  magnesia,  given  once  or  twice,  being  all,  with 
tho  worm  bath,  that,  in  the  great  minority  of  oases,  is  needed  to  restore  the 
mucous  membrane  to  health.  As  thrush  is  caused  by  an  excess  of  best, 
or  over-aotion  in  the  lining  membrane  of  the  stomach  and  bowels^  whatevef 
will  counteract  this  state,  by  throwing  the  heat  on  tho  sur&oe;,  must  ma- 
terially benefit,  if  not  cure,  the  disease :  and  that  means  every  mother  has 
at  hand,  in  tho  form  of  a  warm  hath.  After  the  application  of  this,  a  littls 
magnesia  to  correct  the  acidity  existing  along  the  surfiEu^  of  the  mucoos 
membrane,  is  often  all  that  is  needed  to  throw  the  system  into  such  a  state  as 
wiU  effect  its  own  cure.  This  figivourable  state  is  indicated  by  an  excesblTv 
flow  of  saliva,  or  what  is  called  "  dribbling,"  and  by  a  considerable  amount  d 
relaxation  of  the  bowels — a  condition  that  must  not  bo  mistaken  ibr  diorrbsa, 
and  checked  as  if  a  disease,  but  rather,  for  the  day  or  two  it  continuoy 
encouraged  as  a  critical  ovaouant. 

3535.  Should  there  be  much  debility  in  the  convalescence,  half  a  tea- 
spoonful  of  stee  wine,  given  twice  a  day  in  a  little  barley-water,  will  be  fbizn-i 
sufficient  for  all  the  purposes  of  a  tonic.  This,  with  the  precaution  of 
changing  the  child's  food,  or,  when  it  lives  on  the  mother,  of  correcting  tbs 
qiiality  of  tho  milk  by  changing  her  own  diet,  and,  by  means  of  an  antacid 
or  aperient,  improving  the  state  of  the  secretion.  Such  is  all  the  treatmea^ 
4hit  ih\s  diseaaa  Vn  issnttcaX  requires. 
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9536.  The  cUun  of  dkieasos  we  are  dow  approaohisg  are  the  most  important, 
00th  in  their  pathelogioal  features  and  in  their  ooniequencea  on  the  consU- 
tution,  of  any  group  or  individual  disease  that  assails  the  human  bodj ;  and 
though  more  frequently  attacking  the  underelopod  frame  of  childhood,  are  yet 
by  no  means  confined  to  that  period.  These  are  called  Eruptive  Fevers,  and 
<»nbrace  chiclcen-poz,  cow-pox,  small-pox,  scarlet  fever,  measles,  milary  fever, 
and  erysipelas,  or  St.  Anthony's  fire. 

9537.  The  general  character  of  all  these  is^  tiiat  they  are  contagious,  and,  at 
a  general  rule,  attack  a  person  only  onoe  in  his  lifetime ;  that  their  chain  of 
diseased  actions  always  begins  with  fever,  and  that,  after  an  interyal  of  from 
one  to  four'days^  the  fsver  is  followed  by  an  eruption  of  the  skin. 


OmOEJSN-POX,  OB  QLASS-FOX;  AND  OOW-FOX,  OB 

VACdNATION. 

3538.  Chickeit-foz,  or  Glass-pox,  may,  in  strict  propriety,  be  classed  as 
a  mild  variety  of  small-pox,  presenting  all  the  mitigated  symptoms  of  that 
formidable  disease.  Among  many  physicians  it  is,  indeed,  classed  as  small- 
pox, and  not  a  separate  disease ;  but  as  this  is  not  the  place  to  discuss  such 
questions,  and  as  we  profess  to  give  only  facts,  the  result  of  our  own  practical 
experience,  we  shall  treat  this  affection  of  glass-pox  or  chicken-pox,  as  we 
onrselres  have  found  it^  as  a  distinct  and  separate  disease. 

3539.  Chicken-pox  is  marked  by  all  the  febrile  symptoms  presented  by  small- 
pox, with  this  difference,  that,  in  the  case  of  chicken-pox,  each  symptom  is 
particukurly  slight.  The  heat  of  body  is  much  less  acute,  and  the  principal 
i^mptoms  are  difficulty  of  breathing,  headache,  coated  tongue,  and  nausea, 
which  sometimes  amounts  to  vomiting.  After  a  term  of  general  irritability, 
heat,  and  restlessness,  about  the  fourth  day,  or  between  the  third  and  fourth, 
an  eruption  makes  its  appearance  over  the  face,  neck,  and  body,  in  its  first 
two  stages  closely  resembling  small-pox,  with  this  especial  difference,  that 
whereas  the  pustules  in  small-pox  hs^vo  fiai  and  deprtsttd  centres— an  infallible 
characteristic  of  small-pox — the  pustules  in  chicken-pox  remain  globular,  while 
the  fluid  In  them  changes  from  a  transparent  white  to  a  straw-coloured  liquid, 
which  begins  to  exude  and  disappear  about  the  eighth  or  ninth  day,  and,  in 
mild  casoa^  by  the  twelfth  desquamates,  or  peels  off  entirely. 

a$4/x  There  can  be  no  doubt  that  chicken-pox,  like  small-pox,  is  oontagioun^ 
and  under  certain  states  of  the  atmosphere  becomes  endemio.  Parents  should, 
therefore,  avoid  exposing  young  children  to  the  danger  of  infection  by  taking 
them  where  it  is  known  to  exist,  as  chicken-pox,  in  weakly  constitutions,  or  in 
very  young  duldren,  may  superinduce  small-pox,  the  one  diseaaia  c&^JbAst  TQifis2av«;{» 
aonourrently  with  Um  othar,  or  discovering  itaelt  lA  Vba  oA3q«c  ^offS^n^Aa.  ^^^^^ 
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of  course,  is  a  condition  that  renders  the  case  Tory  hazardom,  as  the  dbUd  hat 
to  struggle  against  two  diseases  at  once,  or  before  it  has  reemited  strength 
from  the  attack  of  the  first 

2541.  TrecUment, — ^In  all  ordinary  cases  of  chicken-pox—and  it  is  rarj 
ssldom  it  assumes  any  complexity — ^the  whole  treatment  resolves  itself  into 
the  use  of  the  warm  bath,  and  a  course  of  gentle  aperients.  The  bath  should 
be  used  when  the  oppression  of  tho  lungs  renders  ths  breathing  difficult,  or 
the  heat  and  dryness  of  the  skin,  with  the  undeveloped  rash  beneath  the 
surface,  shows  the  necessity  for  its  use. 

^549.  As  tho  pustules  in  chicken-pox  very  rarely  run  to  the  state  of  siqipan- 

'tion,  as  in  the  other  disease,  thero  is  no  fear  of  pitting  or  disfigurement,  except 

in  very  severe  forms,  which,  however,  happen  so  seldom  as  not  to  merit  appct- 

hension.    When  the  eruption  subsides,  however,  the  face  may  be  washed  witli 

elder-flower  water,  and  the  routine  followed  which  is  prescribed  in  tho  ooo* 

-valesoent  state  of  smoll-pox. 

9543.  Cow-fox,  properly  speaking,  is  an  artificial  disease,  established  in  a 
tiealthy  body  as  a  prophylactic,  or  preventive  agent,  against  the  more  ssriora 
attack  of  sroall-pox,  and  is  merely  that  chain  of  slight  febrile  symptoms  sad 
local  irritation,  consequent  on  tho  specific  action  of  the  Ijrmph  of  the  vaccma- 
tion,  in  its  action  on  the  circulating  system  of  the  body.  This  is  not  the  i^ico 
to  speak  of  the  benefits  conferred  on  mankind  by  the  discovery  of  vaodnatico, 
not  only  as  the  preserver  of  the  human  features  firom  a  most  loathsome  di> 
figurement,  but  as  a  sanitary  agent  in  the  prolongation  of  life. 

2544.  Fortunately  the  State  has  now  made  it  imperative  on  all  parents  to  hsTS 
eheir  children  vaccinated  before,  or  by  the  end  o^  the  twelfth  week ;  thus  doir^ 
away,  as  far  as  possible,  with  the  danger  to  public  health  proceeding  from  the 
ignorance  or  prejudice  of  those  parents  whose  want  of  information  on  tia 
subject  makes  them  object  to  the  employment  of  this  specific  preventive;  for 
though  vaccination  has  been  proved  not  to  be  alwayt  an  infidlible  g^uard  agaiist 
small-pox,  the  attack  is  always  much  lighter,  should  it  occur,  and  is  sddoa, 
if  indeed  ever,  &tal  afler  the  precaution  of  vaccination.  Tho  best  time  to  Ttu> 
dnate  a  child  is  after  the  sixth  and  before  the  twelfth  week,  if  it  is  in  perfxt 
health,  but  still  earlier  if  small-pox  is  prevalent,  and  any  danger  exists  of  tba 
infant  taking  the  disease.  It  is  customary,  and  always  advisable,  to  give  ths 
child  a  mild  aperient  powder  one  or  two  days  before  inserting  tho  lymph  in  tbt 
arm ;  and  should  measles,  scarlet  fever,  or  any  other  disease  arise  during  tho 
progress  of  the  pustule,  the  child,  when  recovered,  should  be  rt-vaeeinaki, 
and  the  lymph  taken  from  its  arm  on  no  account  used  for  vaodnating 
purposes. 

<545*  ^0  disease  of  cow-pox  generally  takes  twenty  days  to  oomplste  Hi 
"f^-irae  \  In  olhor  wot^  MSa;^  xas^X^unX.!  «iA  ^t««(^<!SQs&m  of  the  pustule  takes  thit 
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time  to  fulfil  its  Boreral  changes.  The  mode  of  Toocination  is  either  to  insert 
the  matter,  or  lymph,  taken  firom  a  healthy  child,  under  the  cuticle  in  serorol 
places  on  both  arms,  or,  which  is  still  better,  to  make  three  slight  scratches, 
or  abrasions^  with  a  lancet  on  one  arm  in  this  manner,  t,"„  and  work  into  the 
Irritated  parts  the  lymph,  allowing  the  arm  to  dry  thoroughly  before  putting 
down  the  in&nt's  sleere ;  by  this  means  absorption  is  insured,  and  the  imno« 
sessary  pain  of  sereral  pustules  on  both  arms  aroided.  No  apparent  change  is 
obserrable  by  the  eye  for  scTeral  days;  indeed,  not  till  the  fourth,  in  many 
cases,  is  there  any  evidence  of  a  vesicle ;  about  the  fifth  day,  however,  a  pink 
areola,  or  circle,  is  observed  round  one  or  all  of  the  places,  surrounding  a  snmll 
pearly  vesicle  or  bladder.  This  goes  on  deepening  in  hue  till  the  seventh  or 
^hth  day,  when  the  vesicle  is  about  an  inch  in  diameter,  with  a  depressed 
oantre ;  on  the  ninth  the  edges  are  elevated,  and  the  surrounding  part  hard  and 
inflamed.  The  disease  is  now  at  its  height,  and  the  pustule  should  be  opened, 
if  not  for  the  purpose  of  vaccinating  other  children,  to  allow  the  escape  of  the 
lymph,  and  subdue  the  inflammatory  action.  After  the  twelfth  day  the  centre 
is  covered  by  a  brown  scab,  and  the  colour  of  the  swelling  becomes  darker, 
gradually  declining  in  hardness  and  colour  till  the  twentieth,  when  the  scab 
faXlB  off,  leaving  a  small  pit,  or  cicatrix,  to  mark  the  seat  of  the  disease,  and 
lor  life  prove  a  certificato  of  successful  vaccination. 

95461  In  some  children  the  inflammation  and  swelling  of  the  arm  is  excessive, 
and  extremely  painful,  and  the  fever,  about  the  ninth  or  tenth  day,  very  high ; 
the  pustule,  therefore,  at  that  time,  should  sometimes  bo  opened,  the  arm 
fomented  every  two  hours  with  a  warm  bread  poultice,  and  an  aperient  powder 
given  to  the  infantb 
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TBSATMENT   OF   BOTH. 

lieasles. 
4547.  This  much-droaded  disease,  which  forms  the  next  subject  in  our  series 
of  infimtine  diseases,  and  which  entails  more  evils  on  the  health  of  childhood 
than  any  other  description  of  physical  sufiering  to  which  that  age  of  life  is 
anbjeet^  may  be  considered  more  an  affection  of  the  venous  circulation, 
Xi^tnMng  to  general  and  local  congestion,  attended  with  a  diseased  condition  of 
the  blood,  than  either  as  a  fever  or  an  inflammation ;  and  though  generally 
clssaad  before  or  after  scarlet  fever,  is,  in  its  pathology  and  treatment,  irre- 
spective of  its  alter-oonsequences,  as  distinct  and  opposite  as  one  disease  ca0 
weU  be  finom  another. 

9548.  As  we  have  already  observed,  measles  are  always  characterized  by  the 
running  at  the  nose  and  eyes,  and  great  oppression  of  breathing ;  so,  in  the 
node  U  trfttment^  two  objects  are  to  bo  bfidd  espoci^^  V&  tmsv  \  %si^%'^ 
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unload  the  eongertedrtatoof  tiieluBgi,--theoan8eof  tfaeciptiregw 
and,  Moondly,  to  act  Tigorotttly,  botii  during  the  dSaeaaa  and  afterward^  en 
the  bowels.  At  the  aame  time  it  cannot  be  too  atrongij  bone  in  mind,  tiai 
though  the  patient  in  meadea  ahould  on  no  aeoount  be  kept  tmduly  hot»  mtn 
oare  t***"  in  most  infitnftine  oomplainta  ahould  be  taken  to  goard  the  body 
fhKtt  cM,  or  any  abrupt  diangea  of  temperatore.  With  theee  wpmal 
ubeetfations,  we  ihall  proeeed'to  gife  a  deaeriptiflii  of  the  diaaaie^  as nstg- 
nised  by  its  uiual^ 

3549.  SympUmi,  which  oommenoe  with  cold  ohillB  and  flnebea,  lawitnd^ 
heaTiness,  pain  in  the  head,  and  drowsiness^  cough,  hoarseneas,  and  estnoM 
difficulty  of  breathing,  frequent  sneesing,  defluction  or  runnii^  at  the  sjsi 
and  nose^  nausea,  sometimes  Tomiting,  thirst,  a  furred  tODgae ;  the  pohi 
throughout  is  quick^  and  sometimes  full  and  aoft^  at  others  hard  and  sbbsB, 
with  other  indications  of  an  inflammatory  nature, 

355a  On  the  third  day,  small  red  points  make  their  appearance,  fint  on  \h» 
face  and  neck,  gradually  extending  over  the  upper  and  lower  part  of  the  body. 
On  the  fifth  day,  the  vitrid  red  of  the  eruption  cbangto  into  a  brownish  bei; 
and,  in  two  or  three  days  more,  the  rash  entirely  disappears^  leaving  a  loosi 
powdery  desquamation  on  the  skin,  which  rube  off  like  dandriffl  At  thb 
stage  of  the  disease  a  dianh<ea  firequently  comes  on,  wbidi,  beiog  what  isesBed 
"  critical,"  should  nover  be  checked,  unless  seriously  severei  M^tsVitt  soav- 
times  assume  a  typhoid  or  malignant  character,  in  which  form  the  ajuipici 
are  all  greatly  exaggerated,  and  the  case  from  the  first  becomes  both  doobtfid 
and  dangerous.  In  this  condition  the  eruption  comes  out  sooner,  and  only  is 
patches ;  and  often,  after  showing  for  a  few  hours,  suddenly  recedes,  pie- 
senting,  instead  of  the  usual  florid  red,  a  dark  purple  or  blackish  hue ;  a  dark 
brown  far  forms  on  the  gums  and  mouth,  tne  breathing  becomes  laborioos, 
delirium  superrenes,  and,  if  unreUered,  is  fi>Uowed  by  coma ;  a  firtid  disErkflea 
takes  place,  and  the  patient  sinks  under  the  congested  state  of  the  lungs  sod 
the  oppressed  functions  of  the  brain. 

3551.  The  unfkTourahle  symptoms  in  measles  are  a  high  degree  of  lersr,  ik 
excessive  heat  and  dryness  of  the  skin,  hurried  and  short  breathing,  md  s 
particularly  hard  pulse.  The  sequela,  or  after^onsequenoes,  of  meastesfli^ 
croup,  bronchitis,  mesenteric  disease,  abscesses  behind  the  ear,  ophthalmii^ 
and  glandular  swellings  in  other  parts  of  the  body. 

3553.  Treatment'^hi  the  first  place,  the  patient  should  be  kept  in  a  cost 
room,  the  temperature  of  which  must  be  regulated  to  suit  the  diild*s  fesGagi 
of  comfort,  and  the  diet  adapted  to  the  strictest  principles  of  abetiawiw. 
When  the  inflammatory  symptoms  are  severe,  blooding,  in  some  form,  ii  ota 
neecssaiy,  though,  when  adopted,  it  must  be  in  the^Crrf  steysof  the  Jissi, 
and,  if  the  lungs  are  the  apprehended  seat  of  the  inflammatloB,  two  orsoM 
*nehiM,  tuoocnr^^\Al9bA«^«ulito«&^QLthepatieitt»iiu^ 
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tlie  upper  port  of  the  chest,  followed  by  a  small  blister ;  or  the  blister  may  be 
sabetitated  for  the  leeches^  the  attendant  beezing  in  mind,  that  the  benefit 
effected  by  the  blister  can  always  be  considerably  augmented  by  plunging  the 
feet  into  very  hot  water  about  a  oouple  of  hoars  after  applying  ihe  blister,  and 
kept  in  the  water  for  about  two  minutes.  And  let  it  fiulher  be  remembered, 
that  this  immersion  of  the  feet  in  hot  water  mry  be  adopted  at  any  time  or 
stage  of  the  disease ;  and  that,  whenever  the  head  or  lung$  are  oppressed, 
relief  will  always  accrue  from  its  sudden  and  brief  emplojrment.  When  the 
symptoms  commence  with  much  shivering,  and  the  skin  early  assumes  a 
hot^  dry  character,  the  appearance  of  the  rash  will  be  &cUitated,  and  all 
tlie  other  symptoms  rendered  milder,  if  the  patient  is  put  into  a  warm  batb, 
and  kept  in  the  water  for  about  three  minutes.  Or,  where  that  is  not  con- 
Taniont,  the  following  process,  which  will  answer  quite  as  well,  can  be  substi- 
tuted :~Stand  the  child,  naked,  in  a  tul^  and,  having  first  prepared  several 
jugs  of  sufficiently  warm  water,  empty  ihem,  in  quick  succession,  over  the 
patient's  shoulders  and  body ;  immediately  wrap  hi  a  hot  blanket,  and  put 
the  child  to  bed  till  it  rouses  from  the  sleep  that  always  follows  the  effusion  or 
bath.  This  agent,  by  lowering  the  temperature  of  the  skin,  and  opening  the 
pores,  producing  a  natural  perspiration,  and  unloading  the  oongested  state  of 
the  lungs,  in  most  cases  does  away  entirely  with  the  necessity  both  for  leeches 
and  a  blister.  Whether  any  of  these  external  means  have  been  employed  or 
not,  the  first  internal  remedies  should  commence  with  a  series  of  aperient 
powders  and  a  saline  mixture,  as  prescribed  in  the  following  formularies ;  at 
the  same  time,  as  a  beverage  to  quench  the  thirst,  let  a  quantity  of  barley- 
water  be  made,  slightly  acidulated  by  the  juice  of  an  orange;,  and  partially 
sweetened  by  some  sugar-candy ;  and  of  which,  when  properly  made  and  cold, 
let  the  patient  drink  as  often  as  thirst,  or  the  dryness  of  the  mouth,  renders 
noceasary. 

9553.  Aperient  Powdere. — ^Take  of  scammony  and  Jalap,  each  24  grains ; 
gny  powder  and  powdered  antimony,  each  18  grains.  Mix  and  divide  into 
12  powders,  if  for  a  child  between  two  and  four  years  of  age ;  into  8  powders. 
If  for  a  child  between  four  and  eight  years  of  age ;  and  into  6  powders  for 
between  eight  and  twelve  years.  One  powder  to  be  given,  in  a  little  jelly  or 
sngar-and-wster,  every  three  or  four  hours,  according  to  the  severity  of  the 
i^mptoms. 

^554*  Saline  Mixture.^'Ttike  of  mint-water,  6  ounces ;  powdered  nitre, 
20  gndns ;  antimonial  wine^  8  drachms ;  spirits  of  nitre,  2  drachms ;  syrup  of 
■ailhm,  2  drachms.  Mix.  To  children  under  three  years,  give  a  teaq>oonful 
•very  two  hours ;  from  that  age  to  six,  a  dessertspoonful  at  the  same  times ;  and 
a  tableapoonful  every  three  or  four  hours  to  children  between  six  and  twelve. 

9555.  The  object  of  these  aperient  powders  Is  to  keep  up  a  steady  but  gentle 
action  on  the  bowels ;  but,  whenever  it  seems  necessary  to  adminiat^t  «. 
ttrtmger  doee,  Mid  efleot  a  brisk  aetion  on  the  d^gv^^aonsKnar-^^^'^^B:*^ 
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particularly  imperaiiTd  towards  the  dose  of  the  disease, — two  of  these  powdos 
given  at  once,  according  to  the  age,  will  be  found  to  produco  that  effect ;  Obai 
is,  two  of  the  twelve  for  a  child  under  four  years,  and  two  of  the  ttght»  sad 
two  of  the  six,  according  to  the  age  of  the  patient. 

9556.  When  the  difficulty  of  breathing  becomes  oppreadve,  as  It  geosnl^ 
docs  towards  night,  a  hot  bran  poultice,  laid  on  the  ohest^  wiU  be  almts 
found  highly  bonoficiaL  The  diet  throughout  must  be  light,  and  ooosst  of 
ferinaceoos  food,  such  as  rice  and  sago  puddings,  beef-tea  and  toast ;  and  oot 
till  convalescenoe  sets  in  should  hard  or  animal  food  be  given. 

9557.  When  measles  assume  the  malignant  form,  the  adyioe  just  given  mixi 
be  broken  through  ;  food  of  a  nutritious  and  stimulating  character  should  b; 
at  once  substituted,  and  administered  in  conjunction  with  wine,  anderea 
spirits,  and  the  disease  regarded  and  treated  as  a  case  of  typhus.  But,  as  thk 
form  of  measles  is  not  firequent,  and,  if  occurring,  hardly  likely  to  be  treated 
without  assistance,  it  is  unnecessary  to  enter  on  the  minutiae  of  its  practk* 
here.  What  we  have  prescribed,  in  almost  all  cases,  will  be  found  suffickst 
to  meet  every  emergency,  without  resorting  to  a  multiplicity  of  agents. 

9558.  The  great  point  to  remember  in  measles  is,  not  to  give  up  the  troik' 
mont  with  the  apparent  subsidence  of  the  disease,  as  the  afUr-coRtequtnta  d 
measles  are  too  often  nore  tertotu,  and  to  be  more  dreaded,  than  the  meoiks 
themselves.  To  guard  against  this  danger,  and  thoroughly  purify  the  syst£ai, 
after  the  subsidence  of  all  the  symptoms  of  the  disease,  a  corrective  oonneo! 
medicine,  and  a  regimen  of  exercise,  should  be  adopted  for  aome  weeks  sficr 
the  cure  of  the  disease.  To  effect  this,  an  active  aperient  powder  sbooki  ba 
given  every  three  or  four  days,  with  a  daily  doso  of  the  subjoined  tonic  Bix* 
turo,  with  as  much  exercise,  by  walking,  running  after  a  hoop,  or  other  bodih 
exertion,  as  the  strength  of  the  child  and  the  state  of  the  atmo^hoe  wfl 
admit,  the  patient  being,  wherever  possible,  removed  to  a  purer  air  as  mtK 
08  convalescence  warrants  the  change. 

3559.  Tonte  Mixture. — ^Take  of  infusion  of  rose-leaves,  6  ounces ;  qcii^ 
6  grains ;  diluted  sulphuric  acid,  15  drops.  Mix.  Dosci,  from  half  a  tc> 
spoonful  up  to  a  dessertspoonful,  ouce  a  day,  according  to  the  age  of  tai 
patient. 

Scarlatina,  or  Scarlet  Foyer. 

9550.  Though  professional  accuracy  has  divided  this  disease  intossfcnl 
forms,  we  shall  keep  to  the  one  disease  most  generally  met  with,  the  eomaoe 
or  simplo  scarlet  fever,  which,  in  all  cases,  is  characterised  by  an  exoev** 
heat  on  the  skin,  sore  throat,  and  a  pecidiar  speckled  appearanoe  of  tki 
tongue. 

9561.  iSVmjp^osM.^Cold  chills,  shivering,  nausea,  thirst,  hot  dda,  ff^ 
noliei  witYi  d\S&c^yf  ^iwti!^<o»iiVa\^\  ^ha  ton^oe  is  ooatody  praMnting  tbiian^ 
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its  ilirianmnerable  spockB,  the  elevated  papilla  of  the  tongue,  which  g^ves  it 
the  speckled  character,  that,  if  not  the  invariable  sign  of  scarlet  fever,  is  only 
met  with  in  oases  closely  analogous  to  that  disease.  Between  the  tecond  and 
third  day,  but  most  frequently  on  the  third,  a  bright  red  efflorescence  break; 
oat  in  patches  on  the  fiice,  neck,  and  back,  from  which  it  extends  over  the 
trunk  and  extremities,  always  showing  thicker  and  deeper  in  oolour  wherever 
there  is  any  pressure,  such  as  the  elbows,  back,  and  hips ;  when  the  eruption 
is  well  out,  the  skin  presents  the  appearance  of  a  boiled  lobster-shell.  At 
firsts  the  skin  is  smooth,  but,  as  the  disease  advances,  perceptible  roughness 
is  apparent,  from  the  elevation  of  the  rash,  or,  more  properly,  the  pores  of  the 
skin.  On  ihejifth  and  sixth  days  the  eruption  begins  to  decline,  and  by  the 
eighth  has  generally  entirely  disappeared.  During  the  whole  of  this  period, 
there  is,  more  or  lees,  constant  sore  throat 

9563.  The  Treatment  of  scarlet  fever  is,  in  general,  very  simple.  Where  the 
heat  is  great,  and  the  eruption  comes  out  with  difficulty,  or  recedes  as  soon  as 
it  appears,  the  body  should  be  sponged  with  cold  vinegar-and-water,  or  tepid 
water,  as  in  measles,  poured  over  the  chest  and  body,  the  patient  being,  as  in 
that  disease,  wrapped  in  a  blanket  and  put  to  bed,  and  the  same  powdoi-s  and 
mixture  ordered  in  measles  administered,  with  the  addition  of  a  constant 
hot  bran  poultice  round  the  throat,  which  should  be  continued  from  the  first 
symptom  till  a  day  or  two  after  the  declension  of  the  rash.  The  same  low  diet 
and  cooling  drink,  with  the  same  general  instructions,  are  to  be  obeyed  in  this 
as  in  the  former  disease. 

• 

9563.  When  the  fever  runs  high  in  the  first  stage,  and  there  is  much  nausea, 
before  employing  the  efilisions  of  water,  give  the  patient  an  emetic,  of  equal 
ports  of  ipecacuanha  and  antimonial  wine,  in  doses  of  fr^>m  a  teaspoonful  to  a 
tableepoonful,  according  to  age.  By  these  means,  nine  out  of  every  ten  cases 
cf  scarlatina  may  be  safely  and  expeditiously  cured,  especially  if  the  tem- 
perature of  the  patient's  room  is  kept  at  an  even  standard  of  about  sixty 
degrees. 


EOOFING^OnaH,    CBOUF,   AND   DIABBHCBA,   WITH 
THBIB   MODS   OF   TBBATMBNT. 

Hooping-cough. 

45(^  Tbib  is  purely  a  spasmodic  disease,  and  is  only  infectious  through 
the  faculty  of  imitation,  a  habit  that  all  children  are  remarkably  apt  to  Call 
Into ;  and  even  where  adults  have  contracted  hooping-cough,  it  has  been  from 
the  same  cause,  and  is  as  readily  accounted  for,  on  the  principle  of  imitatioii, 
as  that  the  gaping  of  one  person  will  excite  or  predispose  a  whole  party  to 
IbUow  the  same  spasmodic  example.  If  any  one  associates  for  a  fow  d&^i^ 
with  a  person  who  stammers  badly,  he  will  find,  whsnoi  t^<saao\  \s^x&\^ 
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oompany^  tbat  the  soquenoe  of  bis  articolatioo  aad  the  flnenej  of  hit  ipeiek 
tge,  for  a  Ume,  gone ;  and  it  wiU  be  a  matter  of  oomtant  TigilaDOi^  aodioM 
difficulty,  to  oTeroome  the  evil  of  ao  ahort  an  a»ttnctiatlon.  The  mamff  ia 
which  a  nmnbor  of  aohool-girU  will,  one  after  another,  &I1  into  a  fit  oa 
beholding  one  of  their  number  attacked  with  epilepsy,  muai  be  faoulitf  to 
many.  These  seTeral  facta  lead  us  to  a  juster  notion  of  how  to  treat  tlua 
qmamodio  diaeaae.  Every  effort  ahould,  therefore,  be  directed,  mentally  aad 
phyncally,  to  break  the  chain  of  nenroua  aotion,  on  which  the  oontinoaaoed 
the  cough  dependa* 

9565.  <Symp(amj:—Hooping-coaghoomes  on  with  a  alight  oppreaalonofhrMtk- 
ing,  thirst,  quick  pulse,  hoarseness,  and  a  hard,  dry  eooj^  Thia  atato  aaj 
exist  without  any  change  from  one  to  two  or  three  weeks  before  the  peeoEv 
feature  of  the  disease— the  Aoop— sets  in.  As  the  characteristics  of  this  owga 
are  known  to  all,  it  is^unnecessary  to  enter  here^  phyaioWgioally,  on  the  wat^ 
We  shall,  therefore,  merely  remark  that  the  freq[dent  Tomitii]^  and  blsediiy 
at  the  mouth  or  nose  are  &T0Qrable  signup  and  proceed  to  the 


3566.  Treaimint^  which  ahould  oonsist  in  keeping  up  a  state  of  nausMiai 
vomiting.  For  this  purpose,  give  the  child  dosea  of  ipecaooanha  and  aatiDD' 
nial  wines,  in  equal  parts,  and  quantities  varying  from  half  to  one  and  s  kitf 
ieaspoonful  once  a  day,  or,  when  the  expectoration  is  hard  and  diffionlt  of  a- 
pulsion,  giving  the  following  cough  mixture  every  four  boon.    Take  of 


Syrup  of  squills 
Antimonial  wine 
Laudanum         • 
Syrup  of  Toolou 
Water 


ioonoe. 

1  onnoe. 
16  drope. 

2  drachnub 
IJounoa 


Ifix.    The  doso  is  from  half  a  spoonful  to  a  dossertspoonfuL    When  the  co^gk 
is  urgent,  the  worm  bath  is  to  be  used,  and  either  one  or  two  leeches  sppfiii    | 
over  the  breastbone,  or  else  a  small  bUster  laid  on  jthe  lower  part  of  the  throit    1 

2567.  Such  is  the  medical  treatment  of  heophig-oough ;  but  there  is  a  inonl 
rogimon,  based  on  the  nature  of  the  disease,  which  should  never  be  omitted 
And,  on  the  prindplo  that  a  sudden  start  or  dirersiGn  of  tha  mind  wiD  anest 
a  person  in  the  act  of  sneezing  or  gaping,  so  the  hko  meaoe  should  be  adoptal 
with  the  hooping-cough  patient ;  and,  in  the  first  stage,  before  the  hoofi%.j 
has  been  added,  the  parent  should  endeavour  to  break  the  paroxysm  of  thi 
cough  by  abruptly  attracting  the  patient's  attentioi^  and  Uius^  if  posnbk 
preventing  the  cough  from  reaching  that  height  when  the  ingulp  of  air  gif0 
the  hoop  or  crow  that  marks  the  disease ;  but  when  once  that  symptom  hsiMt 
in,  it  becomes  still  more  necessary  to  endeavour,  by  even  measores  of  intiaidr 
tion,  to  break  the  spasmodic  chain  of  the  cough.  Exercise  In  the  opeaiat 
when  dry,  is  also  requisite,  and  change  of  scene  and  air  in  all 
lute  neoeBBv^f,  andnna.!  \A%do^2^ad  at  any  stage  of  the 
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4568.  Thib  !s  by  fiEKT  the  most  formidable  and  fiital  of  all  the  diiwasee  to  which 
tn&noy  and  chOdhood  aro  Bable,  and  is  purely  on  inflammatory  affection, 
ttttaddng  that  portion  of  the  mnoons  membrane  lining  the  windpipe  and  bron- 
ebial  tabee^  and  from  the  effect  of  which  a  fidse  or  loose  membrane  is  formed 
along  the  windpipe,  resembling  in  appearance  the  finger  of  a  glove  suspended 
In  the  passage,  and,  consequently,  terminating  the  life  of  the  patient  by  suffo- 
eation ;  for,  as  the  lower  end  grows  together  and  becomes  closed,  no  air  can 
anter  the  lungs,  and  the  child  dies  choked.  All  dull,  fSeit,  and  heavy  children 
are  peculiarly  predisposed  to  this  disease,  and  those  with  short  necks  and  who 
make  a  wheesing  noise  in  their  natural  breathing.  Croup  is  always  sudden  in 
ita  attack,  and  rapid  in  its  career,  usually  proving  fatal  within  three  days ; 
moat  frequently  commences  in  the  nighty  and  generally  attacking  children 
between  the  ages  of  three  and  ten  years.  Mothers  should,  therefore,  be  on 
Uidr  guard  who  have  children  predisposed  to  this  disease,  and  immediately 
reeort  to  the  means  hereafter  advised. 

4569.  Symptoms, — Languor  and  restlessness,  hoarseness,  wheezing,  and 
alioit>  dry  cough,  with  occasional  rattling  in  the  throat  during  sleep,  the  cluld 
allaa  phioking  at  its  throat  with  its  fingers ;  difficulty  of  breathing,  which  . 
^pdekHj  becomes  hard  and  laboured,  causing  great  anxiety  of  the  countenance, 
imd  the  veins  of  the  neck  to  swell  and  become  knotted ;  the  voice  in  speaking 
aoquiree  a  sharp,  crowing,  or  croupy  sound,  while  the  inspirations  have  a  harsh, 
metallic  intonation.  After  a  few  hours,  a  quantity  of  thick,  ropy  mucus  is 
thrown  cut»  hanging  about  the  mouth,  and  causing  suffocating  fits  of  coughing 
toazpeL 

957a  Triotmeni. — ^Plaoe  the  ohUd  immediately  in  a  hot  bath  up  to  the  throat ; 
I,  on  removal  from  the  water,  give  an  emetic  of  the  ontimoniol  or  ipecacu- 
wine,  and,  when  the  vomiting  has  subsided,  lay  a  long  blister  down  the 
ftont  of  the  throat,  and  administer  one  of  the  following  powders  every  twenty 
minutes  to  a  child  from  three  to  six  years  of  age. 

4571.  Take  of  calomel,  12  grains ;  tartar  emetic,  2  grahis ;  lump  sugar, 
SO  grains.  Ifix  aoeurat^y,  and  divide  faito  12  powders.  For  a  child  from 
aix  to  twelve  years,  divide  into  9  powders,  and  give  one  every  half-hour. 

4573.  Should  the  symptoms  remain  unabated  after  a  few  hours,  apply  one  or 
two  leeches  to  the  throat,  and  put.mustard  poultices  to  the  feet  and  thighs, 
xetaining  them  about  eight  minutes ;  and,  in  extreme  cases,  a  mustard  poultico 
to  the  spine  between  the  shoulders,  and  at  the  same  time  rub  mercurial  oint- 
ment into  the  armpits  and  the  angles  of  the  jaws. 

9573.  Such  is  a  vigorous  and  reliable  system  of  treatment  in  severe  c&flot  ol 
arcnip ;  but,  in  the  milder  and  more  general  form,  i\ie  io\!LQ;wisi%i^st\^^^^'^ 

8  t2 


1(^  BOUtlEOU)  MUTAfl 

^m,  in  an  probaUUiy,  be  aQ  that  will  bo  raqobed :— Tin*,  the  bot  1»A; 
«oooiid,iheoineUo;  tUrd^anrafttardiOaeterrDQndthethioeiiOT 
fimtth,  the  powden ;  fifth,  another  emetio  in  tAx  honia,  if  needed,  tnd  tbi 
powdera  oontinned  without  intermiidoa  while  the  mgency  of  the  ijnpuimt 
flontlimiw^    When  reUef  haa  been  obtained*  these  mtobo  diaeontuuicd,  aada 
doae  of  senna  tea  ^rwk  to  act  on  the  bowda. 

XMvxlUMb 

9574.  ^RBEdiarriiCBawiih  whidi  eh!ldi«n  an  80  frequently  aiTeetodyCqtecb^ 
in  inUaney,  should  demand  the  noise's  immediate  attention,  and  vba  tbi 
eeoretion,  firom  its  dajoy  oolour,  indicates  an  abasnoe  of  bile,  a  povJtreca- 
posed  of  8  gndns  of  grey  powder  and  1  grain  of  liiubetb^  dioaM  be  giva  tvioe^ 
with  an  interval  of  four  hours  between  eadi  doe^  to  n  child  firem  oottoCn 
joan,  and,  a  day  or  two  afterwardi^  an  aperient  powder  containiq;  tbaam 
ingredients  and  quanUties,  with  the  addition  of  2  or  8  grains  of  nmaocj. 
For  the  relaxation  oonaeqnent  on  an  Oforioaded  stomach,  or  adStj  a  the 
bowels,  a  little  magnesia  dissolved  in  milk  should  be  employed  t«»«rtlut» 
times  a  day, 

^575*  When  much  griping  and  pain  attend  the  diarrhoeay  half  a  tcispoosfiil 
of  Dalby's  Carminative  (the  best  of  all  patent  medicines)  ibould  be  give:, 
either  with  or  without  a  small  quantity  of  castor  oil  to  carry  off  the  cxciu^ 

causOi 

1576.  For  any  form  of  diarrhoea  that,  by  excesavc  action,  demands  a  fpceilv 
correction,  the  most  efficacious  remedy  that  can  be  employed  in  all  ap:^  -^^ 
condltioDs  of  childhood  is  the  tincture  of  Eino,  of  which  from  10  to  ^ 
drops,  mixed  with  a  little  sugar  and  water  in  a  spoon,  are  to  bo  girc::  erery 
two  or  three  hours  tiU  the  undue  action  has  been  checked.  Often  the  cbiip 
of  diet  to  rice,  milk,  eggs,  or  the  substitution  of  animal  for  vc^Ul<Ie  fbcd,  tf 
vice  V€nd,  will  correct  an  unpleasant  and  almost  chronic  state  of  diarrl^ia- 

1577.  A  very  excellent  carminative  powder  for  flatulent  infants  mnv  1-c  kcTt 
ia  the  house,  and  employed  with  advantage,  whenever  the  child  is  in  i«i&  ^ 
l^iped,  by  dropping  6  grains  of  oil  of  aniseed  and  2  of  peppenniat  co  UJ 
An  ounce  of  lump  sugar,  and  rubbing  it  in  a  mortar,  with  a  dnchm  at  b^ 
neaio,  into  a  fine  powdor.  A  small  quantity  of  this  may  be  given  in  a  Ittli 
water  at  any  timo^  and  always  with  benefik 
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^578.  "  TmB,"  according  to  tho  old  proverb,  "  is  money  ;*  and  it  may 
also,  in  many  casos,  and  with  equal  truthfulnoss,  be  said  to  be  life ;  for  a  fovr 
moments,  in  great  emergencies,  often  turn  the  balance  between  recovery  and 
death.  This  applies  more  especially  to  all  kinds  of  poisoning,  fits,  submer- 
sion in  water,  or  exposure  to  noxious  gases ;  and  many  accidents.  If  x>ooplo 
knew  how  to  act  during  the  interval  that  must  necessarily  elapse  from  tho 
moment  that  a  medical  man  is  sent  for  until  ho  arrives,  many  lives  might  bo 
saved,  which  now,  unhappily,  aro  lost.  Generally  speaking,  howovcr,  nothing 
ia  done — all  is  confusion  and  fHght ;  anc^  tho  surgeon,  on  his  arrival,  ilncls 
that  death  has  already  seized  its  victim,  who,  had  his  friends  but  known  a 
few  rough  rules  for  their  guidance,  might  havo  been  rescued.  We  shall, 
therefore,  in  a  scries  of  papers,  give  such  information  as  to  tho  means  to  bo 
employed  in  event  of  accidents,  injuries,  &c.,  as,  by  the  aid  of  a  gentleman  of 
largo  professional  oxporienco,  we  are  waiTanted  in  recommending. 

Iiist  of  Drugs,  &o.,  necessary  to  cairy  out  all  Instructions. 

9579.  We  append  at  once  a  List  ov  Drugs,  &c.,  and  a  few  PBEsoRipnoNS 
Deccssary  to  carry  out  all  tho  instructions  given  in  this  series  of  articles.  It 
will  bo  seen  that  they  aro  few — they  are  not  expensive ;  and  by  lajring  in  a 
little  stock  of  them,  our  instructions  will  be  of  instant  value  in  all  cases  of 
accident,  &c. — ^The  drugs  are—Antimonial  Wine.  Antimonial  Powder. 
Blister  Compound.  Blue  Pill.  Calomel  Carbonate  of  Potash.  Compound 
Iron  Pills.  Compound  Extract  of  Colocynth.  Compound  Tincture  of  Cam- 
phor. Epsom  Salts.  Goulard's  Extract.  Jalap  in  Powder.  Linseed  Oil 
I^Iyrrh  and  Aloes  Pills.  Nitre.  Oil  of  Turpentine.  Opium,  powdered,  and 
Laudanum.  Sal  Ammonbo.  Senna  Leaves.  Soap  laniment.  Opodeldoc. 
Sweet  Spirits  of  Nitre.  Turner's  Cerate. — ^To  which  should  bo  added :  Com- 
mon Adhesive  Plaster.  Isinglass  Plaster.  Lint.  ^  pair  of  small  Scales  with 
Weights.  An  ounce  and  a  drachm  Measure-glass.  A  Lancet.  A  Probe.  A 
pair  of  Forceps,  and  somo  curved  Needles. 

9580.  The  following  PBSSCBIFnONS  may  be  made  up  for  a  few  shillings  ; 
and,  by  keeping  them  properly  labelled,  and  by  re^mni;  VA\}aAT«a:Ax\:&  ^^ 
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tbo  trentmoot  of  any  jwriicDlnr  cms,  mnoh  safforiae.  •ad,  po*^  ««w 
may  be  med, 

4581.  Emllc  DnwffW.— Twonty  ptlia  of  mlpbat*  of  liito  in  »o  oon 
a  half  of  mtar.  This  draught  it  to  be  t«pMt«d  in  «  quaiter  of  in 
TDDuting  does  not  take  placa. 

1583.  {7/yil«r,— Two  tableapoonfole  of  oil  of  t<itp«ntiiia  In  »  pbt  < 

35S3.  Zinuncnlj.— L  Equal  ptrt*  of  limo-imtar  and  liniml  nil  n^ 
together.  [Uma-trater  is  tnada  thu ;  Poor  S  lunta  of  boiling  «ab 
i  lb.  of  limo ;  mix  irall  togMher,  and  whsk  em^  atnin  the  liquid  1 
tho  lima  whioh  hai  foUen  to  Uie  bottom,  taking  otn  (o  get  It  ai 
poalbls.]    S.  Componnd  camphor  lintneot. 

45S4.  £(i<io«iL— 1.  Hix  a  deBortH^KMBful  of  Ooalanl'a  extnd 
tablaapooniHila  of  -rinegar  in  a  pint  of  valar.— 3.  Ux  }  oc.  of  ml-un 
S  tablaapoonfiils  of  Tinegar,  and  tlw  nmo  qmoti^  of  gin  or  vh. 

half  a  pint  of  trotflr. 

1585.  Ooulard  Lot{oii.~l  drachm  of  sugar  of  Imd,  2  pints  of  n;i 
2  tca.°|iaoiirulB  of  apirita  of  viao.  For  iDBnmmatioi)  of  tho  eyes 
vhera : — Tho  better  nny  of  mnkiDg  Goulard  Lotit>D,  if  for  the  cve«,  i 
to  6  01.  of  diBtllled  walor,  or  water  that  haa  bcon  woU  bouVj,  I 
of  the  citmct  of  lead. 

7$S6.  Oynlcldoe. —Tbia  lotion  bsiog  a  Talnablfl  application  for 
lumb.-igo,  wcaknasi  of  joiuta,  £:c,,  and  it  beiag  difflcolt  to  procnre  «itl 
or  ireslily  Dtndo,  va  give  a  recipe  far  iU  preparation.  Di^cilia 
coiupbor  in  apiotof  recLiEc3apiritBof  wine;  tbon  diaaolTet  01.  of  hai 
Spauiah soap, fcrapod lluB,  in  lot.  of  calofroiemuy,  and  mix  tb«mt> 

3£S7.  T/ii  Common,  Blacl  DrasghC. — Infusion  of  senna  lOdmchmi; 
Bolts  10  (Traohma;  lincluro  of  icnoi,  compound  tinctaro  of  cari, 
compoDiid  spirit  of  luvoodcr,  of  each  1  drachm.  Familiei  who  mal 
draught  in  quantity,  Bud  wish  to  prcacrro  it  for  aome  tima  witliout  i 
aliould  odd  about  2  drachma  of  Bpiritaafhorlshora  to  each  plat  of  the  1 
miiluro,  tbo  uso  of  this  dm;  Loing  to  preronL  its  beeoroin^  moiilily  or 
poaeil.  A  simpler  and  ogunlly  efficacious  form  of  bltek  draneht  is  n 
Infiisiu^  J  oz,  of  Aleinoilriaa  aenna,  3  ot.  of  Epsom  aalta,  and  2  dm 
bruiaod  ginger  and  eoriondcr-sesdi,  toi  aereral  houra  in  a  piiit  of 
water,  straining  the  liquor,  and  adding  uthor  2  draohms  of  uJ-to:; 
spirits  of  hartsLont  to  the  whoto,  and  giTiDg  3  tablcapoonfiib  fur  a  dot 
adtilt. 

ii^.' ilixlura — 1.  ApcyienL — Diflsolva  on  ounco  of  Epsom  saluii 
^«A  a\  UIU&  t«a ;  take  a  quarter  of  Uw  mixtups  na'a  doi^  and  icpa 
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9589.  2.  Fever  Mixture,— "MbL  a  drachm  of  powdered  nitre,  2  drachms  of 
carbonate  of  potash,  2  teaspoonfuls  of  antimonial  wine,  and  a  tablespoonful  of 
■weet  spirits  of  nitre^  in  half  a  pint  of  water. 

3590.  3.  Myrrh  and  Aloa  PUU—Teaa,  grains  made  into  two  pills  are  the 
dose  for  a  full-grown  person. 

259 r.  4.  C<mp<mnd  Iron  PUls.—'DoBe  for  a  fbU-grown  person :  10  grains 
made  into  two  pJHa* 

9593.  PilU,-^!,  Mix  5  grains  of  calomel  and  the  samo  quantity  of  anti- 
monial powder  with  a  little  bread-crumb,  and  make  into  two  pills.  Dose  for  a 
full-grown  person :  two  pills.— 2.  Mix  5  grains  of  blue  pill  and  tho  same 
quantity  of  compound  extract  of  oolooynth  together,  and  make  into  two  pills, 
the  dose  for  a  full-grown  person. 

3593.  Powders, — Mix  a  grain  of  calomel  and  4  grains  of  powdered  jalap 
together. 

9594.  In  all  cases,  the  dose  of  medicines  given  is  to  be  regulated  by  the  age 
«f  the  patient, 

9595.  Ahemeiky'i  Plan  for  making  a  Bread-and-Waier  Pon/eic^.— First 
•cald  out  a  basin ;  then  having  put  in  some  boiling  water,  throw  in  coarsely- 
crumbled  bread,  and  oover  it  with  a  plate.  When  the  bread  has  soaked 
np  as  much  water  as  it  will  imbibe,  drain  off  the  remaining  water,  and 
there  will  be  left  a  light  pulp.  Spread  it  a  third  of  an  inch  thick  on  folded 
linen,  and  apply  it  when  of  the  temperature  of  a  warm  bath.  To  preserve  it 
moist,  occasionally  drop  warm  water  on  it. 

9596.  Lineetd'MeaX  Poult\ce.—**^(ssX^  your  bosin,  by  pouring  a  littlo  hot 
water  into  it ;  then  put  a  small  quantity  of  finely-ground  linseed-moal  into 
the  basin,  pour  a  little  hot  water  on  it,  and  stir  it  round  briskly  until  you 
have  well  incorporated  them ;  add  a  littlo  more  meal  and  a  little  more  water ; 
then  stir  it  again.  2>o  not  let  any  lumps  remain  in  the  basin,  but  stir  the 
poultice  well,  and  do  not  be  sparing  of  your  trouble.  What  you  do  next,  is 
to  take  as  much  of  it  out  of  tho  basin  as  you  ic9j  rtquire,  lay  it  on  a  piece  of 
■oft  linen,  and  let  it  be  about  a  quarter  of  an  inck  thick.** — Abemethy, 

4597.  Mudard  Povtttef.— Mix  equal  parts  of  dry  mustard  and  linseed-meal 
in  warm  vinegar.  When  the  poultice  is  wanted  weak,  warm  water  may  be 
used  for  the  vinegar ;  and  when  it  is  required  very  strong,  mustard  alone, 
without  any  linseed-meal,  is  to  be  mixed  with  warm  vinegar. 

3598.  An  ordinary  Bliiter. — Spread  a  little  blister  compoimd  on  a  piece  of 
common  adhesive  plaster  with  tho  right  thumb.  It  should  be  put  on  just 
thickly  enough  to  conceal  the  appearance  of  the  plaster  beneath.  The  part 
from  which  a  blister  has  been  taken  should  be  covered  till  it  heeds  ov«c  ^VU^ 
■oft  linen  rags  smeared  with  lard 
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359Q.  AafhdJ&PpIi«'>^°°'tf^^^*>^*»*>^I>>l>*'*ltbwlBftlHt« 
form;  and  tbe  object  for  whiob  Hut  ara  KdndsfataMd  b  to  pmdoM  >■ 
UtlDg  edect  ora  ths  entlra,  w  k  put,  tt  Oa  wj^tn ;  ftr  tb*  rfbit,  tl 
dlETarentlr  obtAioed,  uid  nuTing  in  digTM^  to  tlw  Mm*  In  pite^li^  «| 
procwed  by  bat  ot  cold  *>Ur> 

460a  ITmI.— Tbera ara  thieo  larnit  laiAicbliMi  lav^rmmJtf  tffl 
tlM bod^,— ttul  of  Um  tqnd,  wwm, and i^MHii  bkUi;  bat  >atb*Snt 
Inert  to  bswDttli  noUae,  uid  tha  Uit  dugonraa  and  In^pBafale,  <xc 
pablIotiuHtDUona,wa  ihall  oonfltM  our  tmuirio  totb*  n^eOeaeiai 
aIk^c  ■ttaiiwbia  od»— Um 

eeetioD,  ot  MOumuUtion  of  blood  In  tha  IntManlKgni^  CMidnc  pB^  dif 
of  brenUiicg,  or  stapor,  and  w«  anploTad,  bj  thalr  itimnkttac  pttipa 
canio  a  nub  of  blood  to  the  ■orbo*,  and,  b^mlaadlSKtba  gnat  orgaa 
ditce  H  temponuy  iaflammaUon  in  tlis  akin,  and  ao  eqnaliao  tba  drcnlotioa 
otToct  of  tha  bot  balL  ia  to  iacrcoie  tiie  fulnca  of  tbe  poUo,  accelerate  n 
tioD,  &Qd  Dxdte  ponpiratiou.  In  all  luflamiuatioDa  of  the  Btomacb  andh 
tho  hot  bath  is  of  tbo  utmoct  eonsequanco ;  the  tamponitiii«  of  tbewm 
Toriaa  from  82*  to  100°,  find  may  bo  obtained  b;  those  who  hare  no  til 
mater  1^  tosL  the  exact  hoat,  b;  miiing  one  mouoia  id  boQiog  with  1 
cold  wnter. 

itel.  foaitnltUioiit  ars  geaorallj  oMd  to  effect  in  a  part,  tha  beocE 
duced  od  tha  whole  bodj  by  the  bath ;  to  which  a  aedativs  action  ii  oec 
ally  giren  by  the  oia  of  roots,  herbs,  or  other  iagredienla  ;  tbeotjoet  bf 
relioro  Ibe  inteRial  organ,  as  Iho  throat,  or  musdea  round  «  joint,  by  •) 
a  groater  Bow  of  blood  to  the  sldn  over  the  affected  parL  Aa  tha  laal 
of  relief  is  boat,  tha  fomoDtalion  ahonld  alirsji  ba  ai  hot  «B  it  eon  comfo 
bo  borno,  ati<I,  to  iitBiiro  cSbot^  ihoold  be  repealed  erary  balT-boor.  ' 
fluitlB  are  appliod  in  order  to  render  tha  swelling  whioh  aecmnpfuiioa  inSi 
tioQ  lets  painful,  by  tha  greater  rsadincas  with  whltA  the  sluo  jieldi^ 
vbea  it  is  hanh  and  dry.  They  ar«  of  nrioBs  Idoda ;  bnt  tba  moat  s 
Bad  oftentimea  the  molt  nsefiil,  that  can  ba  employed,  b  ''  Warm  W. 
Anotbor  lund  of  romentation  Is  composed  of  dried  poppyheodi,  4  01.  I 
thorn  to  pioca^  empty  out  the  seeds,  pat  them  into  i  [rinia  of  nlcr 
for  a  quarter  of  an  hour,  tbaa  sti^  throogft  a  doth  or  siere,  and 
the  water  fiir  ose.  Or,  chamomile  flowery  hanloo^  and  many  other  pi 
may  be  boiled,  and  tha  part  lom«nt«d  witb  tba  hot  l^tMr,  b;  mea 
flannels  wettod  with  the  deoootion. 

3603.  Cold,  wbon  applied  in  oxceaa  to  the  body,  dnTaa  tba  blood  b» 
sm'Ewe  to  the  centre,  redoosa tba  pulse,  makea  the  breathing  bant  and  diB 
pTOtlucQa«oma,a&^M\aQ%vn&icusd,  doatli.    Bnt  when niedkinally  m 
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cases  of  fevor,  when  the  body  has  been  sponged  with  cold  water,  it  excites,  bj 
reactiip,  increased  drculation  on  the  skin.  Cold  is  sometimes  used  to  keep  up 
a  repellent  action,  as,  when  local  inflammation  takes  place,  a  remedy  is  applied, 
which,  by  its  benumbing  and  astringent  effect,  causes  the  blood,  or  the  excess 
of  it  in  the  part,  to  recede,  and,  by  contracting  the  ressels,  proyents  the  return 
of  any  undue  quantity,  till  the  affected  part  recovers  its  tone.  Such  remedies 
are  called  Lotions,  and  should,  when  used,  be  applied  with  the  same  persistency 
as  the  fomentation ;  for,  as  the  latter  should  be  renewed  as  often  as  the  heat 
passes  off,  so  the  former  should  bo  applied  as  often  as  the  heat  from  the  skin 
deprives  the  application  of  its  cold. 

2604.  Poulttces  are  only  another  form  of  fomentation,  though  chiefly  used 
for  abscesses.  The  ingredient  best  suited  for  a  poultice  is  that  which  retains 
heat  the  longest;  of  these  ingredients,  the  best  are  lioseed •  meal,  bran, 
and  bread.  Bran  sewed  into  a  bag,  as  it  can  be  reheated,  will  be  found  the 
cleanest  and  most  useful ;  especially  for  sore  throats. 

How  to  Bleed. 

3605.  In  cases  of  great  emergency,  such  as  the  strong  kind  of  i^poplexy, 
and  when  a  surgeon  cannot  possibly  be  obtained  for  some  considerable  time, 
the  life  of  the  patient  depends  almost  entirely'upon  the  fact  of  his  being  bled 
or  not.  We  therefore  give  instructions  how  the  operation  of  bleeding  is  to  be 
performed,  but  caution  the  reader  only  to  attempt  it  in  cases  of  the  greatest 
emergency.  Place  a  handkerchief  or  piece  of  tape  rather  but  not  too  tightly 
round  the  arm,  about  three  or  four  inches  above  the  elbow.  This  will  cause 
the  veins  below  to  swell  and  become  very  evident.  If  this  is  not  sufficient, 
the  hand  should  be  constantly  and  quickly  opened  and  shut  for  the  same 
purpose.  There  will  now  bo  seen,  passing  up 'the  middle  of  the  fore-arm,  a 
vein  which,  just  below  the  bend  of  the  elbow,  sends  a  branch  inwards  and 
outwards,  each  branch  shortly  joining  another  large  vein.  It  is  from  the 
outer  branch  that  the  person  is  to  be  bled.  The  right  arm  is  the  one  mostly 
operated  on.  The  operator  should  take  the  lancet  in  his  right  hand,  between 
the  thumb  and  first  finger,  placo  the  thumb  of  his  left  hand  on  the  vein 
betow  the  part  where  he  is  going  to  bleed  from,  and  then  gently  thrust  the 
tip  of  the  lancet  into  the  vein,  and,  taking  care  not  to  push  it  too  deeply,  cut 
in  a  gently  curved  direction,  thus  ^^  and  bring  it  out,  point  upwards,  at  about 
half  an  inch  from  the  part  of  the  vein  into  which  he  had  thrust  it.  The  vein 
must  be  cut  lengthways,  and  not  across.  When  sufficient  blood  has  been 
taken  away,  remove  the  bandage  from  above  the  elbow,  and  place  the  thumb 
of  the  left  hand  firmly  over  the  cut,  until  all  the  bleeding  ceases.  A  small  pad 
of  lint  is  then  to  be  put  over  the  out,  with  a  larger  pad  over  it,  and  the  two 
kept  in  their  places  by  means  of  a  handkerchief  or  linen  roller  bound  pretty 
tightly  over  them  and  round  the  arm. 

1606.  When  a  person  is  bled,  he  should  always  be  in  the  standing,  or  at  an'j 
rate  in  the  sitting,  position ;  for  if,  as  is  often  the  case,  Yia  <^q>3\^\^\>\«^^a 
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fldnt^  bo  eai^  In  moifc  CMM  at  1«M*^  ca^ J  b«  Inrooflit  to  agidn  bf  i^ 
pV^itg  Mm  flat  on  hii  bifik,  and  ■topping  tfaa  bkadSng.  Tkuii^^a» 
frmUd  imfwriafM,  It  bai  boon  woommondad,  fiir  wbat  aopyowd  adraa- 
tagaa  m  don'l  knoiWp  to  Uood  pooplo wbon  tboj an  Ijing down.  ShoaUt 
peraoo,  nndor  theao  olroamitanoa%  bbA,  what  ooold  ba  dona  to  bring  Um  la 
again!  Tho  groat  traatment  of  kwaring  tbo  body  of  tba  paftiont  to  the  flbl 
podtion  cannot  bo  fbOofWod  hani  It  ia  tn  tbat  poaition  alnady,  and  euooi 
boplaoodloworthanltatpnaMitia— OQDoept,  aa  ia  moat  lika^  to  ba  tbtcaun^ 
imdor  tbo  ground. 

0607.  BLEEDnra  nox  TBB  NoBB.~]Ian7  cbildren,  oapodally  tboM  of  a 
■angnineona  tomperamant,  ara  aabjeet  to  aoddon  diadhargei  of  blood  fros 
aomo  port  of  the  body ;  and  aa  all  laeh  fluzoa  aro  In  gonoral  tba  renH  of  u 
oflbrt  of  nature  to  relieyo  the  ayatom  firtxn  aoma  ororload  or  imiaiiii^  fact 
diachaigos,  nnloaa  in  ozoom,  and  wbon  likely  to  prodoea  dabiHty,  aboaUaot 
bo  rashly  or  too  abmptly  oheoked.    In  general,  theae  diacfaargaa  are  ooafael 
to  the  snmmer  or  spring  months  of  the  year,  and  follow  pains  ia  the  bod,  t 
senso  of  drowBinoss,  languor,  or  oppression ;  and,  as  such  fTmplcms  an 
relievod  by  tbo  loss  of  blood,  tbo  hemorrhage  should,  to  a  certain  eitoct,  be 
encouraged.    When,  however,  the  bleeding  is  oxocssItc,  or  returns  too  ^'- 
quontly,  it  becomes  neoossary  to  apply  means  to  subdue  or  miti^te  Ibe 
amount.    For  this  purpose  the  sudden  and  unexpected  application  of  cold  3 
itself  sufiiciont,  in  most  cases,  to  arrest  the  most  active  hemorrhage.    A  vi'- 
towel  laid  suddenly  on  the  back,  between  the  shoulders,  and  plscini:  Uta 
ohild  in  a  rocumbent  posture,  is  often  sufficient  to  effect  the  object ;  vbr^ 
however,  the  effusion  resists  such  simple  means,  napkins  wrun;^  out  of  o-id 
water  must  be  laid  across  the  forehead  and  noso,  the  hands  dipped  ic  k'A 
water,  and  a  bottle  of  hot  water  applied  to  tho  foct.     If,  in  sp:tc  of  tbe?r 
means,  tho  bleeding  continues,  a  little  fine  wool  or  a  few  folds  ofii::t.  ui 
together  by  a  piece  of  thread,  must  be  pushed  up  tho  nostril  from  vbicb  it: 
blood  flows,  to  act  as  a  plug  and  pressure  on  the  bleeding  vessel    ^Tin  •-■' 
discharge  has  entirely  ceased,  the  plug  is  to  be  pulled  out  by  means  0'  :1j 
threatl    To  prevent  a  repetition  of  tho  hemorrhage,   the  body  sho-^IJ  :  * 
«pongod  every  morning  with  cold  water,  and  tho  child  put  under  a  eo-znc  • : 
steel  wine,  have  open-air  exorcise,  and,  if  possible,  salt-water  bathing.    F-r 
children,  a  key  suddenly  dropjKjd  down  the  back  between  the  skin  and  clrflia 
will  often  immodlitoly  arrest  a  copious  bleeding. 

2608.  Swrrma  of  Blood,  or  hemorrhage  from  tho  lungs,  is  gc-cnrrr 
known  from  blood  from  tho  stomach  by  its  being  of  a  brirrhicr  cclrr-. 
and  In  less  quantities  than  that,  which  is  always  grumous  ami  m;x>: 
with  the  half-digested  food.  In  either  case,  rest  should  be  imiaiuJucV 
enjoined,  total  abstinence  from  stimulants,  and  a  low,  poor  diet.  a;A=- 
panicd  with  tho  horisontal  position,  and  bottles  of  boiling  water  to  t? 
feet.  At  t\i«i  «an»  tVma  thA  patient  should  rick  throv^h  a  qciil,  #»«r 
hour,  bidt  ^  w\Tv^|^&aa  ^l  ^^iun  \sw  ^\£^<!^\^  ^st  15  dit^  of  ths  olixirrf 
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titriol  has  been  mixed,  and,  till  further  adnoe  hai  been  procured,  keep « 
towel  wrung  out  of  cold  water  on  the  chest  or  stomach,  according  to  the  aeat 
of  the  hemorrhage 

Bites  and  Stings. 

1609.  Bites  and  SriNqs  may  be  divided  into  three  kinds  r— 1.  Those  of 
Insects.    2.  Those  of  Snakes.    8.  Those  of  Dogs  and  other  Animals. 

46xa  1.  The  Bites  or  Stinfft  qf  IneecU,  such  as  gnats,  bees,  wasps,  ko,, 
need  cause  yery  little  alarm,  and  arei,  generally  speaking,  easily  cured.  They 
are  yery  serious,  howeyer,  when  they  take  place  on  some  delicate  part  of  the 
body,  such  as  near  the  eye;,  or  in  the  throat.  The  treatment  is  very  simple  in 
most  cases ;  and  consists  in  taking  out  the  sting,  if  it  is  left  beldnd,  with  a 
needle,  and  applying  to  the  part  a  liniment  made  of  finely-scraped  chalk,  and 
oliye-oil,  mixed  together  to  about  the  thickness  of  cream. 

46x1.  Bathing  the  part  bitten  with  warm  turpentine  or  warm  yinegaris 
also  of  great  use.  If  the  person  feels  faint,  he  should  lie  quietly  on  his  back, 
and  take  a  little  brandy-and-wator,  or  sal*y<^tile  and  water.  When  the 
inside  of  the  throat  is  the  part  stung,  there  is  great  danger  of  yiolent  inflam- 
mation taking  place.  In  ^is  case,  from  eight  to  twdve  leeches  should  bo 
inmiediately  put  to  the  outside  of  the  throat,  and  when  they  drop  off,  the 
part  to  which  they  had  been  applied  should  be  well  fomented  with  warm 
water.  The  inside  of  the  throat  is  to  be  constantly  gargled  with  salt  and 
water.  Bits  of  ice  are  to  be  sucked.  Rubbing  the  face  and  hands  well  oyer 
with  plain  oliye-oil,  before  going  to  bed,  will  often  keep  gnats  and  mosquitoes 
from  biting  during  the  night.  Strong  scent,  such  as  ean*de-Cobgne,  will  have 
the  same  effect 

0613.  2.  Bitee  qf  Snaiee^-^Theae  are  much  more  dangerous  than  the  pre- 
oeding,  and  require  more  powerful  remedies.  The  bites  of  the  different  kinds 
of  snakes  do  not  all  fwct  alike,  but  afEect  people  in  different  vmja.—Treatment 
qf  the  part  hitteTk.  The  great  thing  is  to  prevent  the  poison  getting  into  tho 
blood ;  and,  if  possible,  to  remove  the  whole  of  it  at  onco  from  the  body. 
A  pocket-handkerchief,  a  piece  of  tape  or  cord,  or,  in  flEict^  of  anything  that 
is  at  hand,  should  be  tied  tightly  round  the  part  of  the  body  bitten ;  if  it  bo 
tho  leg  or  arm,  immediately  above  the  bite,  and  between  it  and  the  hearU 
Tho  bite  should  then  be  sucked  several  times  by  any  one  who  is  near.  .  There 
is  no  danger  in  this,  provided  the  person  who  does  it  has  not  got  the  skin 
taken  off  any  part  of  his  mouth.  What  has  been  sucked  into  the  mouth 
should  be  immediately  spit  out  again.  But  if  those  who  are  near  have  suffi- 
cient nenre  for  the  operation,  and  a  suitable  instrument^  they  should  cut  out 
the  central  part  bitten,  and  then  bathe  the  wound  for  some  time  with  warm 
water,  to  make  it  bleed  freely.  The  wound  should  afterwards  be  rubbed  with 
a  stick  o(  lunar  caustic,  or,  what  is  better,  a  solution  of  this— 60  grains  of 
limar  oausUc  dissolved  in  an  ounce  of  water — should  bo  drop^d\xv\A  \\^  '^u^ 
band  shotild  be  kept  on  tbs  part  during  tihe  wYio\A  ol  \;Xi<A  MvcnA  SX^^'Oc^fi**^ 


\i^f^  BOUiiHOUi  wiWiuiim^ 

ttWuanMngtdofM.   Th>  wound  ■honldatlgnwrfittwim^irttkliifc 

dlppdL  in  cold  water.    Thn  b«*  plui,  ]iowira«r«  te  te  ndopMp  ifliante 

ntiia^edy  if  tlM  fcOovlnff  :--^i'ktt  n  eoDimon  wlnft-g^^ 

diyira,  imfen  lighted  etndlt  or*  ^irli-hmp  Into  It  ten  inlnotocr  tirai  TUi 

wiUtalcodaiilMaSr.    Than  dap  Uin  iJaw  mddmiTy  owr  timtUtna  pMt»  and 

Ife  «IU  baoomn  nttneihndf  and  hold  OB  to  thn  flHh.    ThnijhMbibgMMr 

ompijy  tbnUoodoontaSnfaif  thapoiaanviDp  in  oonaaqiMaoib  flow  lite  ii  tan 

tho  woand  of  ita  own  aoQoid.    TliJaprooaM  ahonld  bn  wpaatodthwaor  far 

ttmoa,  and  tho  woond  mokodt  or  waahad  with  wuin  wata;  Mbn  aaeh  mfr 

eationof  thagiaak    Ammattflrofeoana^  wheBliiag^aaalanwFiadpallthi 

Uood  ahould  ba  waahad  out  of  ttbofbraiilaappBad  i«aii 

TnaitunL    Thna  is  umm^j  at  flrat  gnat  dqpranMon  of  atnmstt 

oaMi^  and  it  is  tharafora  laquiaito.to  giva  aona  atlmnlant;  nglnatf  kt 

bnn47-and-wator«  or  twnij  dropa  of  tal-folalila^  la  Iho  baat  that«ahi 

glran.    When  tha  atwngth  haa  latninad,  andif  thapnUaathaanatihiMr 

ha«kriolc,aHtt]amiHtardinbotwater8hoiildbagif«n,  tomakaUBMb  V 

on  tha  other  hmd,  ai  ia  often  the  caae^  tha  tomiting  ia  uimmlUjahni 

moslard  p^ultioe  should  be  placed  orer  the  etomncb^  and  a  gr^ef  vGi 

opium  swallowed  in  the  form  of  a  piU,  for  the  purpose  of  stof^nng  iL   Only 

ono  of  these  pills  should  be  given  by  a  non-profossiomil  person.    In  all  asa 

of  bites  fh)m  snakes,  send  fi>r  a  surgeon  as  quicklj  as  possIUe,  snd  act 

according  to  tho  above  directions  \mtil  he  arrlTea.    If  he  is  within  ao  j  raeat- 

able  distance,  content  yourself  by  putting  on  the  bond,  ancking  the  wtaJ, 

applying  the  glass,  and,  if  necessaiy,  giving  a  little  brandy-and-water. 

9613.  3.  BtUt  qf  Dogi, — ^For  obvious  reasons,  these  kinds  of  bites  are  Don 
frequently  mot  with  than  those  of  snakes.  The  treatment  is  tho  suno  as  tLi: 
for  snako-bitcs,  moro  especially  that  of  the  bitten  park  The  majoritr  ci 
writers  on  tho  subject  are  in  &vour  of  keeping  tho  wound  open  as  kn$  u 
possible.  This  may  be  done  by  potting  a  few  boana  on  il^  andtheabr 
applying  a  large  linseed-meal  poultice  over  them. 

InJuriea  and  Aooidonta  to  Bones. 

3614.  Dislocation  qf  Soaei.-~When  the  end  of  a  bone  is  pushed  out  of  iu 
natural  position,  it  is  said  to  be  dislocatod.  This  may  bo  caused  by  violexicc. 
disease,  or  natural  weakness  of  the  parts  about  a  joint. — S^piomL  I>^ 
formity  about  the  joint,  with  unnatural  prominenoeat  one  part,  and  dcfo-essioQ 
at  another.  Tho  limb  may  be  shorter  or  longer  than  usual,  and  is  slifT  anu 
nnable  to  be  moved,  di£fering  in  these  last  two  respects  from  a  broken  Ijab, 
which  is  mostly  shorter,  never  longer,  than  usual,  and  which  is  always  ocn 
movable.— TVeafflitfa^  So  much  practical  science  and  tact  are  laquisits  is 
order  to  bring  a  dislocated  bone  into  its  proper  position  again,  thai  we  strong^ 
adviao  the  reader  never  to  interfisre  in  these  cases ;  unles,  indeed,  it  ii 
altogoUiar  Vm^poas^XQ  \a  ^V»ic^  ^Qdi^iMri^Ma  oC  a  suigeon.  Bat  hooaoss  any 
Qce  ot  na  ma^  t«rj  ^^om^A^  \»  '\^«^Na^>&(tt)L  «MK^5«&ie^^-m<^^Q!c\%tar  roagh 
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rules  for  the  reader's  gaidanoe.  In  tbe  first  place  make  the  joint,  firom  which 
the  bone  has  been  displaced,  perfectly  steady,  either  by  fixing  it  to  some  firm 
object  or  else  by  holding  it  with  the  hands ;  then  pull  the  dislocated  bono  in  a 
direction  towards  the  place  from  which  it  hxis  been  thrust,  so  that,  if  it  moves 
at  all  from  its  xmnatural  position,  it  may  have  the  best  chance  of  retiuning  to 
its  proper  place.  Do  not,  however,  pull  or  press  against  the  parts  too  violently, 
as  you  may,  perhaps,  by  doing  so,  rupture  blood-vessels,  and  produce  most 
serious  consequences.  When  you  do  attempt  to  reduce  a  dislocated  bono,  do 
it  as  quickly  as  possible  after  the  accident  has  taken  place,  every  hour  making 
the  operation  more  difficult.  When  the  patient  is  very  strong,  ho  may  be  put 
into  a  warm  bath  until  he  feels  faint,  or  have  sixty  drops  of  antimonial  wine 
given  him  every  ten  minutes  until  he  feels  sickish.  These  two  means  are  of 
great  use  in  relaxing  the  muscles.  If  the  bone  has  been  brought  back  again 
to  its  proper  place,  keep  it  there  by  means  of  bandages ;  and  if  there  is  much 
pain  about  the  joint,  apply  a  cold  lotion  to  it^  and  keep  it  perfectly  at  rest. 
The  lotion  should  be,  a  dessert-spoonful  of  Goulard's  extract,  and  two  table* 
spoonfuls  of  vinegar,  mixed  in  a  pint  of  water.  Leeches  are  sometimes  nc- 
oessary.  Unless  the  local  pain,  or  general  feverish  sjrmptoms,  are  great,  tho 
patient's  diet  should  bo  the  same  as  usual.  Dislocations  may  bo  reduced  a 
week,  or  even  a  fortnight,  after  they  have  taken  place.  As,  therefore,  although 
the  sooner  a  bone  is  reduced  tho  better,  there  is  no  very  great  emergency,  and 
as  the  most  serious  consequences  may  follow  improper  or  too  violent  treatment, 
it  is  always  bettor  for  people  in  those  oases  to  do  too  little  than  too  much ;  in- 
asmuch as  the  good  which  has  not  yet  may  still  be  done,  whereas  the  evil  that 
ha*  been  done  cannot  so  easily  be  xmdone. 

0615.  Fbactures  of  Bones.— <Srymp(om«.  L  Deformity  of  the  part. 
2.  Unnatural  looseness.  8.  A  grating  sound  when  the  two  ends  of  the  broken 
bone  are  rubbed  together.  4.  Loss  of  natural  motion  and  power.  In  somo 
cases  there  is  also  shortening  of  the  limb. — Fracture  takes  place  from  several 
causes,  as  a  fall,  a  blow,  a  squeeze,  and  sometimes  from  the  violent  action  of 
muscles. — Treatment,  In  cases  where  a  surgoon  cannot  be  procured  im« 
mediately  after  tho  accident,  the  following  general  rules  are  ofibrod  for  tho 
reader*8  guidance  : — The  broken  limb  should  be  placed  and  kept  as  nearly  oa 
possible  in  its  natural  position.  This  is  to  be  done  by  first  pulling  tbe  two 
portions  of  the  bono  in  opposite  directions,  until  the  limb  becomes  as  long  as 
the  opposite  one,  and  then  by  applying  a  splint,  and  binding  it  to  tho  part  by 
means  of  a  roller.  When  there  is  no  deformity,  the  pulling  is  of  coiu'so  un- 
necessary. If  there  is  much  swelling  about  the  broken  part,  a  cold  lotion  is 
to  be  applied.  This  lotion  (whieh  we  will  call  Lotion  No,  1)  may  be  thus 
made : — Mix  a  dossert-spoonful  of  Qoulard's  extract  and  two  tablaspoonfuls 
of  vinegar  in  a  pint  of  water.  When  the  leg  or  arm  is  broken,  always,  if 
possible,  get  it  to  the  samo  length  and  form  as  the  opposite  limb.  The  broken 
port  should  be  kept  perCoctly  quiet  When  a  broken  limb  is  deformed,  and  a 
particular  muscle  is  on  the  stretch,  place  the  limb  in  such  a  position.  «&  '<«l^^ 
relax  it.    This  will  in  most  cases  cure  the  deCoimdt^.    'B.tasi«^:^•«IA-^«^»t«^^ 
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Oiodld,  of  eoone,  be  proeorad  M  ■oon  «  poHiblA. 

fl6i6.  JoiBiB,  iBjnsiB  m— All  Idadi  of  hsimim  to  Johla.  of  wlMtow 
aMoriptioD,  nqoiro  pwrtienltf  •ttitton^  in  oonwquwieo  ai  the  Tiokat  » 
flunnetkmtwhkhareiollebkto  tekeplnoeiii  theee  pecte  «f  the  body,  ^ 
iriiiehdoaomuohimMUeffai  aUfeUetime.  The  Joint  faQwed  riwoU  ahn|t 
bibeptperiootiyatrett;  indwbenitisTiiypttEnflil,  end  the^iBeboek!! 
nd.e»oUeiiybo^aiiddibdng^afc  the  aunetlnie  that  the  petiflnt  1m  gceari 
fiarnrkib  njinpt^mf^  wmh  i ■  fpimt  tHrit  mil  hte innhe  leeobiit  ""1  "bin  Hij 
drop  ol^  wtim  poppj  fonwntetinnej  eie  to  be  i^ipUed ;  the  Ka  1  pflb  itef> 
montioiied  are  to  bo  given  (two  aie  n diae ht  ngrown  penon)  with  ebU 
dseqsbt  three  boon  afterwardiL  Ghe  alao  two  teMeuMwAili  of  tibe  fti» 
mixtme  every  four  boun^  end  keep  the  petMst  oa  low  diet.  Wha  tb 
.  i^jvy  end  ewoIUzig  are  not  vifygreel^  warm  ai»p]Soation%  with  r«t»lovfii^ 
and  a  doee  of  lyrient  medidne^  wDl  be  waAaimt,  When  n  Joint  baarMmd 
m.  panatomiinff  woimd^  it  will  raqnhia  thm  mnat  pa—rftil  *— i»^^|^  madaaaHf 
bo  properly  attended  to  by  a  sargeon.  Tbo  patient's  friends  win  hare  to  n^ 
their  own  judgment  to  a  great  extent  in  theee  and  in  manj  other  case,  v  u 
when  leeches,  fever-mixture^  &a,  ore  neceesary.  A  unireraal  role,  bowvrr, 
without  a  single  exception,  it  always  to  rat  a  joint  well  after  it  has  beea  iz- 
jnred  in  any  way  whatever,  to  purge  the  patient,  and  to  keep  him  «  io» 
diet,  vrithout  beer,  imleas  he  has  been  a  very  great  drinker  indeed  in  irii£h 
oaae  he  may  still  be  allowed  to  take  a  little ;  for  if  the  stimulant  that  a  penn 
has  boon  accustomed  to  in  excess  be  all  taken  away  at  onco,  he  is  tctt  likdr 
to  have  nn  attack  of  delirium  tremens.  The  quantity  given  should  not,  h.^ 
over,  be  much— say  a  pint,  or,  at  the  most,  a  pint  and  a  half  a  day.  Boiici; 
the  joint  with  opodeldoc,  or  the  application  of  a  blister  to  it,  is  of  r«:: 
service  in  taking  away  the  thickenings,  which  often  remain  afler  all  he&t.  f«a, 
and  redness  have  left  an  injured  joint  Great  care  should  bo  obserred  iz  sjc 
using  a  joint  too  quickly  after  it  has  been  injured.  When  the  sbouUer-jiSis 
fe  the  one  injured,  the  arm  should  be  bound  tightly  to  the  body  br  xneaoi  r: 
a  linen  or  flannel  roller,  and  the  elbow  raised ;  when  the  elbow,  it'  aho'Ji  l< 
kept  raised  in  the  straight  position,  on  a  pillow  ;  when  the  wrist,  it  shouli  U 
raised  on  the  chesty  and  suq>onded  in  a  sling ;  when  the  knee  it  shofi^i  b* 
kept  in  the  straight  position ;  and,  lastly,  when  the  ankle,  it  ahoold  be  a  j:: J 
raised  on  a  pillow. 

2617.  Bruises,  Lacebahosts,  aito  Cuts.— Wherever  tbo  braise  ntiv  U. 
or  however  swollen  or  discoloured  the  skin  may  become,  two  or  thxee  af-plk> 
tionsofthe«rfnw<<2/teM{,  keptto  the  part  by  means  of  Imt,  will,  in  an  hoc? 
or  little  more,  remove  all  pain,  swelling,  and  tenderness.  Simple  or  clea: 
cuts  only  require  the  edges  of  the  wound  to  be  placed  in  their  exact  aitcstioc 
drawn  dose  together,  and  seoored  there  by  one  or  two  aHpe  of  adheeiveplsitr. 
vrbenViiftwo\m^\xoww«,^aVi^!Bad^orthe  flesh  or  ootide  huerated,  the ptftt 
wetobe\n^aasmoQ^(Xk%aBft.T%paaK^vaeB^ 
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in  the  extract  qf  Uad,  laid  upon  the  wound,  and  a  pieoe  of  groased  lint 
placed  abore  it  to  prevent  the  dresBing  stioktng ;  the  whole  oovered  over  to 
protect  from  injurji  and  the  part  drened  in  the  lame  manner  onoe  a  day  till 
the  core  ia  effected. 

4618.  Bruibxs  and  tb£Ib  TRSATMXRT.—The  best  application  for  a  bmiao, 
be  it  lai^  or  small,  is  moist  warmth ;  therefore^  a  warm  bread-and-water 
poultice  in  hot  moist  flannels  should  be  put  on,  as  they  supple  the  skin.  If 
the  bruise  be  Tcry  severo,  and  in  the  neighbourhood  of  a  joints  it  will  be  well 
to  apply  ton  or  a  dosen  leeches  over  the  whole  bruised  pvt,  and  allerwards  a 
poultice.  But  leeches  should  not  be  put  on  young  children.  If  the  bruisod 
part  bo  the  knoo  or  tho  ankle,  walking  should  not  be  attempted  till  it  can 
be  performed  without  pain.  Inattention  to  this  point  often  lays  the  founda- 
tion for  serious  mischief  in  these  joints,  especially  in  the  case  of  scrofulous 
persons.  In  all  conditions  of  bruises  occurring  in  children,  whether  swellings 
or  abrasions,  no  remedy  is  so  quick  or  certain  of  effecting  a  cure  as  the  puro 
extract  of  lead  applied  to  the  part. 

Bums  and  Scalds. 

1619.  Burns  AND  SOALDS  being  essentially  the  same  fai  all  particulars,  and 
differing  only  in  the  manner  of  their  production,  may  be  spoken  of  together. 
As  a  general  rule,  scalds  are  less  severe  than  bums^  because  the  heat  of  water, 
bj  which  scalds  are  mostly  produced,  is  not^  even  when  it  is  boiling,  so  in- 
tense as  that  of  flame ;  oil,  however,  and  other  liquids,  whose  boiling-point  is 
high,  produce  scalds  of  a  very  severe  nature.  Bums  and  scalds  have  been 
divided  into  three  classes.  The  first  class  comprises  those  where  the  bum  is 
altogether  superficial,  and  merely  reddens  the  skin ;  the  second,  wbero  the 
kgury  is  greater,  and  wo  get  little  bladders  containing  a  fiuid  (called  scrum) 
doited  OTer  the  affoctod  part ;  in  the  third  class  we  get,  in  the  case  of  bums,  a 
oharring^  and  in  that  of  scalds,  a  softening  or  pulphiess,  perhaps  a  complete 
and  immediate  separation  of  the  part.  This  may  occur  at  onoe,  or  in  the 
course  of  a  little  time.  The  pain  from  the  second  kind  of  boms  is  much  moro 
serere  than  that  in  the  other  two,  although  the  danger,  as  a  general  mio, 
is  less  than  it  is  in  the  third  clas&  These  injuries  are  much  more  dangerous 
when  they  take  place  on  the  trunk  than  when  they  happon  on  the  arms  or 
l^gs.  The  danger  arises  more  from  tho  extent  of  surface  that  is  burnt  than 
from  the  depth  to  which  the  bum  goes.  This  rule,  of  courso,  has  certain  ex- 
ceptions ;  because  a  small  bum  on  the  chest  or  belly  penetrating  deeply  is 
more  dangerous  than  a  more  extensive  but  superficial  one  on  the  arm  or  log. 
When  a  person's  clothes  are  in  flames,  the  best  way  of  extinguishing  thorn  is 
to  wind  a  rug,  or  some  thick  material,  tightly  round  the  whole  of  the  body. 

164a  Treatment  qf  th4  First  Class  of  Bums  and  Scalds,  —  0/  the  pari 
iHfeeUd. — Cover  it  immediately  with  a  good  coating  of  common  flour,  or 
cotton-wool  with  flour  dredged  well  into  it.  The  great  thing  is  to  keep  tho 
afliwtsd  surface  of  the  sUn  finom  the  contact  of  tha  tdt.    T\i<b\ai^'«^^^^^'^^ 
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gat  H-cll,  cind  tlio  Ma  may  ormnynot  pwl 
If  tho  bum  or  scold  ib  not  raloH^TO,  and  tht 
this  Is  very  aimplo,  and  oonsisU  io  »imply  gii 
pilli  {No.  2),  08  foil owi :— Mil  6  fniiiu  ot 
lity  of  compound  oitnict  of  eolocynlli,  and  nl 
afulI-grOTTnpciMn.  Tbreo  hours  nflor  tho 
Ihcro  nfo  general  Bymptomfl  of  feror,  suob  ru 
So.,  two  tnbioapooEfiila  of  fotor-miitiire  arc 
The  fovor-mfitii™,  wo  remind  our  roadera,  f 
powdcrod  nitre,  2  draohms  of  carbonnto  ot  p 
niul  wiait,  aod  a  tabltspooaful  of  swert  ipil 

i6ii.  SaondClau.  Local  TrealjAtnl.—tii 
bam>  are  mora  Berora  than  tboao  of  tho  first  c 
ta  tbom  nro  moro  povorful.  Baring,  u  en 
clothos  from  tho  burnt  surfaco,  and  taking 
Kprood  ^0  tDllowing  liniment  (No.  1)  on  «  pit 
■idn— and  apply  it  to  tbs  put :  the  linjmen 
mier  and  linscod-oi),  irell  miisd.  If  the  bu] 
ia  bottfif  to  use  a  vsnu  liasoed-moal  poultu 
wound  with  Tunier'a  cemta.  If  tho  bum  i« 
tiie  urn  in  tho  itra!ghl  poiition  ;  lor  if  it  ia 
be  contmat^d,  and  tho  arm,  is  all  probability 
natural  position.  This,  indecH,  appliei  to  e 
«I*ayi  place  the  part  aDscted  in  the  jaoi 
Conslitttliofuil  Tiialmnt  The  aamo  kind  of  ■ 
flnt  clara,  only  it  muit  be  moro  powerful.  Sti 
but  muBt  bo  given  n-lth  great  caution.  If,  ai 
inilability  nnd  nHttcssneis,  a  dam  of  opium 
to  a  hundred  drppa,  according  to  ago,  is 
rerorlsh  flymptoma  will  require  aparient  mcdi 
Orink  mads  of  about  a  tableipoanful  of  croo 
Juice,  in  a  r^unrt  of  warm  water,  allowed  to  i 
cases.  Tho  diet  througbout  ithauld  not  he  to< 
tbo  wound.  After  a  few  da 
,  and  strong  becf-tca.  Tbosa  i 
the  tongue  gats  dry  and  dark,  and  tbo  pub 
should  bo,  after  tbs  lapse  of  a  ncclc  or  two, 
tbo  belly,  a  Uiiter  eboald  bo  put  on  it,  and  a 
groy  powder,  and  Dover's  powder  (two  grni 
l.Utor)  giren  throe  timoa  a  day.  Affcctioi 
froquontljocoiiraiaconsequonoo  of  thaaoki 
not  a  mejjcttl  man  can  treat  them. 

3&I1.  Thfrd  C/au.— These  are  EOBOvoreai 
profeBaiotia\  x^ntm  ta  \«  o£  maoh  sorvioo  ia 
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occur,  a  suigeon  should  always  be  sent  for.  Until  he  arrires,  however,  the 
foUowing  treatment  should  be  adopted : — Place  tho  patient  full-length  on  his 
back,  and  keep  him  warm.  Apply  fomentations  of  flannels  wrung  out  of 
boiling  water  and  sprinkled  with  spirits  of  tiurpontine  to  the  part,  and  give 
wine  and  sal-volatile  in  such  quantities  as  the  prostration  of  strength  requires  ; 
always  bearing  in  mind  the  great  fact  that  you  have  to  steer  between  two 
qmcksands— death  from  present  prostration  and  death  from  future  excite- 
ment,  which  will  always  be  increased  in  proportion  to  the  amount  of  stimulants 
given.  Give,  therefore,  only  just  as  much  as  is  absolutely  necessary  to  keep 
life  in  tho  body. 

2613.  Concussion  of  Bbaih^Stunnikq.— This  may  be  caused  by  a  blow 
or  a  falL — SympUmi,  Cold  skin ;  weak  pulse ;  almost  total  insensibility ; 
alow,  weak  breathing;  pupil  of  eye  sometimes  bigger,  sometimes  smaller,  thau 
natural ;  inability  to  move ;  unwillingness  to  answer  when  spoken  to.  Thcso 
symptoms  come  on  directly  after  the  accident.— TV^atmeTU.  Place  the 
patient  quietly  on  a  warm  bed,  send  for  a  surgeon,  aiid  do  nothing  else  for  (he 
firtl  four  or  six  hours.  After  this  time  the  skin  will  become  hot,  tho  pulse 
full,  and  the  patient  feverish  altogether.  If  the  surgeon  has  not  arrived  by 
the  time  these  symptoms  have  set  in,  shave  the  patient's  head,  and  apply  the 
following  lotion  (No.  2) :  Mix  half  an  ounce  of  sal-ammoniac,  two  tablespoon- 
fuls  of  vinegar,  and  tho  same  quantity  of  gin  or  whisky,  in  half  a  pint  of 
water.  Then  give  this  pill  (No.  1) :  Mix  five  grains  of  calomel  and  the  same 
quantity  of  antimonial  powder  with  a  little  bread-crumb,  and  make  into  two 
pills.  Give  a  black  draught  three  hours  after  the  pill,  and  two  tablespoon  fuls 
of  the  above-mentioned  fever-mixture  every  four  hours.  Keep  on  low  diet. 
Leeches  are  sometimes  to  bo  applied  to  the  head.  These  cases  are  often  fol- 
lowed by  violent  inflammation  of  the  brain.  They  can,  therefore,  only  bo 
Attended  to  properly  throughout  by  a  surgeon.  The  great  thing  for  people  to 
do  in  these  cases  is — ^nothing ;  contenting  themselves  with  putting  the  patient 
to  bed,  and  waiting  the  arrival  of  a  surgeon. 

0614.  The  Cholera  and  Autumnal  Complaints. —To  oppose  cholera,  there 
■eems  no  surer  or  better  means  than  cleanliness,  sobriety,  and  judicious 
rentilation.  Where  there  is  dirt,  that  is  the  place  for  cholera ;  where  windows 
and  doors  are  kept  most  jealously  shut,  there  cholera  will  find  easiest  entrance ; 
and  people  who  indulge  in  intemperate  diet  during  the  hot  days  of  autunm 
ore  actually  courting  death.  To  repeat  it,  cleanliness,  sobriety,  and  free 
Tontilation  almost  always  defy  the  pestilence ;  but,  in  case  of  attack,  immediate 
recourse  should  be  had  to  a  physician.  The  faculty  say  that  a  large  number 
of  lives  have  been  lost,  in  many  seasons,  solely  trom  delay  in  seeking  medical 
assistance.  They  even  assert  that,  taken  early,  the  cholera  is  by  no  means  a 
fatal  disorder.  The  copious  use  of  salt  is  recommended  on  very  excellent 
authority.  Other  autumnal  complaints  there  are,  of  which  diarrhoea  is  the 
worst  example.  They  come  on  with  pain,  flatulence,  sickness,  with  or  without 
▼omiting,  followed  by  loss  of  appetite,  general  lassitude,  axA^^si^xi^u^  ^ 
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i^ttfttdad  toV*  ibft  tal  appittUM^  «hi^ vnj«Ml 

pnponllliBteMHiy  to  aatafemfevn  im  tkiuwtn 

boMKvUahMKflMidQMVriMnior  tkft 

ciikMNl  S  gndMi  ilmlittb  8  gnins ;  nb  nl  tik«  il  te 

mdnpiiAtlMdoMtfarMtimi^  aitte  iBtaHMli  «r  ~ 

msipafpoM  to  te  anmnd  It  tko  diftneo  «r  tko  Batav  wliiiMtfOi 

iBiortfaiM  ftom  tMr  «arid  aoiitflBfci^  iridok  Witt  bo  bflift 


Mda»iiiil0h«Bi  of  a  Tuy  wwlh^gtow  aatao;  or,  lAotlsitSIMti^ii 
dnra^iti  of  iflM^.  If  tlio  oompkini  eontiirao  oftor  thon  bmob  Wio  Im 
Mnployod,  lomo Mtriageot  €r biadliig  madfofaio  wfll  bo  raqoiio^  astfciflb 
joimdr— 1U»  of  prtporad  diiOk S dnabma*  rfimMwm  wONw 7 ofct iy«»* 
popiiiMloo.;  miXyiid  tahoBtoblMpooaihli  ofwyiooghoMfc  ftnUill 
fldl to ooiBpbfee  tbo  oon^  |ob.  of  tliMlart  of  Mtoobn^  or  of  UBi^  m^^ 
added  to  Ky  tad  tbea  It  will  aeUoan  M;  or  a  taaapoonftl  of  telMBOif 
IdnoaloaOb  with  o  Httlo  water,  omy  tbioo  booM^  tm  tiM 
wttHo  any  ■jDptoiBe  of  defamjeaeeBt  are  praHB^ 
be  paid  to  the  diet,  wUoh  should  bo  of  a  aootUn^,  lobrioating,  mH  B^ 
nature,  as  instonood  in  tcoI  or  chicken  broth,  whidi  ahonld  coBtaia  Mtbtb 
salt  Rice,  batter,  and  bread  paddings  will  be  genoTBlly  relished,  aadbe  crtea 
with  advantage ;  but  the  stomach  is- too  mneh  impaired  to  driest  feed  d  t 
more  solid  nature.  Indeed,  we  should  gi?e  that  origan,  together  vitb  tk 
bowels,  as  little  trouble  as  possible,  whQe  they  are  ao  fnoapeUeofsctn^n 
their  accustomed  manner.  Much  mischief  is  frequently  prodoeed  by  theabiwd 
practice  of  taking  tincture  of  rhubarb,  which  is  almost  oertain  of  sggntvof 
that  species  of  disorder  of  which  we  have  nowtreatod ;  fbritisaspiriti 
OS  brandy,  and  cannot  lail  of  produdng  harm  upon  a  ovfiioo  whidi  is : 
tender  by  the  formation  and  oontaet  of  ritiated  bile.  Bat  our  last  sdviee  m, 
upon  the  first  appearance  of  such  symptoms  aa  aro  abovo  detsOs^  bw 
immediaU  recourse  to  a  doctor,  where  possible. 

1615.  To  Cube  a  OoLD.^Put  a  large  teaciq»fi]l  of  linseed,  with  }  lb.  cf  s 
loisina  and  2os.  of  stick  liquorice^  into  2quarts  of  soft  water,  and  let  it  sac:^ 
over  a  slow  fire  till  roducod  to  one  quart ;  add  to  it  |  lb.  of  poonded  k^s^ 
eandy,  a  taUospoonful  of  old  mm,  and  a  tablespoonful  of  the  best  whits-«i:< 
vinegar,  or  lemon-juioe.  The  nun  and  vinegar  should  be  added  ai  tk^d^ 
ooction  is  taken ;  for,  if  they  are  put  in  at  firsts  tho  wholo  soon  beooGDofli^ 
and  loss  oflkacious.  The  dose  is  half  a  pint,  made  warm,  on  goiiv  to be^: 
and  a  littlo  may  bo  taken  whenever  the  ooogh  is  troobleaome.  The  wool  tai 
is  generally  cured  by  this  remedy  in  two  or  throe  days ;  and,  if  tskn  m  tat, 
it  is  oonsiderod  infiillible. 

7^6.  Cold  on  the  Chest.  —A  flannel  dipped  in  boilinf  water,  and  yiiW 
with  turpentine,  laid  on  the  chest  as  quiokly  aa  poasiUe^  will  riBsvs  thsv* 
aevore  cold  or  hoarseness. 

itytl*  b\)«KtK&ci&  \&  *sacL  l2i:v-^^x!ma?o  fino  partiolM  of  giaid^  S>^ 
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fto.f  the  eye  sliouU  be  syringed  wifh.  lukewarm  water  till  free  frem  them. 
Be  particular  not  to  wony  the  eye,  under  the  impression  that  the  substanoe 
is  still  there,  which  the  enlargement  of  some  of  the  minute  TesMls  makes  the 
patient  believe  is  actually  the  case. 

4628.  SOBE  Etes. — Incorporate  thoroughly,  in  a  glass  mortar  or  yessel,  one 
part  of  strong  citron  ointment  with  three  parts  of  spermaceti  ointment.  Uso 
the  mixture  night  and  morning,  by  placing  a  piece  of  the  size  of  a  pea  in  tho 
comer  of  the  eye  affected,  only  to  be  used  in  oases  of  chronic  or  long-standiug 
inflammation  of  the  organ,  or  its  lids. 

9639.  LncB  IN  THE  Eye. — ^Bathe  the  eye  with  a  little  weak  Tinegor-and- 
water,  and  carefully  remove  any  little  piece  of  lime  which  may  be  seen,  with 
a  feather.  If  any  lime  has  got  entangled  in  the  eyelashes,  carefully  clear  it 
away  with  a  bit  of  soft  linen  soaked  in  vinegar-and-water.  Violent  inflamma- 
tion is  sure  to  follow ;  a  smart  puxge  must  be  therefore  administered,  and  in 
all  probability  a  blister  must  be  applied  on  the  temple,  behind  the  oar,  or 
nape  of  the  neck. 

^30.  Stte  IN  THE  ETB.-^tye8  are  little  abscesses  which  form  between  the 
roots  of  the  eyelashes,  and  are  rarely  laiger  than  a  small  pea.  The  best  way 
-to  manage  them  is  to  bathe  them  f)requently  with  warm  water,  or  in  warm 
poppy-water,  if  very  pfdnfhl.  When  they  have  burst,  use  an  ointment  composed 
of  one  part  of  citron  ointment  and  four  of  spermaceti,  well  rubbed  together, 
and  smear  along  the  edge  of  the  eyelid.  Give  a  grain  or  two  of  calomel  with  5 
or  8  gndns  of  rhubarb,  according  to  the  age  of  the  child,  twice  a  week.  The  old- 
ftshioned  and  apparently  absurd  practice  of  rubbiag  the  stye  with  a  ring,  is 
M  good  and  speedy  a  cure  as  that  by  any  process  of  medicinal  application ; 
though  the  number  of  times  it  is  rubbed,  or  the  quality  of  the  ring  and 
direction  of  the  strokes,  has  nothing  to  do  with  its  success.  The  pressure  and 
tlie  friction  excite  the  vessels  of  the  part^  and  cause  an  absorption  of  tho 
efRned  matter  under  the  eyelash.  The  edge  of  the  nail  will  answer  as  well  as 
a  ring. 

0631.  INIT.AIIMATIOV  OF  THE  Ktelxdb.— The  following  ointment  has  been 
foond  very  beneficial  in  inflammations  of  the  eyeball  and  edges  of  tho 
eyelids: — ^Take  of  prepared  calomel,  1  scruple;  spermaceti  ointment,  J  oz. 
Mix  them  well  together  in  a  glass  mortar ;  apply  a  small  quantity  to  eacli 
comer  of  the  eye  evexy  night  and  morning,  and  also  to  the  edges  of  the 
lids,  if  they  are  affiscted.  Ifthisshouldnot  eventually  remove  the  inflamma- 
tion, elder-flower  water  may  be  applied  three  or  four  times  a  day,  by  means 
of  an  eye-cup.  The  bowels  should  be  kept  in  a  laxative  state,  by  taking 
occasionally  a  quarter  of  aa  omioe  of  the  Cheltenham  or  Epsom  salts. 

0639.  FAsmra— It  is  said  by  many  able  physicians  that  fitting  is  a  moans 
4iframoTing  incipient  disease^  and  of  restoring  thabodj  V>  VUoQstaiiBan  Xiw^t^ 

8x2 


HB«wd.B»<iJ»l«i*«"  tWIwriiwfM  tini«« 


nv  OMM  Bt  tewt,  to  Iw  «r  tb*  dgfclMl  w^ 
te  ft  flt  (of  Kpt^baj  t»  IiwUne<4  mar  At  wUI* 


^nnptonw  of  aU  Uad  of  M^  ukd  tlM  tanadiato 


«S34.  Azoruxt.— T^Ne  «•  Buy  W  dMdri  fart*  tm  Mafc  fcto^f 

and  ths  wait 

«i35.  1.  7%c  i(r(Hi9  liwi,— Theta  oom*  mortly  OMm-  In  •tent,  itn^c  Aot- 
necked,  bloatod-lhcad  people,  who  itre  ia  Um  habit  of  liting  weD.— ^^■j'™' 
The  patient  ma;  ar  may  not  huve  h>d  heulBChe,  qiark>  bden  liit  tn^ 
with  confutioQ  oE  tdoni  and  giddinea,  for  k  da;  or  two  befm  tlw  tWd. 
When  It  takee  pUco,  he  GtUi  down  iuensible ;  tha  body  beoDM  pok 
Ij-ied,  generall;  mora  aa  od  one  side  than  the  otbnr ;  the  bea  and  bad  M 
hot,  and  the  blood-Testeli  about  them  iwoUen ;  tlia  pnpUt  of  the  (jm  al 
larger  tbaa  natuml,  and  the  eye*  tbenuelvea  aie  fixed  ;  tha  ntenlb  i*  nnd}' 
dinwn  down  at  one  eotner ;  the  hreathine-  Ii  like  loud  taorias  ;  tfaa  pel>  (^ 
end  hard.— IV«i(ii(iU.  Place  the  patient  immediatal;  in  bed,  with  hb  W 
well  raiaod ;  take  off  everjtMog  that  he  haa  roond  bU  noA,  lad  Ui^ 
freely  and  at  once  tnm  the  arm.  If  70a  hare  not  got  >  hneat,  sb  a  l» 
knib  or  Bn;thing  ndtabla  that  ma;  be  at  band.  AppI/  waio  bisM' 
pooIticM  to  theaoleaofthe  feet  and  the  fauidetof  the  thiglia  and  ite'lf* 
two  dropa  of  castor  oi^  mixed  up  with  eight  gnina  of  calomri,  oi  Ii* 
top  of  the  tongue,  aa  Ar  back  ai  ponribkt ;  a  moet  important  pd ' 
the  treatment  being  to  open  the  boweli  aa  qniokly  and  fioelj  m  psaiUa 
The  patient  cannot  awallow ;  but  theae  mediciiM^  ^ledaB;  the  4 
will  be  abaorbed  into  the  itoDiach  altogether  indopeodoDt  of  as;  -ntartlT 
■otion.  If  posalble,  tbrow  up  a  warm  torpetitioe  el;atar  (two  teUi- 
ipoDsliili  of  oil  of  turpentine  in  a  pint  of  warm  gruelX  or,  if  Ihi*  tenet  le 
obtained,  one  oompoeed  of  about  a  quart  of  warm  Mtlt-cnd-WBtK  aad^ 
Cutoff  the  hair,  and  appl;  raga  dipped  in  weak  TitMig»~«Bd-watav  oraot 
gin-4uid-WBter,  or  even  umple  oold  water,  to  the  head.  If  Iha  bluul  '•■* 
about  the  bend  and  neck  ore  much  Bwollen,  put  ftom  ei^t  to  tM  ktd"* 
Hit  \«m^\«  Qiti^oi£Ab\a  ^It*  i^atalyiod  aide  of  ih*  body.  Ahoftw^*'* 
mT"~  '—• "J'— >-'t  "*  "*  — ~-^t-.| >- >■ — 1 1  tti1m_  i|nhtr~~"''^ 
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according  to  the  means  at  hand,  and  the  length  of  time  that  most  necessarily 
elapse  until  he  arrives.  A  pint,  or  oven  a  quart  of  blood  in  a  very  strong 
person,  may  be  taken  away.  When  the  patient  is  able  to  swallow^  givo  him 
the  No.  1  pills,  and  the  No.  1  mixture  directly.  [The  No.  1  pills  are  made  as 
follows : — Mix  5  grains  of  calomel  and  the  same  quantity  of  antimonial 
powder  with  a  little  bread-crumb :  make  into  two  pills,  the  dose  for  a  full- 
grown  person.  For  the  No.  1  mixture,  dissolve  an  oimco  of  Epsom  salts  in 
half  a  pint  of  senna  tea :  take  a  quarter  of  the  mixturo  as  a  dose.]  Repeat 
these  remedies  if  the  bowels  are  not  well  opened.  Keep  the  patient's  head 
well  raised,  and  cool  as  above.  Givo  very  low  diet  indeed :  gruel,  arrowroot, 
and  the  like.  When  a  person  is  recovering,  he  should  have  blisters  applied  to 
the  nape  of  the  neck,  his  bowels  should  be  kept  well  open,  light  diet  given, 
and  fatigue,  worry,  and  excess  of  all  kinds  avoided. 

2636.  2.  The  weah  hind.— Symptoms,  Those  attacks  aro  more  frequently  pro- 
ceded  by  warning  symptoms  than  the  first  kind.  The  face  is  pale,  the  pulse 
weak,  and  the  body,  especially  the  hands  and  logs,  cold.  After  a  littlo  while, 
these  symptoms  sometimes  alter  to  those  of  the  first  class  in  a  mild  degree. — 
Treatment  At  first,  if  the  pulse  is  very  feeble  indeed,  a  little  brondy-and- 
water  or  sal-volatile  must  be  given.  Mustard  poultices  are  to  be  put,  as 
before,  to  the  soles  of  the  feet  and  the  insides  of  the  thighs  and  legs.  Warm 
bricks,  or  bottles  filled  with  warm  water,  are  also  to  be  placed  imdor  the  arm- 
pits. When  the  strength  has  returned,  the  body  become  warmer,  and  the 
pulso  fuller  and  harder,  the  head  should  be  shaved,  and  wet  rags  applied  to  it, 
as  before  described.  Leeches  should  bo  put,  as  before,  to  the  temple  opposiU> 
the  side  paralyzed ;  and  the  bowels  should  be  opened  as  freely  and  as  quickly 
as  possible.  Bleeding  from  the  arm  is  often  necessary  in  these  cases,  but  a 
non -professional  person  should  never  have  recourse  to  it.  Blisters  may  be 
applied  to  the  nape  of  the  neck  at  once.  The  diet  in  these  cases  should  not 
be  so  low  as  in  the  former — indeed,  it  is  often  necessary,  in  a  day  or  so  after 
one  of  these  atcauks,  to  give  wine,  strong  beef-tea,  kc,  according  to  the  con- 
dition of  the  patient's  strength. 

2637.  Distinctions  between  Apoplexy  and  JSpilepsy.-^l,  Apoplexy  mostly 
happens  in  people  over  Viirty,  whereas  epilepsy  generally  occurs  tmdcr  that 
age ;  at  any  rate  for  the  first  time.  A  person  who  has  epileptic  fits  over 
thirty,  has  generally  suffered  from  them  for  some  years.  2.  Again,  in 
apoplexy,  the  body  is  parcUyted;  and,  therefore,  has  not  the  convulsions 
^Kich  tale  place  in  epilepsy,  3.  The  peculiar  snoring  will  also  distiuguish 
apoplexy  from  epilepsy. 

2638.  Distinctions  between  Apojilexy  and  Drunlenness.^l,  The  known 
habits  of  the  person.  2.  The  fact  of  a  person  who  was  perfectly  sober  and 
sensible  a  little  time  before,  being  found  in  a  state  of  insensibility.  8.  The 
absence,  in  apoplexy,  of  the  smell  qf  drink  on  applying  the  nose  to  the 
mouth.  4.  A  person  in  a  fit  of  apoplexy  cannot  be  roused  at  all ;  in  drunken- 
ness he  mostly  can,  to  a  certain  extent 
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iii^  diflkoU  to  diikiiigaidi  bQtWMn  tiMM  t^ 
IwirafVy  ira  find  the  ptfOonlar  nMll  itf  tfatt  diqg: 
■hoaU  alio^  in  faiaiiBg  ow  ciAiiIqii^  tikt  into 
pNfiooB  oondnBt-^hflilMr  h*  bat  bMH  low  and 
b«lbn^ «  bM  atv  taUud  aboolb  ooBunittSqg  nSfl^ 


aSii.  Bnunsr.— Affi^  AMmm^TImw  ttomoititjliappi^sfcngrali 
far thafint time,  to  yomvpMpH  mlanaanooBBMBimbogatitaBii^ 
Tiiqr  an  prodooed  hj  mmwroni  oanm.— J^pylgwfc  Tha  fit  Mqr  to  p^ 
aided  far  vaiiia  in  the  head.  nMlalloaL  te  Iml;  bvlitiBoallyteBBiHikI 
Ilia  pefBon  flJle  down  ineendbla  aoddflyy  and  vUboaft  any  v 
Thoeyeaaiadlatorto^aotbafeoD^thfliriiUtoaea&baaaeQ;  itaaii 
fbandng  ih>m  the  month ;  the  flogen  ave  cKndied ;  and  tha  body,  opMaDf 
on  one  ddo,  is  much  agitated ;  the  toDgne  Is  often  thrust  out  of  the  aootk 
When  the  fit  goes  off,  the  patient  feels  dromy  and  faint,  and  oftsa  dsefi 
soundly  for  some  time.— 2*rea(m«xt  During  the  fit^  keep  the  patient  flit  «a 
his  back,  with  his  head  slightly  raised,  and  prerent  him  from  doing  taj  \ 
to  himsolf ;  dash  cold  water  into  his  ftce,  and  apply  amelling-aalto  to  hii : 
loosen  his  shirt  collar,  &e. ;  hold  a  piece  of  wood  about  as  thidc  as  a 
the  handle  of  a  tooth-brush  or  knife  win  do  as  well — between  the  two  rows  d 
tooth,  at  the  back  part  of  the  mouth.  TUa  will  prereot  the  tongoifrBa 
being  injured.  A  toaspoonfbl  of  common  salt  throat  into  the  patient's  moA, 
during  the  fit,  is  of  much  servioe.  The  after-tzeatment  of  theae  fits  is  tbdoo^ 
and  depends  entirely  upon  their  causes.  A  good  ganeral  mio,  bowew,  a 
always  to  keep  tho  bowels  well  open,  and  the  patient  qoiet,  and  free  Cm 
fiitiguc,  worry,  and  excess  of  all  kinds. 

2643.  /VitnCis^  Ft^  are  sometimes  very  dangerona,  and  at  others  pciieed; 

harmless ;  the  question  of  danger  depending  altogether  upon  the  camcs  vhicii 

have  produced  them,  and  which  are  exceedingly  Tariona.     For  iBitaBoe» 

fointiog  produced  by  disease  of  the  heart  is  a  rery  aariona  aymptom  iedeel ; 

whoroos,  that  arising  from  some  slight  canse,  snoh  aa  the  sight  of  Uo»i,  tfi- 

nood  cause  no  alarm  whatever.    Tho  symptoms  of  simple  fidnting  are  so  «e^ 

known  that  it  would  be  quite  superfluous  to  ennmerato  them  licre.    lb 

trcatijutu  consists  in  laying  the  patient  at  full  length  upon  his  back,  villi  ba 

head  upon  a  level  with  tbe  rest  of  his  body,  loosening  everything  shoot  ik» 

nock,  dashing  oold  water  into  tho  iaoo,  and  sprinkling  Tinegar  and  water  sboo 

the  mouth ;  applying  smelling-salts  to  the  nose ;  and,  when  tho  patient  is  sbb 

to  swallow,  in  giving  a  little  warm  brandy-aiui-water,  or  about  90  drops  ai 

■ll-^o\a!d\ft  \niittX«t. 
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anmanried  women.  'They  happen  mnoh  len  often  in  mairied  women ;  and 
even  (in  some  rare  cases  indeed)  in  men.  Toong  women,  who  axe  subject  to 
these  fitfl^  are  apt  to  think  that  they  are  saSering  from  "  all  the  ills  that  flesh 
ia  heir  to ;"  and  the  folse  symptoms  of  disease  which  they  show  are  so  liko 
the  true  ones,  that  it  is  often  exceedingly  difficult  to  detect  the  difference. 
The  fits  themselves  are  mostly  preceded  by  great  depression  of  spirits,  shed- 
ding of  tears,  sickness,  palpitation  of  the  heart,  &a  A  pain,  as  if  a  nail 
were  being  driven  in,  is  also  often  felt  at  one  particular  part  of  tlie  head.  In 
almost  all  cases,  when  a  fit  is  coming  on,  pain  is  felt  on  the  left  side  This 
pain  rises  gradually  until  it  reaches  the  throaty  and  then  gives  the  patient  a 
sensation  as  if  she  had  a  pellet  there,  which  prevents  her  fi^>m  breathing  pro- 
perly, and,  in  fact,  seems  to  threaten  aotunl  suffocation.  The  patient  now 
generally  becomes  insensible^  and  &intB ;  the  body  is  thrown  about  in  all 
directions,  froth  issues  from  the  mouth,  incoherent  expressions  are  uttered, 
and  fits  of  laughter,  crying,  or  screaming,  take  place.  When  the  fit  is  going 
off,  the  patient  mostly  cries  bitterly,  sometimes  knowing  all,  and  at  others 
nothing,  of  what  has  taken  place,  and  feeling  general  soreness  all  over  tho 
body.  Treatment  during  ikejit  Place  the  body  in  the  same  position  as  for 
simple  fainting,  and  treat,  in  other  respects,  as  directed  in  tho  article  on 
Kpilepsy.  Always  veil  loosen  the  patienVs  stays;  and,  when  she  is  recovering, 
and  able  to  swdlow,  give  20  drops  of  sal  volatile  in  a  little  water.  Tho 
qfler-lreaimetU  of  these  cases  is  very  various.  If  tho  patient  is  of  a  strong 
constitution,  she  should  live  on  plain  diet,  take  plenty  of  exercise,  and  tako 
occasional  doses  of  castor  oil,  or  an  aperient  mixture,  such  as  that  described 
as  "  No.  1,"  in  previous  numbers.  If,  as  is  mostly  the  case,  the  patient  is 
weak  and  delicate,  she  will  require  a  different  mode  of  treatment  altogether. 
Good  nomishing  diet,  gentle  exercise^  cold  baths,  occasionally  a  dose  of  No.  3 
myrrh  and  aloes  pills  at  night,  and  a  dose  of  compoxmd  iron  pills  twice  a  day. 
[As  to  the  myrrh  and  aloes  pills  (No.  8),  10  grains  made  into  two  pills  aro  a 
dose  for  a  full-grown  person.  Of  the  compound  iron  pills  (No.  4),  tho  dose 
for  a  full  grown  person  is  also  10  grains,  made  into  two  pills.]  In  every  coso, 
amusing  the  mind,  and  avoiding  all  causes  of  over-excitement,  are  of  great 
service  in  bringing  about  a  permanent  cmre. 

3644.  LivsB  Complaint  akd  Spasms. — A  very  obliging  correspondent 
recommends  the  following,  from  personal  experience : — Tako  4  oz.  of  dried 
dandelion  root,  1  oz.  of  the  best  ginger,  |  os.  of  Columba  root ;  bruise  and 
boil  all  together  in  8  pints  of  water  tiil  it  is  rodiiced  to  a  quart :  strain,  and 
take  a  wine-glassful  every  four  hours.  Our  correspondent  says  it  is  a  "safe 
and  simple  medicine  for  both  liver  complaint  and  spasma" 

2645.  Lumbago. — A  "  new  and  successful  mode "  of  treating  lumbago, 
advocated  by  Dr.  Day,  is  a  form  of  counter-irritation,  said  to  havo  boon  intro- 
duced into  this  country  by  tho  late  Sir  Anthony  Carlisle,  and  which  consists 
in  the  instantaneous  application  of  a  flat  iron  button,  gently  heated  in  a  spirit- 
lamp,  to  the  skin.   Dr.  Corrigan  published,  about  tht^  '^cax^  «:;:<:>,  ^si^^^^noX 


lOSO  BOL-EEHOLD  UiSiOl 

of  some  oosea  isry  sacctssfully  Ireatod  b;  ncnr 
plim  «as,  boweTGr,  to  touch  the  surfuoe  oC  th 
hair  an  inoh,  m  lightly  and  rapidly  as  posii' 
advnntsgos  to  result  from  drawing  tha  Oat  sur 
ovOT  the  nffoctcd  part,  so  aa  to  not  on  a  greata 
!pmk3  BO  ODtUuHttaticilly  of  ths  benefit  to  b« 
it  is  ovldcnlly  highly  ilesorting  a! 


1646.  Palpitation  of  tub  He*bt.— 'Win 
inatic  of  indigostion,  tho  tnatmDnt  must  be  d 
wlion  it  ii  coEsoqusnt  on  a  plothorio  stoto, : 
Ihli  case  the  jiaticnt  Bhould  abstain  from  ore 
a  plethoric  coaditioa  of  body.  Animal  food 
pdrtioalarly  aToided.  Too  tauoh  iodulgenoo  i 
When  tho  atUicks  ariao  from  nervous  irrita 
allnjed  by  ohongo  of  air  and  a  tonio  dioL  ] 
from  orgomo  deratigomcnt,  it  must  bo,  of  0 
Toont.  LuxQilous  living,  indolence,  and  tigl 
tioQ :  (uch  coses  are  to  be  conquered  with  a  I 
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■hall  be  tho  noitsuhject  for  remark  ;  and  we 
Uonafor  tho  trctitment  of  poreooa  poiaonod, 
salXQUM,  Foisob's,  wilb  tLahr  Astidotis  0 

gS5i»-— =:::::::::  l"^"^  "* ' 

SmStiaTKtw. Oily Diiob, Solutii 

BallDf  Lsa0U,(ir...... 1  Cbulk,  niiitine.  Lh 

AOi  at  Bota  ....„..„„ /     tlmti  on  Eiutio . 

'*•""*"   — I    iji£.Chlondoori 

Baap.iMi"!!"."!!!!t!!!!rJi!™  I 

Sd^Totoiae J 

AnniEe T 

£f{;;fl''7™'i^'  lEmeliM,  tims-W. 

S(-.yXI.;ot  ■:::::::::::;:::  r  ■""«■  o^iro^ 
M«Mi7  1 

Corrcniio  SuLIumilo IWhilMofEgg'.  So 
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LMd 1 

£S^*on£^;;;:::::;:::::;:;;:::  t^p*^  s-its,  CMtor  oa,  smeuei. 

Goalard't  Extract J 

Copper ^ 

3Blne-8tone  V  Whites  of  Eggs,  Sagar-*Qd*  Water,  Castor  Oil,  GraeL 

Verdigris J 

Ziae  Lime-Water,  Chalk-and-Water,  Soap-a&d-Water, 

Iron l£agnesia,  Warn  Water. 

Henbane  ^ 

,  I  Emeti 


Hemlock  I  Emetics  and  Castor  Oil;  Bra&dj-B&d-Water,  if  neces- 

Nightsbade  r     sarj, 

PozgloTO  J 

Poisonoos  Food .........^    Emoties  and  Castor  Oil* 


^648.  The  symptoms  of  poisoning^  may  bo  known  for  the  most  part  from 
those  of  some  diseases,  which  they  are  very  like,  from  the  fact  of  their  comings 
on  immediately  after  eating  or  drinking  something ;  whereas  those  of  disease 
oome  on,  in  most  cases  at  leasts  by  degprees,  and  with  warnings.  In  most  cases 
where  poison  is  icnown,  or  suspected,  to  have  been  taken,  the  first  thing  to  be 
done  is  to  empty  the  stomach,  well  and  immediately,  by  moans  of  mustard 
mixed  in  warm  water,  or  plain  Warm  salt-and-water,  or,  bettor,  this 
draught,  which  we  call  No.  1 : — ^Twenty  grains  of  sulphate  of  sine  in  an 
ounce  and  a  half  of  water.  This  draught  to  be  repeated  in  a  quarter  of  an  hour 
Sf  Tomiting  does  not  ensue.  The  back  part  of  the  throat  should  be  well  tickled 
with  a  feather,  or  two  of  the  fingers  thrust  down  it,  to  induce  vomiting.  Tho 
cases  whore  vomiting  must  not  be  used  are  those  where  the  skin  has  boon 
taken  off,  and  tho  parts  touched  irritated  and  inflamed  by  the  poison  taken, 
and  whore  the  action  of  vomiting  would  increase  the  evil.  Full  instructions 
are  given  in  the  article  on  each  particular  poison  as  to  where  emetics  are  or 
are  not  to  be  given.  The  best  and  safest  way  of  emptying  the  stomach  is  by 
means  of  the  stomach-pump,  as  in  certain  cases  the  action  of  vomiting  is 
likely  to  increase  tho  danger  arising  from  the  swollen  and  congested  condition 
of  the  blood-vessels  of  the  head,  which  often  takes  place.  In  the  hands,  how- 
ever, of  any  one  else  than  a  sui^geon,  it  would  be  not  only  useless,  but  harmful, 
as  a  great  deal  of  dexterity,  caution,  and  experience  are  required  to  use  it 
properly.  After  having  made  these  brief  introductory  remarks,  we  shall  now 
proceed  to  particulars. 

^649.  Sulphuric  Acid,  or  Oil  of  Vitriol  (a  clear,  colourless  liquid,  of  an  oily 
appearance). ->iS[yi»27tomj  tn  those  vho  have  twallowed  it.  When  much  is  taken, 
these  come  on  immediately.  There  is  great  burning  pain,  extending  from  tho 
mouth  to  the  stomach ;  vomiting  of  a  liquid  of  a  dark  coffee-colour,  often 
mixed  with  shreds  of  flesh  and  streaks  of  blood ;  the  skin  inside  the  mouth  is 
taken  of)',  and  the  exposed  surface  is  at  first  white,  and  after  a  time  becomes 
brownish.  There  are  sometimes  spots  of  a  brown  colour  round  the  lips  and  on 
the  neck,  caused  by  drops  of  the  acid  falling  on  these  pcuis.  There  is  groat 
difficulty  of  breathing,  owing  to  the  swelling  at  the  back  part  of  tho  mouth. 
After  a  time  there  is  much  depression  of  strength,  wiUi  t)^  o\iv:^s.,  ^^ni^  v^^« 


ir.su 
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dUil  cM,  clnmmy  altln.  Tho  faoo  is  palo,  and 
tlio  acid  BwaUowoJ  has  b»on  grcotly  diluli 
fj-nil'loms  oacoT,  only  in  a  miUer  dogreo.— 
mngr.oiua  in  mUW-ind-iTBlor,  or,  if  thla  caanol 
cliflllt,  01  ifliiling,  or  erea  of  Uw  ploitoi  lorn 
Id  milb-nnd-wktw.  Tho  mixtare  iboold  be 
ptent;  o!  It  gireo.  A»  well  u  Uii^  einipto 
vTklcr,  nre  Tory  tuoful,  uid  should  be  giren  I 
llanimntioD  of  tho  porta  touclied  b;  the  add  i 
ooQrse  of  a  little  time,  and  can  only  bo  pro] 
bol  if  ODS  cannot  be  obtained,  Ueohea,  the  fe> 
appran  repoated!;  in  prsTioua  pRrngTapbs),  tl 

(Qcli  rflrtioDlar  «M  and  tho  tDtuma  at  hand. 
Ixtc'.:  ['irt  of  the  mouth  roqoiros  parlioular  at 
varylabourcd  nod  difficult  in  consequBDM,  fn 
to  bo  immediately  apphcd  to  the  out^de  of 
off,  narm  poppy  fumentatioo*  comtastly  ke 
erer  the  etemaah  ii  very  grut,  tho  same  loo 
it  is  only  slight^  a  good  mustard  poultice  will 
Id  all  these  ensea,  tiro  tublsspoonfuU  of  th 
mery  four  Iisun,  and  only  gniel  or  anvwi 

nG^o.  A'lVn'e  .leiil,  commonly  known  aijlj 
'a  Btraw-colourod  fluid,  of  the  conslat^mce  of 
white  IVimos  on  oiposuro  to  the  air). — Synp 
laallinKd  it.  Much  the  samo  aa  in  tba  onss 
hairoi'er,  the  surfkce  lenched  by  the  acid  bet 
uoslly  mucli  awollen. — Trialaint,    The  eam 

SS51.  2Iuriau:i  Acid,  Spirit  0/ SaU  (a  0 
wbite  fumoB  on  aipusura  to  the  air). — This  is 
eympIODU  and  trtalment  are  mooh  the  eame  ai 

K.B. — /» no  caw qf  poiioai'iiff  bg  tiaeiini 

5655.  Ora/ieJeW.  commonly  cilledSa/I  ( 
taken  by  mictjibo  for  E^isom  ealts,  which  it 
dittingulahed  ttom  Uiem  by  ile  very  acid  tai 
DoedlO'formed  cryatala,  e.ich  of  vbich,  if  put 
to  n  reddiih  hnmn,  whereoa  Epaom  lalu  « 
■When  a  largo  do»o  of  this  poison  has  bean  taki 
iatioad.Sytnptimu  prodaetd  fn  CAoK  bId  Aai 
acid  taals  ia  folt  in  the  net  of  iwallowingri  ■ 
fluid  is  produced,  Booaer  or  later,  aooording 
tho  poison  taken.  There  ii  great  tenderneia 
by  Ekmms  -potwv™^""**!^  oonTOleioiis  ;  t 
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there  ie  generallj  nkapor,  from  which  the  patient,  however,  can  easily  be 
roused,  and  always  great  prostration  of  strength.  The  pulse  is  small  and  weak, 
and  the  breathiog  faint. — TrtatmenL  Chalk  or  magnesia,  made  into  a  cream 
with  water,  should  be  given  in  large  quantities,  and  afterwards  the  emetio 
draught  above  prescribed,  or  some  mustard-and- water,  if  the  draught  cannot 
be  got.  The  back  part  of  the  throat  to  be  tickled  with  a  feather,  to  induce 
vomiting.  Arrowroot,  gruel,  and  the  like  drinks,  are  to  be  taken.  When  the 
prostration  of  strength  is  very  great  and  the  body  oold,  warmth  is  to  be  ap- 
plied to  it,  and  a  little  brandy-and-water,  or  sal-volatilo  and  water,  given. 

0653.  Prussie  Acid  (a  thin,  transparent,  and  colourless  liqmd,  with  a 
peculiar  smell,  which  greatly  resembles  that  of  bitter  almonds). — Sympiom.8 
produced  in  those  vho  have  iwaUowed  it  These  come  on  immediately  after  the 
poison  has  been  taken,  and  may  be  produced  by  merely  smtUing  it.  The 
patient  becomes  perfectly  inseusible^  and  falls  down  in  convulsions — ^his  eyes 
are  fixed  and  staring,  the  pupils  being  bigger  than  natural,  the  skin  is  oold  aud 
clammy,  the  pulse  scarcely  perceptible,  and  the  breathing  slow  and  gasping. 
'^TtiaimenU  Very  little  can  be  done  in  these  oases,  as  death  takes  place  so 
q[Qickly  after  the  poison  has  been  swallowed,  when  it  takes  place  at  alL  The 
best  treatment — which  should  always  be  adopted  in  all  cases,  even  though  the 
patient  appears  quite  dead-r-is  to  dash  quantities  of  oold  water  on  the  back, 
from  the  top  of  the  neck  downwards.  Placing  the  patient  under  a  pump,  and 
pumping  on  him,  is  the  best  way  of  doing  this.  Smelling-salts  are  also  to  be 
,  applied  to  the  nose,  and  the  chest  well  rubbed  with  a  camphor  liniment. 

2654.  Alkalis:  Pciath,  Soda,  and  Ammonia,  or  common  SmeUing-Saltt, 
with  their  principal  preparations — Pearlath,  Soap  Lees,  Liquor  Potasses, 
Nitre,  Sal  Prunella,  Hartshorn,  and  jSSo^-  Volatile,^AXkaliB  are  seldom  taken 
or  given  with  the  view  of  destroying  life.  They  may,  however,  be  swallowed 
by  mistake.  -Symptoms  produced  in  those  vho  ha/ve  swalloved  ihem.  There  is 
at  first  a  burning,  acrid  taste  in,  and  a  sensation  of  tightness  round,  the 
throat,  like  that  of  strangling;  the  skin  touched  is  destroyed;  retching 
mostly  followed  by  actual  vomiting,  then  sets  in ;  the  vomited  matters  often 
containing  blood  of  a  dark  brown  colour,  with  little  shreds  of  flesh  hero  and 
there,  and  always  changing  vegetable  blue  colours  green.  There  is  now  great 
tendwness  over  the  whole  of  the  belly.  After  a  little  while,  great  weakness, 
with  oold,  clammy  sweats,  a  quick  weak  pulse,  and  puiging  of  bloody  matters, 
takes  place.  The  brain,  too,  mostly  becomes  affected.— Trfti^mfn^  Give  two 
tableapoonfuls  of  vinegar  or  lemon-juice  in  a  glassful  of  water  every  few 
minutes  until  the  burning  sensation  is  relieved.  Any  kind  of  oil  or  milk  may 
also  be  given,  and  will  form  soap  when  mixed  with  the  poison  in  the  stomach. 
Barley-water,  gruel,  arrowroot,  linsced-tea,  &c.,  are  also  very  useful,  and 
should  be  taken  constantly,  and  in  large  quantities.  If  inflammation  should 
take  place,  it  is  to  be  treated  by  applying  leeches  and  warm  poppy  fomenta- 
tions to  the  part  where  the  pain  is  most  felt,  and  giving  two  table8poouful&<A 
the  fever-mixture  every  lour  hours.    The  diet  in  «ii  \ii«»  c»a«a  tSoax^^  w2>:i 


I 
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aonsist  of  arrowroot  or  gruel  for  the  first  few  days,  and  then  of  weak  broA  or 
beef- tea  for  some  time  after. 

2655.  Wlicn  Tory  strong  fumes  of  smelling-salts  have  in  any  way  boea 
inhaled,  there  is  great  difficulty  of  breathing,  and  alarming^  pain  in  the  mouth 
and  nostzils.  In  this  case  let  the  patient  inhale  the  steam  of  warm  yinegari 
and  treat  the  feverish  symptoms  as  before. 

2656.  Arsenic, — Mostly  seen  under  the  form  of  white  arsenic,  or  fly-powder, 

and  yellow  arsenic,  or  king's  yellow. — Symptoms  produced  in  those  %pko  kat4 

svallowed  it  These  vary  very  much,  according  to  tho  form  and  dose  in  which 

the  poison  has  been  taken.    There  is  faintness,  depression,  and  sickness,  with 

an  intense  burning  pain  in  the  region  of  the  stomach,  which  gets  worse  and 

worse,  and  is  increased  by  pressure.    There  is  also  vomiting  of  dark  brown 

matter,  sometimes  mixed  with  blood ;  and  mostly  great  thirst,  with  a  fceu::; 

of  tightness  round,  and  of  burning  in,  tho  throat.    Purging  also  takes  pbte, 

the  matters  brought  away  being  mixed  with  blood.    Tho  pulso  is  small  asd 

irregular,  and  the  skin  sometimes  cold  and  clammy,  and  at  others  hot    Th9 

breathing  is  painful     Convulsions  and  spasms  often  occur. — Treatment  Gin 

a  couple  of  teaspoonfuls  of  mustard  in  a  glass  of  water,  to  bring  on  or  assisl 

vomiting,  and  also  use  tho  other  means  elsewhere  recommended  for  tb 

pvri^ose.    A  solution,  half  of  lime-water  and  half  of  linscod-oil,  well  mixed, 

may  be  given,  as  well  as  plenty  of  arrowroot,  gruel,  or  Unsecd-tea.    Bln^ils 

milk  is  also  useful.    A  little  pastor-oil  should  be  given,  to  cleanse  the  icta* 

tines  of  all  the  poison,  and  the  after-symptoms  treated  on  general  princii^ 

9657.  Corrosive  Sublisnate. — ^Mostly  seen  in  the  form  of  little  heavy  crrstal* 
line  masses,  which  melt  in  water,  and  have  a  metallic  taste.  It  is  someuioe 
seen  in  powder.  This  is  a  most  powerful  poison. — Symptoms.  These  mosd; 
oome  on  immediately  after  the  poison  has  been  taken.  There  is  a  oopfOT 
taste  experienced  in  the  act  of  swallowing,  with  a  burning  heat,  extendiog 
from  the  top  of  the  throat  down  to  the  stomach  ;  and  also  a  feeling  of  ptai 
tightness  round  the  throat.  In  a  few  minutes  great  pain  is  felt  over  the  regks 
of  the  stomach,  and  frequent  vomiting  of  long,  stringy  white  masses,  mixed 
with  blood,  takes  place.  There  is  also  mostly  great  purg^g.  The  oomtfi* 
nance  is  generally  pale  and  anxious ;  tho  pulse  always  small  and  frequent ;  tlu 
akin  cold  and  clammy,  and  the  breathing  difficult.  Convulsions  and  iofS- 
sibillty  often  occur,  and  are  very  bad  symptoms  indeed.  The  inside  of  tb 
mouth  is  more  or  less  swollen. — TreatmetiL  Mix  the  whites  of  a  dozen  cc^  is 
two  pints  of  cold  water,  and  give  a  glassful  of  the  mixture  every  three  or  four 
minutes,  until  the  stomach  can  contain  no  more.  If  vomiting  docs  not  oov 
come  on  naturally,  and  supposing  the  mouth  ia  not  veiy  sore  or  much  swolka* 
an  emetic  draught.  No.  I,  may  be  given,  and  vomiting  induced.  (The  No.  1 
draught,  we  remind  our  readers,  is  thus  made : — ^Twenty  grains  of  sulphsts 
of  sine  in  an  ounee  and  a  half  of  water ;  the  draught  to  be  repeated  if 
vomiting  does  not  take  place  in  a  quarter  of  an  hour.)  After  the  stotnarh  to 
been  we\\  cleanQdi  craib,  issS^,  ^<«va>«A5l<water«  linseed-tesy  or  barisy-watci; 
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should  be  taken  in  large  quantities.  If  eggs  eaxmot  be  obtained,  milk,  or 
flour-and-water,  sbould  be  given  as  a  substitute  for  them  at  once.  When  the 
depression  of  strength  is  very  great  indeed,  a  little  warm  brandy-and-water 
must  be  given.  In  tho  course  of  an  hour  or  two  the  patient  should  take  two 
tablespoonfuls  of  castor-oil,  and  if  inflammation  comes  on,  it  is  to  be  treated 
OS  directed  in  the  article  on  acids  and  alkalis.  Tho  diet  should  also  be  tho 
same.  If  tho  patient  recovers,  great  soreness  of  the  gums  is  almost  certain 
to  take  placo.  Tho  simplest,  and  at  the  same  time  one  of  the  best  modes  of 
treatment,  is  (o  wash  them  well  three  or  four  times  a  day  with  brandy-and- 
water. 

2658.  Calomel — A  heavy  whito  powder,  without  taste,  and  insoluble  in 
water.  It  has  been  occasionally  known  to  destroy  life. — Symptoms.  Much  the 
same  as  in  the  case  of  corrosive  sublimate. — Treatment,  The  same  as  for 
corrosive  sublimate.  If  the  gums  are  soro,  wash  them,  as  recommended  in 
the  case  of  corrosive  sublimate,  with  brandy-and-water  three  or  four  times 
a  day,  and  keep  the  patient  on  fluids,  such  as  arrowroot,  gruel,  broth,  or 
beef-tea,  according  to  the  other  symptoms.  Eating  hard  substances  would 
make  the  gums  more  sore  and  tender. 

^659.  Copper. — The  preparations  of  this  metal  which  are  most  likely  to  be 
the  ones  producing  poisonous  symptoms,  are  blue-stone  and  verdigris.  People 
are  often  taken  ill  after  eating  food  that  has  been  cooked  in  copper  saucepans. 
When  anything  has  been  cooked  in  one  of  these  vessels,  it  should  never  he 
alloved  to  cool  in  U.  —  Symptoms,  Headache,  pain  in  the  stomach,  and 
purging;  vomiting  of  g^en  or  blue  matters,  convulsions,  and  spasms. — 
Treatment.  Give  whites  of  eggs,  sugar-and- water,  castor^oil,  and  di-inks,  such 
as  arrowroot  and  grueL 

4660.  Emetic  Tartar, — Seen  in  the  form  of  a  white  powder,  or  crystals,  with 
a  slightly  metallic  taste.  It  has  not  often  been  known  to  destroy  life. — Symp* 
ioms.  A  strong  metallic  taste  in  the  act  of  swallowing,  followed  by  a  burning 
pain  in  the  region  of  the  stomach,  vomiting,  and  great  purging.  The  pulse  is 
small  and  rapid,  the  skin  cold  and  clammy,  the  breathing  difficult  and  pain- 
ful, and  the  limbs  often  much  cramped.  There  is  also  great  prostration  of 
strength. — Tnatmeni.  Promote  the  vomiting  by  giving  plenty  of  warm  water, 
or  warm  arrowroot  and  water.  Strong  tea,  in  large  quantities,  should  be 
drunk ;  or,  if  it  can  bo  obtained,  a  decoction  of  oak  bark.  The  after-treat- 
ment is  the  same  as  that  for  acids  and  alkalis ;  the  principal  object  in  all  these 
eases  being  to  keep  down  the  inflammation  of  the  parts  touched  by  the 
poison  by  means  of  leeches^  warm  poppy  fomentations,  fever-mixturei,  and 
ftty  low  diet 

a66i.  Leadf  and  its  preparations.  Sugar  of  Lead,  Ooulard^s  Extract,  White 
Lead. — Lead  is  by  no  means  an  active  poison,  although  it  is  popularly  con- 
sidered to  be  so.  It  mostly  afibcts  people  by  being  taken  into  the  system 
ilowly,  as  in  the  case  of  painters  and  glaziers.    A  u^wVj-^tkXM.  \iftxa»»  Va^ 
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often  affeots  those  liTing  in  it— ^ym^mt  produced  when  taJten  in  m  Urgt 

dote.  There  is  at  first  a  burning,  pricking  sensation  in  the  throat,  to  vhicfa 

thirst,  giddiness  and  romiting  follow.    The  belly  is  tight,  swollen,  and  pain- 

foi ;  tiie  pain  being  relieved  by  premtrt.  The  bowels  are  mostly  bound.  Than 

is  great  depression  of  strength,  and  a  oold  skin,— 2Viafn#«l.  QiTe  an  emetie 

dfMight  (Na  1,  see  shore)  at  onoe^  and  shortly  afterwards  a  solution  of  Epsom 

aolts  in  large  qnsntities.    A  little  brandy-and-water  mvst  hn  taken  if  the 

depresdon  of  strength  is  very  great  indeed.     Milk,  whites  of  eggs,  a&d 

arrowroot  are  also  usefiiL    After  two  or  three  hours,  cleanse  the  stomach  asd 

intestines  well  out  with  two  tablespoonfuls  of  castor-oil,  and  treat  the  sjmp- 

toms  which  follow  aooording  to  the  rules  laid  down  in  other  ports  of  theEo 

article&— iSlymptoffU  when  U  it  taken  into  the  body  tlowly.  Headache,  pain  sboot 

the  natel,  loss  of  appetite  and  flesh,  offensive  breath,  a  blueneu  t^  Ike  ii$a 

qf  the  gumt;  the  belly  is  tight,  hard,  and  knotty,  and  the  poise  slow  aod 

languid.    There  la  also  sometimes  a  difficulty  in  swallowing. — TrtatmenL  Gin 

five  grains  of  calomel  and  half  a  grain  of  opium  directly,  in  the  form  of  a  pQ!, 

and  half  an  ounce  of  Epsom  salts  in  two  hours,  and  repeat  this  treatment  mtil 

tho  bowels  are  well  opened.    Put  the  patient  into  a  warm  bath,  and  throw  cp 

a  clyster  of  warmish  water  when  he  is  in  it.    Fomentations  of  warm  oil  ^ 

turpentine,  if  they  can  be  obtained,  should  be  put  orer  tho  whole  of  the  b«Dj. 

Tho  great  object  is  to  open  the  bowels  as  freely  and  as  qtdddy  as  posBbla 

When  this  has  been  done^  a  grain  of  pure  opium  may  bo  giren.    Arrowroot 

or  gruel  should  be  taken  in  good  laige  quantities.    The  afteavtreatment  conit 

depend  altogether  upon  the  symptoms  of  each  particular 


3663.  Opium,  and  its  preparations,  Laudanum,  <£«.— 80IJJ  opiom  Is  miatly 
seen  in  the  form  of  rich  brown  fiattLsh  cakes,  with  littlo  pieoeo  of  bsm 
sticking  on  them  here  and  there,  and  a  bitter  and  slightly  warm  taste.  Hm 
most  common  form  in  whioh  it  is  taken  as  a  poison,  is  that  of  landamnn.^ 
Symptoms.  These  consist  at  first  in  giddiness  and  stupor,  followed  by  iaMBs- 
bUity,  the  patient,  howoTer,  being  roused  to  consciousness  by  a  great  noises 
•0  as  to  be  able  to  answer  a  question,  but  becoming  insensible  again  sbooEt 
immediately.  The  pulse  is  now  quick  and  small,  the  breathing  hurried,  sad  tht 
skin  warm  and  oorered  with  perspiration.  After  a  little  time,  those  symptoas 
change ;  the  person  becomes  perfectly  intensible,  the  breathing  slow  and  tnorttt. 
as  in  apoplexy,  the  skin  cold,  and  the  pulso  slow  and  fulL  The  pupil  of  tbi 
eye  is  mostly  smaUer  than  natural.  On  applying  his  nose  to  the  patieot'i 
mouth,  a  person  may  smell  the  poison  very  distinotly.— 2V«afsitfiaL  Gits  as 
emetic  draught  (No.  1,  see  abore)  directly,  with  laige  quantities  of  warn 
mustard-and-water,  warm  salt-and-water,  or  simple  warm  water.  Tickle  tbe 
top  of  the  throat  with  a  feather,  or  put  two  fingers  down  it  to  brii^  os 
vomiting,  which  rarely  takes  place  of  itsell  Dash  cold  water  on  the  heod, 
chest,  and  spine,  and  flap  these  parts  HreiX  with  the  ends  of  wet  towels.  Gha 
strong  ooifoe  or  tea.  Walk  the  patient  up  and  down  In  tho  open  air  for  two 
or  three  houm;  the  great  tUngbebg  to  keep  him  fitun  sleeping;  EleotrieKy 
liO[omo\iMinV!Qa.    Whoa  the  patient  is  reoovering^  mastardpooKicssslwslil 
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be  applied  to  the  soles  of  tbe  feet  and  the  insideB  of  the  thighs  and  legs 
The  head  should  be  kept  cool  and  raised. 

1665.  The  following  preparations,  which  are  constantly  given  to  children 
by  their  nurses  and  mothers,  for  the  purpose  of  making  them  sleep,  often 
prove  fatal : — Syrup  of  Poppies,  and  Oodfrejfs  CardiaL  The  author  would 
most  earnestly  urge  all  people  caring  for  their  children's  lives,  never  to  allow 
any  of  these  preparatious  to  be  given,  unless  ordered  by  a  surgeon. 

9664.  The  treatment  in  the  case  of  poisoning  by  ffenhane,  Hemlock,  Nigld- 
Mkadtf  and  Foxglove,  is  much  the  same  as  that  for  opium.  YomitiDg  should 
be  brought  on  in  all  of  them. 

^665.  Poisonous  Food. — It  sometimes  happens  that  things  which  are  in 
daily  use,  and  mostly  perfectly  harmless,  give  rise,  under  certain  un- 
known circumstances,  and  in  certain  individuals,  to  the  symptoms  of  poison- 
ing. The  most  common  articles  of  food  of  this  description  are  Mussels, 
'Salmon,  and  certain  kinds  of  Ch$ese  and  Bacon,  The  general  symptoms  arc 
thirst,  weight  abont  the  stomach,  di£Beulty  of  breathing,  vomiting^  purging, 
qpasms,  prostration  of  strength,  and,  in  the  case  of  mussels  more  particularly, 
en  eruption  on  the  body,  like  that  of  nettle-rash.— IVeatment  Empty  tho 
stomach  well  with  No.  1  draught  and  warm  water,  and  give  two  tablespoon- 
fiik  of  castor-oil  immediately  after.  Let  the  patient  take  plenty  of  arrow- 
root, gruel,  and  the  like  drinks,  and  if  there  is  much  depression  of  strength, 
give  a  little  warm  brandy-and- water.  Should  symptoms  of  fever  or  inflamma- 
tion follow,  they  must  be  treated  as  directed  in  the  articles  on  other  kinds  of 
poisoning. 

2666w  Mushrooms,  and  similar  Idnds  of  vegetables,  often  produce  poisonous 
efifocts.  Tho  symptoms  are  various,  sometimes  giddiness  said  stupor,  and  at 
others  pain  in  and  swelling  of  the  belly,  with  vomiting  and  purging,  being  tho 
leading  ones.  When  the  symptoms  come  on  quickly  after  taking  the  poison, 
it  is  generally  tho  head  that  is  a£feoted. — ^The  treatment  consists  in  bringing 
on  vomiting  in  the  usual  manner,  as  quickly  and  as  freely  as  possible.  Tho 
other  symptoms  are  to  be  treated  on  general  principles ;  if  they  are  those  of 
depression,  by  brandy-and-water  or  sal-volatile ;  if  those  of  inflammation,  by 
leeches,  fomentations,  fever-mixtures,  &c.  &a 

0667.  Fob  Cube  of  Rikowobm.— Take  of  subcarbonate  of  soda  1  drachm, 
which  dissolve  in  }  pint  of  vinegar.  Wash  the  head  every  morning  with  soft 
•oap,  and  apply  the  lotion  night  and  morning.  One  teaspoonful  of  sulphur 
and  treacle  should  also  be  given  occasionally  night  and  morning.  The  hair 
aihould  be  out  close,  and  round  the  spot  it  should  be  shaved  off,  and  the  part, 
night  and  morning,  bathed  with  a  lotion  made  by  dissolving  a  drachm  of 
white  vitriol  in  6  oz.  of  water.  A  small  piece  of  either  of  the  two  subjoined 
cintments  rubbed  into  the  part  when  the  lotion  has  dried  in.  K<^«\,— *^vt^^  ^A 
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eitron  ointment  1  drftebm ;  lolplinr  and  tar  ointment^  of  eacli  )  oz. :  n£x 
thoroughly,  and  apply  twice  a  day.  No.  2.— Take  of  simple  cerate  1  oi. ; 
creosote  1  drachm ;  calomel  SO  grains :  mix  and  use  in  the  same  manner  is 
the  fiiBt.  Concurrent  with  these  external  remedies,  the  child  shoald  take  la 
alteratiye  powder  erery  morning,  or,  if  they  act  too  much  on  tlie  bowels,  only 
every  second  day.  The  following  will  be  found  to  answer  all  the  inteotiaBi 
desired. 

4668.  Alieraiivi  Po^odersfor  RinfffPonn,—Ttke  of 

Sulphuret  of  antimony,  precipitated       •  2i  grams. 

Orey  powder          •       •        •       •        •  12  grains. 

Calomel          ••••••  6  grains. 

Jalap  powder 86  grains. 

Jir  carefully,  and  divide  into  12  powders  for  a  child  £nom  1  to  2  years  oU; 
into  9  powders  for  a  child  from  2  to  4  years ;  and  into  6  powders  for  a  diiU 
from  4  to  6  years.  Where  the  patient  is  older,  the  strength  may  be  incretsed 
by  enlarging  the  quantities  of  the  drugs  ordered,  or  by  giving  one  and  a  half 
or  two  powders  for  one  dose.  The  ointment  Is  to  be  well  washed  off  eraiy 
morning  with  soap-and-water,  and  the  part  bathed  with  tho  lotioo  bdbn 
re-applying  the  ointment.  An  imperoUve  fiict  must  be  remembered  bj 
mother  or  nurse, — ^nevor  to  use  the  same  comb  employed  for  the  child  with 
ringworm,  for  the  healthy  children,  or  let  the  affected  little  one  sleep  vith 
those  free  from  the  disease ;  and,  for  fear  of  any  contact  by  hands  or  othr- 
wise,  to  keep  the  child's  head  eoveloped  in  a  nightcap^  till  the  «nipiioD> 
completely  cured. 

3669.  SoiUTCHES.— Trifling  as  scratches  often  seem,  they  ought  never  to  be 
neglected,  but  should  be  covered  and  protected,  and  kt^t  dean  and  dry  latil 
they  have  completely  healed.  If  there  is  the  least  appearance  of  inflammi' 
tion,  no  time  should  be  lost  in  applying  a  large  bread-and-water  ponltioe^  <r 
hot  flannels  repeatedly  applied,  or  even  leeches  in  good  numbers  may  be  p^ 
on  at  some  distance  from  each  other. 

367a  Fob  SaoRTKSSS  of  Bbsatb,  ob  Dittioxtli  BBKATHma^VitnoIaiad 
spirits  of  ether  1  os.,  camphor  12  grains:  make  a  solution,  of  which  takei 
tcaspoonful  during  the  paroxjrsm.  This  is  found  to  afford  instantaneoos  reSid 
in  difficulty  of  breathing,  dex>onding  on  internal  diseases  and  other  causes 
where  the  patient,  from  a  very  quick  and  laborious  breathing,  is  obliged  to  be 
iu  an  erect  posture. 

9671.  Spraivs. — ^A  sprain  is  a  stretching  of  the  loaders  or  ligaments  oft 
part  through  somo  yiolcnce,  such  as  slipping,  falling  on  tho  hands,  pulling  • 
limb,  &0.  tco.  Tho  most  common  are  those  of  the  ankle  and  wrist  Thos 
accidents  are  more  serious  than  people  generally  suppose^  and  often  mare 
difficult  V>  eQX«\!h&si  tk  bt^kflale^  or  arm.    The  first  thing  to  be  done  ii  <* 
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placo  the  sprained  pari  in  the  straight  position,  and  to  raise  it  a  little  as  welL 
Some  recommend  Uie  applicatbn  of  cold  lotions  at  first.  The  editress,  how- 
ever, is  quite  oonyinoed  that  warm  applications  are,  in  most  cases,  the  best  for 
for  the  first  three  or  four  days.  These  fomentations  are  to  be  applied  in  the 
following  manner :— Dip  agood-sized  piece  of  flannel  into  a  pail  or  basin  full  of 
hot  water  or  hot  poppy  fomentation, — six  poppy  heads  boiled  in  one  quart  of 
water  for  about  a  quarter  of  an  hour ;  wring  it  almost  dry,  and  apply  it,  as 
hot  as  the  patient  can  bear,  right  round  the  sprained  part  Then  place 
another  piece  of  flannel,  quite  dry,  oyer  it,  in  order  that  the  steam  and 
warmth  may  not  escape.  This  process  should  be  repeated  as  often  as  the 
patient  feels  that  the  flannel  next  to  his  skin  is  getting  cold — the  oftener  the 
better.  The  bowels  should  be  opened  with  a  black  draught,  and  the  patient 
kept  on  low  diet  If  he  has  been  a  great  drinker,  he  may  be  allowed  to  take 
a  little  beer ;  but  it  is  better  not  to  do  so.  A  little  of  the  cream  of  tartar 
drink,  ordered  in  the  case  of  bums,  may  be  taken  occasionaUy  if  thero  is 
much  thirst  When  the  swelling  and  tenderness  about  the  joint  are  veiy 
great,  from  eight  to  twelye  leeches  may  be  applied.  When  the  knee  is  the 
joint  affected,  the  greatest  pain  is  felt  at  the  inside,  and  therefore  the  greater 
quantity  of  the  leeches  should  be  applied  to  that  part.  When  the  shoulder  is 
sprained,  the  arm  should  be  kept  close  to  the  body  by  means  of  a  linen  roller, 
which  is  to  be  taken  four  or  five  times  round  the  wholo  of  the  chest.  It 
should  also  be  brought  two  or  three  times  underneath  the  elbow,  in  order  to 
raise  tho  shoulder.  This  is  the  best  treatment  for  these  accidents  during  the 
first  three  or  four  days.  After  that  time,  supposing  that  no  unflftTourable 
symptoms  have  taken  place,  a  cold  lotion,  composed  of  a  tablespoonfiil  of 
sal-ammoniac  to  a  quart  of  water,  or  vincgar-and-water,  should  be  constantiy 
applied.  This  lotion  will  strengthen  the  part,  and  also  help  in  taking  away 
any  thickening  that  may  have  formed  about  the  joint  In  the  course  of  two 
or  three  weeks,  according  to  circumstances,  the  joint  is  to  be  rubbed  twice 
a  day  with  flannel  dipped  in  opodeldoc,  a  flannel  bandage  rolled  tightiy  roimd 
the  joint,  the  pressure  bein^  greatest  at  the  lowest  part,  and  the  patient 
allowed  to  walk  about  with  the  assistance  of  a  crutch  or  stick.  He  should 
also  occasionally,  when  sitting  or  lying  down,  quietiy  bend  the  joint  back- 
wards and  fbrwards,  to  cause  its  natural  motion  to  return,  and  to  prevent  stiff- 
ness from  taking  place.  When  the  swelling  is  very  great  immediately  after 
the  accident  has  occurred,  fix>m  the  breaking  of  the  blood-vessels,  it  is  best  to 
apply  cold  applications  at  first.  If  it  can  be  procured,  oil -silk  may  be  put 
over  tho  warm-fomentation  flannel,  instead  of  the  dry  piece  of  flannel.  Old 
flannel  is  better  than  new, 

2673.  Curb  vob  Staioiebino.— Where  there  is  no  malformation  of  the 
organs  of  articulation,  stammering  may  be  remedied  by  reading  aloud  with 
the  teeth  closed.  This  should  be  practised  for  twb  hours  a  day,  for  three  or 
four  months.  The  advocate  of  this  simple  remedy  says,  "  I  can  speak  with 
certainty  of  its  utiUty." 
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U  met  with  io  rooDU  wham  cbsreou]  t>  bamt,  and  « 
.trjujfbt  to  allow  it  to  cscipo ;  Id  coalpits,  near  li] 
in  rtMins  anrl  hoviscs  irhcro  a,  grcKit  mnny  peoplo 
v.-rct<:1icdncss  and  flltb,  and  wlicro  tho  air  ia  conn 
Tills  JOS  givoa  out  no  imoll,  lo  tbat  ws  cannot  knov 
vi-ill  not  bum  In  a  Toom  wMch  contains  much  of  it. 
giddiness,  and  a  great  wish  to  aloep ;  oRor  a  lil 
much  of  it  pnaont,  n  peraim  fccb  eront  ircieht  In  I 
by  iIc^roOTquiteimnbiotomoTO,  andanoresasif  ii 
ma]'  or  may  not  bo  stilT.  Tho  beat  or  tho  body  r 
tttiL—Tnatntal.  Bemore  tho  person  ofTectoJ  Inl 
tliDttgIt  It  ia  caU  Weather,  tabs  off  his  elothes. 
with  his  head  slightly  raised.  Havinj  doao  this,  d 
tho  wholo  of  tho  body,  and  rub  it  hard,  cspcdall 
toircl*  dipiicil  In  the  sama  mixture.  ThehAndsand 
with  a  hard  brush.  Apply  Bmellinp-Ealts  to  tho  t 
with  a  leather.  D:«hing  cold  irotor  down  tho  mSd 
BCTTieo.  Ittlio  person  can  swallow,  giro  him  alict 
ond-watcr  to  drink.  The  prineipnl  mean*,  howcT 
CO,  in  £ut,  tn  most  coses  of  apparent  suQbeation, 
iraitUni/.  This  operation  should  ho  performed  b} 
following  manner:— The  first  penon  ihould  put  tli 
of  bellows  into  one  of  tbo  pationt'a  nostrils  ;  th«  ■ 
niid  then  thrust  hack,  that  part  of  the  throat  cal 
ILc  thii\I  sliuuld  first  roiso  and  then  depress  Uio  el 
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lost  by  giving  it  up  too  quickl j.  When  the  patient  becomet  roused,  he  is  to 
be  put  into  a  warm  bed,  and  a  little  brandy-and-water,  or  twenty  drops  of 
sal-Tolatile,  giyen  cautiously  now  and  then.  This  treatment  is  to  be  adopted 
In  all  cases  where  people  are  affiwtedfixnn  breathing  bod  air,  smellsy  &&  &c. 

1676.  2.  DrowfttJi^.— This  is  one  of  the  most  frequent  causes  of  death  by 
«u£focation. — TreaifmnL  Many  methods  haye  been  adopted,  and  as  some  of 
them  are  not  only  useless,  but  hurtful,  we  will  mention  them  here,  merely  in 
order  that  they  may  be  avoided.  In  the  first  place,  thon,neTer  hang  a  person 
up  by  his  heelfl^  as  it  is  an  error  to  suppose  that  water  gets  into  the  lungs. 
Hanging  a  person  up  by  his  heels  would  be  quite  as  bad  as  hanging  him  up 
by  his  neck.  It  is  also  a  mistake  to  suppose  that  rubbing  the  body  with  salt 
and  water  is  of  service. — Proper  TretUmenL  Directly  a  person  has  been  taken 
out  of  the  water,  he  should  be  wiped  dry  and  wn^iped  in  blankets ;  but  if 
these  cannot  be  obtained,  the  clothes  of  the  bystxmders  must  be  used  for  the 
purpose.  His  head  being  slightly  raised,  and  any  water,  weeds,  or  froth  that 
may  happen  to  be  in  his  mouth,  having  been  removed,  he  should  be  carried  as 
quioldy  as  possible  to  the  nearest  houseL  He  should  now  be  put  into  a  warm 
bath,  about  as  hot  as  the  hand  can  pleasantly  bear,  and  kept  there  for  about 
ten  minutes,  artificial  breathing  being  had  recourse  to  while  he  is  in  it. 
Having  been  taken  out  of  the  bath,  he  should  be  placed  flat  on  his  back,  with 
his  head  slightly  raised,  upon  a  warm  bed  in  a  worm  room,  wiped  perfectly 
dry,  and  then  rubbed  constantly  all  over  the  body  with  warm  flannels.  At 
the  same  Ume,  mustard  pouHioes  should  be  put  to  the  soles  of  the  feet,  the 
palms  of  the  hands,  and  the  inner  surfiice  of  the  thighs  and  legs.  Warm 
bricks,  or  bottles  fllled  with  warm  water,  should  be  placed  under  the  armpits. 
The  nose  should  be  tickled  with  a  leather,  and  smelling^ndts  applied  to  it. 
This  treatment  should  be  adopted  while  the  bath  is  being  got  ready,  as  well 
as  when  the  body  has  been  taken  out  of  it  The  bath  is  not  absolutely  neccs- 
sary ;  constantly  rubbing  the  body  with  flannels  in  a  warm  room  having  been 
found  sufficient  for  resuscitation.  Sir  B.  Brodie  says  that  warm  air  is  quite  as 
good  as  warm  water.  When  symptoms  of  returning  consciousness  begin  to 
show  themselves,  give  a  little  wine,  brandy,  or  twenty  drops  of  sal-volatile 
and  water.  In  some  cases  it  is  necessary,  in  about  twelve  or  twenty-four 
hours  after  the  patient  has  revived,  to  bleed  him,  for  peculiar  head-symptoms 
which  now  and  then  occur.  Bleeding,  however,  even  in  the  hands  of  pro- 
fessional men  themselves,  should  be  very  cautiously  used— non-professional 
ones  should  never  think  of  it.  The  best  Uiing  to  do  in  these  cases  is  to  keep 
the  head  well  raised,  and  oool  with  a  lotion  such  as  that  recommended  above 
for  qirains ;  to  admfadster  an  aperient  draught,  and  to  abstain  from  giving 
anything  that  stimulates,  such  as  wine,  brandy,  sal-volatOe,  &o.  &c.  As  a 
general  rule,  a  person  diss  in  three  minutes  anda  half  after  he  has  been  under 
water.  It  is  difficult,  however,  to  tell  how  long  he  has  actually  been  under 
it,  although  we  may  know  well  exactly  how  long  he  has  been  xn  it.  This 
being  the  case,  always  persevere  in  your  attempts  at  resuscitation  until  actual 
dgns  of  death  have  shown  themselves,  even  for  six^  eight,  or  ten  houm 
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Dr.  Boaglas,  of  Glasgow,  remiscitated  a  person  who  had  been  under  wstcr  te 
fourteen  minutes,  by  simply  rubbing  the  whole  of  his  body  with  warm  flannd^ 
in  a  warm  room,  for  eight  hours  and  a  half,  at  the  end  of  which  time  tbi 
person  began  to  show  the/rtt  symptoms  of  returning  anlmatioo.  Should  thi 
accident  occur  at  a  great  distance  from  any  house,  this  treatment  should  ba 
adopted  as  closely  as  the  circumstances  will  permit  o£  Breathing  throq^ 
any  tube,  such  as  a  piece  of  card  or  paper  rolled  into  the  fbrm  of  a  pipe,  will 
do  as  a  substitute  for  the  bellows.  To  recapitulate :  Bob  the  body  dry ;  tsJtt 
matters  out  of  mouth ;  coyer  with  blankets  or  clothes ;  slightly  raise  the  head, 
niid  place  the  body  in  a  warm  bath,  or  on  a  bed  in  a  worm  room ;  sppl; 
smelling'salts  to  nose;  employ  artificial  breathing;  rub  well  with  warn 
flannels ;  put  mustard  poultices  to  feet,  hands,  and  insides  of  thighs  and  Icgi; 
with  warm  bricks  or  bottles  to  armpits.  Don*t  Heed,  Qire  wine,  brsadj-, 
or  sal-vokitile  when  recovering,  and  pirtewere  till  acttial  $ignM  of  d«atk  sn 
teen, 

1677.  Briefly  to  conclude  what  we  have  to  say  of  sufibcation,  let  as  treat  d 
Lightning,  When  a  person  has  been  struck  by  lightning,  there  is  a  geoerJ 
paleness  of  the  whole  body,  with  the  exception  of  the  pcut  struck,  whidi  it 
often  blackened,  or  OTon  scorched. — TreatmenL  Same  as  for  drowning.  It 
is  not,  however,  of  much  use ;  for  when  death.takes  place  at  all,  it  isgeoenllj 
instantaneous. 

3678.  Cure  fob  thb  Toothache.— Take  a  piece  of  sheet  sine,  abonttk 
size  of  a  sixpence,  and  a  piece  of  silver,  say  a  shilling ;  place  them  together, 
and  hold  the  defective  tooth  between  them  or  contiguous  to  them  ;  in  a  fev 
minutes  the  pain  will  be  gone>  as  if  by  magia  The  sine  and  silver,  acting  ai 
a  galvanic  battery,  will  produce  on  the  nerves  of  the  tooth  sufficient  deetii- 
city  to  establish  a  current,  and  consequently  to  relieve  the  pain.  Or  smoke* 
pipe  of  tobocoo  and  caraway-seeds.    Again— 

9679.  ^  Bmall  piece  of  the  polUtory  root  will,  by  the  flow  of  saliva  it  csnsei, 
afford  roliefl  Creosote,  or  a  few  drops  of  tincture  of  myrrh,  or  friar*8  balsua, 
on  cotton,  put  on  the  tooth,  will  often  subdue  the  pain.  A  small  piece  of 
camphor,  however,  retained  in  the  mouth,  is  the  most  reliable  and  Vktij 
means  of  conquering  the  paroxysms  of  this  dreaded  enemy. 

2680.  Warts. —Eisenberg  says,  in  his  "Advice  on  the  Hand,*'  that  the 
hydrochlorate  of  lime  is  the  most  certain  means  of  destroying  warts ;  tibe 
process,  however,  is  very  slow,  and  demands  perseverance,  for,  if  disooo* 
tinned  before  the  proper  time,  no  advantage  is  gained.  The  following  is  t 
simple  cure : — On  breaking  the  stalk  of  the  crowfoot  plant  in  two,  a  dropef 
milky  juice  will  be  observed  to  hang  on  the  upper  part  of  the  stem  ;  if  thb  be 
allowed  to  drop  on  a  wart»  so  that  it  be  well  saturated  with  the  juices  ^ 
about  three  or  four  dressings  the  warts  will  die,  and  may  be  taken  off  with 
Um  fingOTi,    Thay  vaixn  be  removed  by  the  above  means  firom  the  tests  ef 
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OOW8,  where  they  are  eometimes  very  troublesome^  and  proront  thorn  Btand- 
iog  quiet  to  be  milkod.  The  wort  touched  lightly  every  secoiid  day  with 
lunar  caustic,  or  nibbed  every  night  with  blue-stone,  for  a  few  weeks,  will 
destroy  the  largest  wart,  wherever  situated. 

2681.  To  Cube  a  Whitlow. — As  soon  as  the  whitlow  has  risen  distinctly, 
a  pretty  large  piece  should  bo  snipped  out,  so  that  the  watery  matter  may 
readily  escape,  and  continue  to  flow  out  as  fast  as  produced.  A  bread-aud- 
water  poultico  should  be  put  on  for  a  few  days,  when  the  wound  should  bo 
bound  np  lightly  with  some  mild  ointment,  when  a  cure  will  be  speedily  com- 
pleted. Constant  poulticing  both  before  and  after  the  opening  of  the  whitlow, 
is  the  only  practice  needed ;  but  as  the  matter  lies  deep,  when  it  is  necessary 
to  open  the  abscess^  the  incision  must  be  mado  deep  to  reach  the  sup- 
pumtion. 

2681.  Wou2n)S. — ^There  are  several  kinds  of  wounds,  which  are  colled  by 
different  names^  according  to  their  appearance,  or  the  manner  in  which  they 
are  produced.  As,  however,  it  would  bo  useless,  and  even  hurtful,  to  bother 
the  reader^s  head  with  too  many  nice  professional  distinctions,  wo  shall  content 
ourselves  with  dividing  wounds  into  threo  classes. 

2683.  1.  Ineiteitvoundt  or  ciUt^those  produced  by  a  knife,  or  some  sharp 
instrijmcnt. 

3684.  2.  Lacerated,  or  torn  wounds— ihoae  produced  by  the  claws  of  an 
animal,  the  bite  of  a  dog,  running  quickly  against  some  projecting  blunt 
object,  such  as  a  nail,  &o. 

2685.  d.  Punctured  or  penetrating  wounds —those  produced  by  anything 
running  deeply  into  the  flesh ;  such  as  a  sword,  a  sharp  nail,  a  spike,  the  point 
of  a  bayonet,  &o. 

2686.  Class  1.  Incised  wounds  or  cuts, -^The  danger  arising  from  these  acci- 
dents is  owing  more  to  their  position  than  to  their  extent.  Thus,  a  cut  of  half 
an  inch  long,  which  goes  through  an  artery,  is  more  serious  than  a  cut  of  two 
inches  long,  which  is  not  near  one.  Again,  a  small  cut  on  the  head  is  more 
often  followed  by  dangerous  symptoms  than  a  much  larger  one  on  the  legs. — 
Treatment  If  the  cut  is  not  a  very  largo  one,  and  no  artery  or  vein  is  wounded, 
this  is  very  simple.  If  there  are  any  foreign  substances  left  in  the  wouud, 
they  must  be  taken  out>  and  the  bleeding  must  be  quite  stopped  before  the 
wound  is  strapped  np.  If  the  bleeding  is  not  very  great,  it  may  easily  be 
stopped  by  raising  the  out  part,  and  applying  rags  dipped  in  cold  water  to  it. 
All  clots  of  blood  must  be  carefully  removed ;  for,  if  they  are  left  behind,  they 
prevent  the  wound  from  healing.  When  the  bleeding  has  been  stopped,  and 
the  wound  perfectly  cleaned,  its  two  edges  are  to  be  brought  closely  together 
by  thin  stiaps  of  common  adhesive  plaster,  which  should  remain  on,  if  there 
»  not  great  pain  or  heat  about  the  part,  for  two  or  thxee  d&.^%,  ^\\2cv^'q^>\«s^^ 


1!te  OTfcpvl  ihodAtekipl: 

TU»tiin  mam  Umb  to  mom 
^ptof  tlM  voiBids  wMob  MOldflBfc  If  THyHMIf  to' 
|dD«d  off  vlUwvk  hftTiiiff  b«w  Itaife  aolrtiiMd  vWi  lbs 
weald  li  Ml  hadMl  vImi  «to  iMps  tf    ~ 
■M*teapiai0d.    qtirt«r>liiiqah»atotiMHmwiiirf 
w  qftwi  fclfaw^  by  ■  jf riptlM  -toklBg  phM 
■lwypidwMhi<i^l^MiplMttrrWiiklifamiM(liltMh 

ttotwo  adgwof  tlMiiwqadlogitbtr;  kMp  A»  paHwIfnito 
dkl»lhr>wtkerao^iwnidHnigto  Ui  lytitiWML 
Na  9  pilto  (ftvi  gnrfM  «r  Um  piB  mtod  wttb  ll»  I 

0ilnoi  of  odlooTofh;  make  fnto  two  pOii^IlM  don  far  wi-addOi  ITIlt 
poiteit  li  ftfOfkh,  ^fO.Uiii  two  taUMpoonftdi  of  tlM  ftrcr^Bbte*  thoi 
tlBBit  »  daj.  (Tho  finiwiilJLluio,  wo  iwoilnd  our  wdii^  It  IBtm  mmk: 
IDz&dnMliBi  of  powdivod  nitni^  8  dFoohoio  of  oifcrtwwioto  of  potHk*  SlMr 
wpoonMB  of  antlmonial  wine^  and  a  table^Kxmful  of  sweet  apirits  of  mbtm 
half  a  pint  of  water.)  A  person  should  be  very  careftd  of  himself  for  a  aontb 
or  two  after  haying  had  a  bad  cut  on  the  head.  His  bowels  should  be  kept 
constantly  open,  and  all  excitement  and  excess  avoided.  ^  When  a  Teen  cr 
artery  is  wounded,  the  danger  is,  of  course,  much  greater.  These  acesdcBti, 
therefore,  should  always  be  attended  to  by  a  surgeon,  if  he  can  possblT  be 
procured.  Before  he  arrives,  howerer,  or  in  case  bis  assistsnoe  cannot  be 
obtained  at  all,  the  following  treatment  ahoold  bo  adopted : — ^Baisc  the  edt 
part,  and  press  rags  dipped  in  cold  water  firmly  against  it.  This  will  ofttt  bi 
sufficient  to  stop  the  blooding,  if  the  divided  artery  or  vein  is  not  dangenn. 
When  an  artery  is  divided,  the  blood  Is  of  a  bright  red  c<doar,  and  ocoes 
away  in  jets.  In  this  case,  and  supposing  the  l^g  or  arm  to  be  the  cut  par:,* 
handkerchief  is  to  be  tied  tightly  round  the  limb  above  the  cut ;  s&d,  if 
possible,  the  two  bleeding  ends  of  the  artery  should  each  be  tied  with  a  |iieee 
of  silk.  If  the  bleeding  Is  from  a  vein,  the  blood  is  much  dailcer,  and  oocs 
not  come  away  in  jets.  In  this  case,  the  handkerohief  is  to  be  tied  hdom  tbe 
out^  and  a  pod  of  lint  or  linen  pressed  firmly  against  the  divided  ends  of  tJbt 
vein.  Let  every  bad  out,  especially  where  there  is  much  Uoeding,  and  ers 
although  it  may  to  all  appearance  have  been  stopped,  bo  attended  to  I7  a 
suigeon,  if  one  can  by  any  means  be  obtained. 

26S7.  Clatt2,  Laeerated  or  torn  womufr.— There  is  not  so  much  bleeding  b 
these  cases  as  in  dean  outs,  because  the  blood-vessels  are  torn  aeroas  in  a  cgta? 
manner,  and  not  divided  straight  across.  In  other  respocts^  however,  tfacT 
are  more  serioos  than  ordinary  outs,  being  often  followed  by  infljtmmaticn, 
mortification,  fover,  and  in  some  cases  by  locked-jaw.  Foreign  substances  ars 
also  more  likely  to  remain  in  ihe/m.—Tnaimeia.  Stop  the  bleeding;  if  the* 
hi  any,  in.  \^e  manast  ^Vrac^XAQLiott  tsoita  \  remove  all  substanoss  that  nay  be  ii 
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and  tbe  like ;  purge  with  tlie  Na  1  piHs  and  the  No.  1  mixture,  (The  No,  1 
piil :  Mix  5  grains  of  calomel  and  the  samo  quantity  of  antimonial  powder, 
with  a  little  bread-crumb,  and  make  into  two  pills,  which  is  the  dose  fa*  an 
adxilt.  The  No.  1  mixture :  Dissolve  an  ounce  of  Epsom  salts  in  half  a  piLt  of 
^onnatea.  Aquarterofthemixturoisadose.)  If  there  are  fereriahsymptoms, 
gixe  two  tablespoonftils  of  fovor-mixture  (see  aboTe)  every  four  hours.  It 
possible,  bring  the  two  edges  of  the  wound  togethoTj  hui  do  not  strain  the  parts 
to  do  this.  If  they  cannot  be  brought  together,-  on  aeoount  of  a  piece  of  fleeh 
being  taken  clean  out,  or  the  raggedneas  of  their  edges,  put  lint  dipped  in 
oold  water  over  the  wound,  and  covor  it  with  oiled  silk.  It  will  then  fill  up 
from  tbe  bottom.  If  the  wound,  after  being  well  washed,  should  still  contain  any 
sand,  or  grit  of  any  kind,  or  if  it  should  get  rod  and  hot  from  inflanmiation,  a 
laige  warm  bread  poultioe  will  be  the  best  thing  to  apply  until  it  becomes 
quite  clean,  or  the  Inflammation  goes  down.  When  the  wound  is  a  very  largo 
one,  the  application  of  warm  poppy  fomentations  is  better  than  that  of  the  lint 
dipped  in  cold  water.  If  the  redness  and  pain  about  the  part,  and  the  general 
feverish  symptoms,  are  great,  from  eight  to  twelve  leeches  are  to  be  applied 
round  the  wound,  and  a  warm  poppy  fomentation  or  warm  bread  poultice 
applied  after  they  drop  o£ 

1688.  Clast  8.  Punctured  or  penetrating  wounds.—TheBe,  for  many  reasons, 
•re  tbe  most  serious  of  all  kinds  of  wounds. — Treatment,  The  same  as  that  for 
lacerated  wounds.  Pus  (matter)  often  forms  at  the  bottom  of  these  wounds, 
which  should,  therefore,  be  kept  open  at  the  top,  by  separating  their  edges 
every  morning  with  a  bodkin,  and  applying  a  warm  bread  poultioe  immediately 
afterwards.  They  will  then,  in  all  probability,  heal  up  from  the  bottom,  and 
any  matter  which  may  form  will  find  its  own  way  out  into  the  poultice.  Some- 
times, however,  in  spite  of  all  precautions,  collections  of  matter  (abscesses) 
will  form  at  the  bottom  or  sides  of  the  wound.  These  are  to  bo  opened  with  a 
lancet,  and  the  matter  thus  let  out.  When  matter  is  forming,  the  patient 
has  cold  shivorings,  throbbing  pain  in  the  part,  and  flushes  on  the  lace,  which 
come  and  go.  A  swelling  of  tiie  part  is  also  often  seen.  The  matter  in  the 
abscesses  may  be  felt  to  move  backwards  and  forwards,  when  pressure  is  made 
from  one  side  of  the  swelling  to  the  other  with  the  first  and  second  fingera 
(the  middle  an^  that  next  the  thumb)  of  each  hand. 
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16S9.  ADYAivTAaES  ov  GL£AKUN£S8.~Health  and  strength  cannot  be  losg 
continued  imless  the  skin — all  the  skin— is  washed  frequently  with  a  sponge  or 
other  means.  Every  morning  is  best ;  after  which  the  skin  should  be  rubbed 
very  well  with  a  rough  cloth.  This  is  the  most  certain  way  of  preventing  oold, 
and  a  little  substitute  for  exercise,  as  it  brings  blood  to  the  surface,  and  causes 
it  to  circulate  well  through  the  fine  capillary  vessels.    Lftbowt  \praAs»M^  *^2c^ 
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ciroolatlon  naturally.  The  insensible  perspiration  cannot  escape  weD  if  tlw 
bkin  is  not  clean,  as  the  pores  get  choked  np.  It  is  said  that  in  health  about 
half  the  aliment  we  take  passes  oat  through  the  skin. 

969a  The  Toxato  Medicinal.— To  many  persons  there  is  sometLmg  ud- 
pleasant,  not  to  say  offenaye,  in  the  flavour  of  this  excellent  fruit.  It  has, 
however,  long  been  used  for  culinary  purposes  in  various  countries  of  Eorc^ 
Dr.  Bennett,  a  professor  of  some  celebrity,  considers  it  an  invaluable  article  of 
diet,  and  ascribes  to  it  very  important  medicinal  properties.  He  declares  :— 
L  That  the  tomato  is  one  of  the  most  powerful  deobstments  of  the  materis 
mediea  ;  and  that>  in  all  those  affections  of  the  liver  and  other  origans  where 
calomel  is  indicated,  it  Is  probably  the  most  effective  and  least  harmful  reme* 
dial  agent  known  in  the  profession.  2.  That  a  chemical  extract  can  be  ob- 
tained from  it,  which  will  altogether  supersede  the  use  of  calomel  in  the  can 
of  diseases.  8.  That  be  has  successfully  treated  diarrhcea  with  this  artide 
alone.  4.  Tbatwhenusedasanartioleof  diefe>itlsalmo8t  asoTeroignreoiedj 
for  dyspepsia  and  indigestion* 

2691.  Wabm  WATEB.^yann  water  is  preferable  to  oold  water,  as  a  dridc. 
to  persons  who  are  subject  to  dyspeptic  and  bilious  complaints,  and  it  may  be 
taken  more  freely  than  cold  water,  and  consequently  answers  bettor  ase 
diluent  for  carrying  off  bile,  and  removing  obstructions  in  the  urinary  sccretiai^ 
in  coses  of  stone  and  graveL  When  water  of  a  temperature  equal  to  that  a' 
the  human  body  is  used  for  drink,  it  proves  considerably  stimulant,  aad  it 
particularly  suited  to  dyspeptic^  bilious,  gouty,  and  chlorotic  subjects. 

1692.  Cautions  in  visitino  Sicx-Rooifs.— Never  renture  into  a  aick-rooft 
if  you  are  in  a  violent  perspiration  (if  circumstances  require  your  oontinaucf 
there),  for  the  moment  your  body  becomes  cold,  it  is  in  a  state  likely  to  absorb 
the  infection,  and  give  you  the  disease.  Nor  visit  a  ack  person  (especially  if 
the  complaint  be  of  a  contagious  nature)  with  an  empty  ttomack  ;  as  this  dis* 
poses  the  system  more  readily  to  receive  the  contagion.  In  attending  aside 
person,  place  yourself  where  the  air  passes  finom  the  door  or  window  to  the  bed 
of  the  diseased,  not  betwixt  the  diseased  person  and  any  fire  that  is  in  tba 
room,  as  the  heat  of  the  fire  will  draw  the  infectious  vapour  in  that  directioa, 
and  you  would  run  much  danger  from  breathing  it. 

2693.  NeOESSITT  of  good  VENhLATION  IN  KOOUS  LIOBT£D  THTB  GaS.-< 

In  dwelling-houses  lighted  by  gas,  the  frequent  renewal  of  the  air  is  of  great 
importance.  A  single  gas-burner  will  consume  more  oxygen,  and  prodoce 
more  carbonic  acid  to  deteriorate  the  atmosphere  of  a  room,  than  six  or  eigbt 
candles.  If,  therefore,  when  several  burners  are  used,  no  provision  »  made 
f^r  the  escape  of  the  corruptod  air  and  for  the  introduction  of  pure  sir  froa 
without,  the  health  will  necessarily  suffer. 


.'/ 


LEGAL   MEMORANDA. 


CHAPTER   XLIV. 

36^  HcrvOfiiSTB  tell  ns  there  .is  no  act  of  our  lives  whicli  oan  be  per- 
fonned  without  breaking  through  some  one  of  the  many  meshes  of  the  law 
by  which  our  rights  are  so  carefully  guarded ;  and  those  loamod  in  the  law, 
when  they  do  give  advice  without  the  usual  fee,  and  in  the  confidence  of 
friendship,  generally  say,  "Pay,  pay  anything  rather  than  go  to  law;" 
while  those,  having  experience  in  the  courts  of  Themis  have  a  wholesome  droad 
of  their  pitfalls.  There  are  a  few  exceptions,  however,  to  this  fear  of  the  law's 
micertainties ;  and  we  hear  of  those  to  whom  a  lawsuit  is  an  agreeable 
relaxation ;  a  gentle  excitement  One  of  this  class,  when  remonstrated 
with,  retorted,  that  while  one  friend  kept  dogs,  and  another  horses, 
he,  as  he  had  a  right  to  do,  kept  a  lawyer ;  and  no  one  had  a  right  to 
dispute  his  taste.  We*oannot  pretend,  in  these  few  pages,  to  lay  down  crcn 
the  principles  of  law,  not  to  speak  of  its  contrary  exposition  in  difTcrcnt 
courts ;  but  there  are  a  few  acts  of  legal  import  which  all  men^and  women 
too— must  perform ;  and  to  these  acts  we  may  be  useful  in  giving  a  right 
direction.  There  is  a  house  to  be  leased  or  purchased,  servants  to  bo  en- 
gaged, a  will  to  be  made,  or  property  settled,  in  all  families ;  and  much  of 
the  welfSsure  of  its  members  depends  on  these  things  being  done  in  proper 
legal  form. 

1695.  PoRCHAsmo  A  House. — Few  men  will  venture  to  purchase  a  free- 
hold, or  even  a  leasehold  property  by  private  contract,  without  making 
themselves  acquainted  with  the  locality,  and  employing  a  solicitor  to  examine 
the  title ;  but  many  do  walk  into  an  auction-room,  and  bid  for  a  property 
upon  the  representations  of  the  auctioneer.  Few  persons  trouble  themselves 
about  the  conditions  of  sale,  which  are  frequently  drawn  up  with  much 
caution  in  favour  of  the  vendor,  and  in  many  cases  with  an  evident  intention 
to  relieve  him  of  his  proper  burthen  of  the  expenses  of  making  out  his  own 
title.  The  conditions,  whatever  they  are,  will  bind  the  purchaser ;  for  by  one 
of  the  legal  fictions  of  which  we  have  so  many,  the  auctioneer,  who  is  in 
reality  the  agent  for  the  vendor,  becomes  also  the  agent  for  the  buyer,  ond 
by  putting  down  the  names  of  bidders  and  the  biddings,  he  binds  him  t? 
whom  the  lot  is  knocked  down  to  the  sale  and  the  conditions,— the  falling  d 
the  auctioneer's  hammer  is  the  acceptance  of  the  oflTer,  which  completes  the 
agreement  to  purchase.  In  any  such  transaction  you  can  only  look  at  the 
writteri  or  printed  particulars ;  any  verbal  statement  of  the  auctioneer  made 
at  the  tune  of  the  sale,  cannot  contradict  them,  and  thoy  are  implemented 
by  the  agreement,  which  the  auctioneer  calls  on  \ii^  "pxa^V^ttet  Vi  ^i^px^sSiyw 
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the  sale.  Y<m  should  ngn  no  such  contract  without  haying  a  duplicate  of  it 
dgned  by  the  auctioneer,  and  delivered  to  you.  It  ia,  perhaps,  mmeceflsary  to 
add,  that  no  trustee  or  assignee  can  purchase  property  for  himself  iadnded 
in  the  trust,  evea^at  auction ;  nor  is  it  safe  to  pay  the  purchaso-money  to  as 
agent  of  the  vendor,  unless  he  give  a  written  authority  to  tho  agent  to  rwkn 
it>  besides  h^"«^*Tig  over  the  requisite  deeds  and  receipta. 

1696.  The  only  circumstances  strong  enough  to  vitiate  a  porchase,  wiud 
lias  been  reduced  to  a  written  oontraot,  is  proof  of  firaadalent  wipreeentitkiTi 
as  to  an  encumbrance  of  which  the  buyer  was  ignora&t^  or  a  defect  in  tiflt; 
but  every  circumstance  which  the  pordiaser  might  have  learned  by  euds^ 
Investigation,  the  law  presumes  he  did  know.  Urns,  in  baying  a  lease^nM 
estate  or  house,  all  the  covenants  of  the  original  loaae  are  presumed  tobi 
known.  "  It  is  not  minsua],"  myt  Lord  St.  Leonarda,  "  to  flUpolate^  ia  fl» 
ditions  of  sale  of  leasehold  prt^rty,  that  the  prodnction  of  a  noeqii  forikt 
last  yearns  rent  diaU  be  accepted  as  proof  that  all  the  leaaor'a  covenanti  wi 
performed  up  to  that  period.  Never  bid  for  one  clogged  with  such  a  ooa- 
dition.  There  are  some  acta  against  whidi  no  relief  can  be  obtained  exopft 
by  a  suit,  and  then  only  to  cover  one  breadi  of«  or  defimlt  in  the  perforaitiie 
af  any  partioular  covenant  or  clause ;  for  example,  the  tenant's  right  to  ksat 
or  his  insuring  in  an  office  or  in  names  not  authociaed  in  the  lease.  And  job 
■should  not  rely  iq>on  the  mere  fact  of  tho  iasoranoe  being  correct  at  the  tiai 
of  sale :  there  may  have  been  a  prior  breach  of  eovenant>  and  the  Isadkri 
may  not  have  waived  his  right  of  entry  for  the  ferfeitnra."  And  whara  saj 
doubt  of  this  kind  exists,  the  landlord  should  be  appealed  to. 

3697.  Interest  on  a  purchase  is  due  from  tho  day  fixed  upon  for  oompletin^ : 
where  it  cannot  be  completed,  the  loss  rests  with  tho  party  with  whom  tb« 
delay  rests ;  but  it  appears,  when  the  delay  rests  with  tho  seller,  snd  ths 
money  is  lying  idle,  notice  of  that  is  to  be  given  to  the  seller  to  make  him 
liable  to  the  loss  of  interest.  If  the  purchaser  make  any  profit  whatever  frcm 
his  unpaid  purchase*money,  he  cannot  claim  exemption  £rom  the  paymsot  d 
interest,  although  the  delay  in  eomploting  may  be  throngh  the  default  of  tbo 
vendor.  In  law  the  property  belongs  to  the  purchaser  from  tho  date  of  the 
contract ;  he  is  entitled  to  any  benefit,  and  must  bear  any  Iocs ;  the  scSer 
may  suffer  the  insurance  to  drop  without  giving  noUoe  ;  and  should  a  firo 
take  place,  the  loss  falls  on  the  buyer.  In  agreeing  to  bi:gr  a  houses  there- 
fore, provide  at  the  same  time  for  its  insurance.  Common  fixtures  pais  vith 
the  house,  where  nothing  is  said  about  them. 

9598.  There  are  some  weH-recogzuzed  laws,  of  what  may  be  called  good- 
neighbourhood,  which  affect  all  properties.  If  you  purchase  a  field  or  hoascj 
the  seller  retaining  another  field  between  yours  and  the  highway,  he  most 
of  necessity  grant  you  a  right  of  way.  Where  the  owner  of  more  than  one  boos 
sells  one  of  them,  the  purchaser  is  entitled  to  benefit  by  all  dimfais  Jsadb? 
from  hia  house  Uvto  other  drains,  and  will  be  subject  to  all  neoenaiy  dnios 

**  the  aA\ovDM^^\xo^aaiw^i^SQEk!Opai^  ^nryi  isa  tiaasinatloo  as  todmlBa 
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ThxiB,  if  his  happens  to  be  a  leading  dnin,  other  necessary  drains  may  be 
opened  into  it.  In  pnrdiasing'  land  for  building  on,  you  should  expressly 
reserve  a  right  to  make  an  opening  into  any  sewer  or  watercourse  on  the 
Tender's  land  for  drainage  purposes. 

369^  CoNBTBUonoNS. — ^Among  the  cautions  which  purchasers  of  houses, 
or  land  should  keep  in  view,  is  a  not  inoonsidorable  array  of  constructive 
notices,  which  are  equally  binding  with  actual  ones.  Notice  to  your 
attorney  or  agent  is  notice  to  you ;  and  when  the  same  solicitor  is  employed 
by  both  parties,  and  he  is  aware  of  an  encumbrance  of  which  you  are  igno- 
rant, you  are  bound  by  it;  even  where  tho  vendor  is  guilty  of  a  fraud  to 
which  your  agent  is  privy,  you  are  responsible,  and  cannot  bo  released  from 
the  consequences,  although  you  would  bo  ablo  to  substantiate  a  claim  against 
him  in  either  of  the  cases  montionedt 

9700.  Thb  Relatioitb  of  Lakdlobd  and  Tenant  are  most  important  to 
both  porties,  and  each  should  clearly  understand  his  position.  The  proprietor 
of  a  house,  or  house  and  land,  agrees  to  let  it  either  to  a  tonant-at-will,  on  a 
yearly  tenancy,  or  by  under  lease.  A  tenancy-at-will  may  be  created  by  parol 
or  by  agreement ;  and  as  tho  tenant  may  bo  turned  out  when  his  landlord 
pleases,  so  he  may  loave  whon  ho  himself  thinks  proper ;  but  this  kind  of 
tenancy  is  extremely  inconvenient  to  both  parties,  and  is  seldom  created. 
Where  an  annual  rent  is  attached  to  tho  tenancy,  in  construction  of 
law,  a  lease  or  agreement  without  limitation  to  any  certain  period  is  a 
lease  from  year  to  year,  and  both  landlord  and  tenant  are  entitled  to 
notice  before  the  tenancy  can  be  determined  by  the  other.  This  notice 
must  be  given  at  least  six  months  before  the  expiration  of  tho 
ciurrent  year  of  the  tenancy,  and  it  can  only  terminate  at  the  end  of  any 
whole  year  from  tho  time  at  which  it  began ;  so  that  the  tenant  entering  into 
possession  at  Midsummer,  the  notice  must  be  given  to  or  by  him  so  as  to 
terminate  at  the  same  term.  When  once  he  is  in  possession,  he  has  a  right  to 
remain  for  a  whole  year  ;  and  if  no  notice  be  given  at  the  end  of  the  first 
half-year  of  his  tenancy,  he  will  have  to  remain  two  years,  and  so  on  for  any 
number  of  years.  In  all  agreements  it  ia  safer  for  either  landlord  or  tenant 
to  stipulate  that  the  tenancy  may  be  determined  by  three  or  six  months 
notice  as  the  case  may  be,  to  expire  on  either  of  the  quarterly  or  half-yearly 
days  appointed  for  payment  of  the  rent 

9701.  Tenancy  by  SaFFBRANOE.~ThiB  is  a  tenancy,  not  very  uncommon, 
arising  out  of  tho  unwillingness  of  either  party  to  take  the  initiative  in  a  more 
decided  course  at  tho  expiry  of  a  lease  or  agreement.  The  tenant  remains  in 
possession,  and  continues  to  pay  rent  as  before,  and  becomes,  from  sufferance, 
a  tenant  from  year  to  year,  which  can  only  bo  terminated  by  one  party  or  tho 
other  giving  the  necessary  six  calendar  months'  notice  to  quit  at  tho  term 
corresponding  with  the  commencement  of  tho  original  tenancy.  This  tenancy 
at  sufiferanco  applies  also  to  an  under-tenant,  who  remains  in  possession  and 
pays  rent  to  the  reversioner  or  head  landlord.  A.  mx.  Vaxwa  TassiiV^  -osi'^^ 
wrfn  be  Insuffioiant  for  this  ienancy.    A  notice  w«s  is^«ii  ijca.  "83^^  *•  ."^••^^ 


1100  HOUSEBOIA  : 

LT.R.  16^  OQ  tiM  ITtih  JTme»  1810,  to  qiiii  a  luraae  beU  by  pUBfiff  I 
IrtmiyeartoyMr,  req[Qiringhim''ioqiiit  tlia  pramiMiCA  ilie  lltkOekte 
foUowiog^  or  sofllioQisrdayashisaddtmiaiiQymigbtcspira.'*  TboimBij 
)tfid  oommenoed  on  the  lltli  October  in  a  f onnor  Teer,  bat  it  was  biU  thit 
ibis  was  not  a  good  notice  for  the  year  ending  October  11,  1841.  A  tiUBt 
from  yaer  to  yaer  ga?e  his  Isndlord  notice  to  qoil^  en^g  the  Uettcy 
at  atime  within  the  half-year ;  the  landlord  aeqoieeeed  at  tat,  bol  afts- 
wards  refused  to  aooept  the  notice.  The  tenant  qidtted  the  pnoiint ;  thi 
landlord  enteredf  and  eren  made  some  repeiri,  but  it  was  aftarwanls  hiU 
that  the  tenancy  was  not  detennined.  Anoticetoqnit'miist  be  SQehssflis 
tensnt  may  safdy  act  on  at  the  time  of  recdTing  it,  tinerafon  It  can  ool^y  bs 
given  by  an  agent  properly  anthoriied  at  the  time,  and  cannot  be  made  good 
by  the  landlord  adopting  it  afterwords.  An  unqualified  notlee,  girM  bjs 
landlord  at  the  proper  time,  should oondode  with  "On  faflnre  whcfeaf  Idafi 
jwqnire  yon  to  pay  me  double  rentfor  80  long  as  you  retain  poasaaiaa.'  lbs 
landlord  wUl  bo  then  enabled  to  recover  by  action,  bat  not  bydktiawy  snch 
double  rent;  and  if  a  tenant  retain  possession  aftor  the  time lindiedVj'ais 
notico  to  quit,  ho  is  for  his  default  liable  to  i>ay  doublo  rent,  or  be  may  be 
treated  as  a  trespasser. 

1702.    liEABE&^Aloaso  is  an  nstrumcut  in  writing,  by  which  one  perm 

grants  to  another  tlio  occupation  and  use  of  lands  or  tenements  for  a  term  d 

years  for  a  consideration,  the  lessor  granting  the  lease,  and  the  lessee  accepting 

it  with  all  its  conditions.    A  lessor  may  grant  the  lease  for  any  term  lett  than 

his  own  interest — for  instance,  one  day—otherwise  tho  grant  will  operate  as  u 

assignment,  and  as  tho  rent  is  incident  to  tho  rerersion,  and  the  gnnlor 

would  in  that  case  have  no  reversion,  he  could  not  at  law  recover  his  rent   A 

tenant  for  life  in  an  estate  can  only  grant  a  lease  for  bis  own  life.    A  tcrct 

for  life,  having  power  to  grant  a  lease,  should  grant  it  only  in  the  tcrssc! 

tho  power,  otherwise  the  lease  is  void,  and  his  ostato  may  be  made  to  p&J 

heavy  penalties  under  tho  covenant,  usually  tho  only  one  onerous  on  tho  leecv, 

for  quiet  enjoyment.    The  proprietor  of  a  freehold— that  is,  of  tho  po£«aElc3 

in  perpetuity  of  lands  or  tenements — may  grant  a  Icaso  for  any  cucbcrcf 

years,  for  instance,  ten  thousand.    If  it  be  for  not  more  than  three  j^:^^  i  • 

may  bo  either  verbal  or  in  writing.     If  it  bo  in  writing,  it  will  rdiuLnj  to  Is 

stamped  the  same  as  a  lease,  although  it  may  bo  only  in  tbo  nature  of  Z2 

agreement  so  long  as  tbo  intention  of  tbo  parties  is  clearly  exprcsso-l,  £^1 

the  covenants  definite,  and  well  understood  by  each  party,  the  c^ranr..'. 

is  complete,  and  tho  law  satisfied.     In  tho  caso  of  settled  estates,  ^IcrJ 

no  power  or  an  insufficient  power  is   contained   in  a  will  or  sctt!:D:it, 

tho  court  of  Chancery  is  empowered  to  authorizo  leases  under  the  1?  &  -^ 

Vict.  c.  120,  and  21  &  22  Vict  77,  as  follows :— 21    years  for   r^o-Ir*--' 

or  occupation,  40  years  for  water-power,  99  years  for  building-leases,  i  J 

years  for  ropairing-lcosea, 

a*203.    Iaasiqa  qx«  Ikk^vi^i  \scB^«&fe^  ^^^^^  v  ^i9«^s!fia&^  not  to  onddRS 
HiUiOut  ihft  c/QTiWli^  «\  ^d[^\ssk^^t\\^dDba\a  v  ^acs^^scasK  wmSsBiii^NCl 
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onerouB,  and  to  bo  avoided,  wbcro  it  is  possible,  by  a  pradent  lessee.  An 
underletting  to  mere  lodgers  or  inmates,  would  not,  however,  work  a  forfeiture 
of  the  lease. 

9704.  A  lease  for  any  term  beyond  throe  years,  whether  an  actual  lease  or 
an  agreement  for  one,  must  be  in  the  form  of  a  deed ;  that  is,  it  must  be 
"  under  seal ; "  and  all  assignments  and  surrenders  of  leases  must  bo  in  the 
samo  form,  or  they  are  void  at  law.  Thus,  an  agreement  made  by  letter,  or 
by  a  memorandum  of  agreement,  which  would  be  binding  in  most  cases, 
would  be  valueless  when  it  was  for  a  lease,  unless  under  hand  and  seal.  The 
last  statutes,  8  &  9  Vict.  c.  106,  under  which  these  provisions  became  ncces* 
sary,  has  led  to  serious  difficulties.  "  The  judges,"  says  Lord  St.  Leonards^ 
"  feel  the  difficulty  of  holding  a  lease  in  writing,  but  not  by  deed,  to  be  alto- 
gether void,  and  consequently  decided,  that  tdthough  such  a  lease  is  void 
under  the  statute,  yet  it  so  far  regulates  the  holding,  that  it  creates  a  tenancy 
from  year  to  year,  terminable  by  half  a  year's  notioe ;  and  if  the  tenure  endure 
for  the  term  attempted  to  bo  created  by  the  void  lease,  the  tenant  may  be 
evicted  at  the  end  of  the  term  without  any  notioe  to  quit."  An  agreement  for 
a  lease  not  by  deed  has  been  construed  to  be  a  lease  for  a  term  01  years,  and 
consequently  void  under  the  statute ;  "  and  yet,"  says  Lord  8t.  Leonards,  *'  a 
court  of  equity  has  held  that  it  may  be  specifically  enforced  as  an  agreement 
upon  the  terms  stated."  The  law  on  this  point  is  one  of  glorious  uncertainty ; 
in  making  any  such  agreement,  therefore,  we  should  be  careful  to  express  that 
it  is  an  agreement,  and  not  a  lease ;  and  that  it  is  under  seal.  Neither  an 
agreement  nor  a  deed  need  be  witnessed.  If  a  deed  be  in  the  possession  of 
the  person  who,  in  the  common  course  of  business,  would  be  entitled  to  hold 
it,  the  U^w  will  presume  it  had  been  sealed  and  delivered  by  the  other,  until 
the  contrary  had  been  shown. 

9705.  AoBEEMEKTS.— it  is  usual,  whcro  the  lease  is  a  repairing  one,  to  agree 
for  a  lease  to  be  granted  on  completion  oi  repairs  according  to  specification,  or 
otherwise.  This  agreement  should  contain  the  names  and  designation  of  the 
parties,  a  description  of  the  property,  and  the  term  of  the  intended  lease,  and 
all  the  covenants  which  are  to  be  inserted,  as  no  verbal  evidence  can  be  given  to 
•ontravert  a  written  agreement.  It  should  also  declare  that  the  instrument  is  an 
agreement  for  a  lease,  and  not  the  lease  itselt  The  points  to  be  settled  in  such 
nn  agreement  are,  the  rent,  term,  and  especially  covenants  for  insuring  and 
rebuilding  in  the  event  of  a  fire ;  and  if  it  is  intended  that  the  lessor's  consent 
is  to  be  obtained  before  assigning  or  underleasiog,  a  covenant  to  that  effect 
is  required  in  the  agreement  In  building-leases,  usually  granted  tor  99  years, 
the  tenant  is  to  insure  the  property ;  and  even  where  the  agreement  is  silent 
on  that  point,  the  law  decides  it  so.  It  is  otherwise  with  ordinary  tenements, 
when  the  tenant  pays  a  full,  or  what  the  law  terms  rack-rent ;  the  landlord  is 
then  to  insure,  unless  it  is  otherwise  arranged  by  the  agreement  or  lease. 

9706.  It  is  important  for  lessee,  and  lessor  also,  that  the  latter  docs  not 
exceed  his  powers.  A  lease  granted  by  a  tenant  for  Ufe  before  he  is  properly 
in  possession,  is  void  in  law;  for,  although  a  court  of  w^ait^'^r^,^*'^^^*^^ 
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of  ita  own  ioibdlaUoo.  mpport  k  hmA->ii«  iMMv  enxted  BBte  a  fMi 
bmorelyainnieoiBiiifiro  or  oaremonia*,"  aod  th*  U  fc  II  TioL  &  1 
13  bl*  Vict.  clB,  eopipdBnewlMaotobagrwiUdwMtlliiiii'  — 
Uona,  jet  tha  5»«or  h»  no  power  to  compd  th«  IntMcbd  Imw*  loMSi 
m  Imh,  exeapt  frhon  the  penoD  In  mmalndv  b  eowiwtapt  and  * 
oonflnn tlio original  l«ue wiOuiot  mUtliini,  ^at  bD  ftumSOmMm 
boUidalBjr,  ooat,  tad  antletiet. 

.3707.  Inlnubuidrj1atMt,»eoT«iaiittoaD)tirat*-Ui*landlB»bM) 
maBDO',  anil  acoording  to  ibe  oDMotD  of  tha  diatriati  I*  alv^i  isipll 
it  brooie  Dioal  to  pnaoribethsoonna  <rf  tfflaga  wfaieh  la  to  b*  pam 
Uiocsae  of  homes  for  ooonptttko,  tbo  tanaot  wanld  hBrvtokaiptfaal 
a  tensntftblB  aUta  of  rvpair  daring:  th«  tmn,  and  ddlrar  It  iqt  In  flk 
tlan.  TblaliDot  theaaaewHb  thetanantotirilt,  orbodiTiartoTm 
,    Iho  luidlord  haa  to  keap  Um>  bonae  in  tcnanlable  rapair,  and  tfae  ta>B 


970B.  IhbubaSOG,— Brarjleaaa,  on^reemant  for  a  lease,  diodde 
not  only  vbo  la  to  pay  Inmranoe,  but  hov  tlia  tenemaiit  la  to  be  rtba 
Dvent  of  a  fire ;  for  if  tbe  home  •ran  bimit  down,  and  no  pmriaoa  i 
iniumnoe,  the  tccuit,  inppo^g  tbero  mu  the  ordinal;  eorenuit  to  1 
the  lesie,  noulil  not  only  bare  to  rebnild,  but  to  pay  rant  while  it  ■> 
or  until  it  Bboold  be  rebnilt.  More  than  tbl^  suppoting  tbe  landlord  ha 
tba  precootion  of  imuring,  be  in  not  compelled  to  lay  oat  the  money  n 
In  rebuilding  the  premisea,  onlesa  the  lease  ooDtahu  a  prorimon  t«  tlia 
Sir  John  Lcnch  laja  it  down,  that  "  the  tmant's  aitoadoQ  coald 
ohflnged  by  a  preciutioD,  on  the  part  of  tbe  landlord,  with  whi.*b 
nolliing  to  do,"  This  declalon  Lord  Campbell  eonflnned  In  a  non 
coBO,  in  nhicb  the  aolion  waa  brought  against  a  laaaea  who  wai  not  i 
repair,  and  neither  he  nor  the  landlord  bound  to  insim ;  admiUing  a 
able  defence,  tbe  court  affinned  Sir  John  Lsaoh'a  daoiaon,  holdiog  1 
tenant  woi  boond  to  pay  the  rent,  and  ooald  not  require  tba  landlot 
out  the  Insunmoe  money  in  rebuilding-  'rhii  ia  oppoaad  to  the  opinko 
St.  Leonordi,  who  admita,  boweTsr,  that  tho  deoiaion  of  the  eon 
oremlo  bia  if  iWun.  Snob  being  tbe  state  of  the  Liw,  it  ia  rtrj  importi 
inmniDce  ahould  be  provided  for,  and  that  the  payment  ol  rent  dx 
node  to  depend  upon  rabuilding  the  hou»  in  the  erent  of  a  fira  Ca; 
be  taken,  boweror,  that  thia  b  made  a  ooranont  of  tbe  leaie,  ai  ir 
cluoae  in  the  ■greoment,  olbonrise  the  tenant  muat  rebuild  tba  bonia^ 

9709.  The  law  declares  that  a  tenant  ia  not  Ixnnid  to  rcfair  dna 
t«mpeat,  Ughtning,  or  other  natural  coaualty,  unlesa  thcra  ia  a  qwoa]  oe 
to  that  effeot  in  the  tooae ;  but  if  there  ia  a  general  cOTonant  to  rcpa 
r^Mir  will  fall  upon  tho  (etuutlj  unleaa  the  eieepUon  or  szcepliotta  ba  a 
Uw  cue.    U  ^a,  MutMEora,  important  to  hara  thia  settled  Id  tlw  Im 
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syia  Lord  8t.  Leonards  aBserts  that  '*  his  policies  against  fire  are  not  so 
framed  as  to  render  the  company  legally  liable.**  Generally  the  property  is 
Snaconrately  described  with  reference  to  the  conditions  nndsr  which  yon  insure. 
Thity  are  framed  by  companies  who^  although  they  may  intend  to  pay  what 
they  deem  a  just  claim  without  taking  advantage  of  any  technical  objection, 
yet  dosiro  to  reserve  a  defence  only  against  what  they  believe,  to  be  a  fraud, 
although  they  may  not  be  able  to  prove  it  "  But^"  says  his  lordship,  ''  do 
not  rely  upon  the  moral  feelings  of  the  directors.  Ascertain  that  your  house 
falls  strictly  within  the  conditions.  Even  having  the  surveyor  of  the  company 
to  look  over  your  house  before  the  insurance  will  not  save  you,  unless  your 
policy  iB  correct."  This  is  true  ;  but  probably  his  lordship's  legal  jealousy 
overdioots  the  mark  here.  Assurance  oompanies  only  require  an  honest 
statement  of  the  facts,  and  that  no  concealment  is  practised  with  their  but- 
Teyor ;  and  the  case  of  his  own,  which  he  quotes,  in  which  a  glass  door  led- 
into  a  conservatory,  rendering  ^it,  according  to  the  view  of  the  company, 
"  hazardous,"  and*  consequently  voiding  the  policy,  when  a  lire  did  occur, 
the  company  paid,  rather  than  try  the  question ;  but  even  after  the  fire  thoy 
demurred,  when  called  upon,  to  make  the  description  correct  and  indorse  on 
the  policy  the  fact  that  the  drawing-room  opened  through  a  glass  door  inta 
conservatories.  One  of  two  inferences  is  obvious  hero ;  either  his  lordship  has 
oyereoloured  the  statement,  or  the  company  could  not  be  the  respectable  ono 
represented.  The  practice  with  all  reputable  offices  is  to  survey  the  premises 
before  insurance,  and  to  describe  them  as  they  appear ;  but  no  concealment 
of  stoyes,  or  other  dangerous  accessories  or  inflammable  goods,  should  be 
practised.  This  certainty  binds  the  office  so  long  as  no  change  takes  place ; 
but  the  addition  of  any  stove,  opening,  or  door  through  a  party  wall,  the 
introduction  of  gunpowder,  saltpetre,  or  other  inflammable  articles  into  the 
premises  without  notice,  very  properly  "  voids  the  policy."  The  usual  course 
is  to  give  notice  of  all  alterations,  and  have  them  indorsed  on  the  policy,  as 
additions  to  the  description  of  the  property :  there  is  little  fear,  where  this 
is  honestly  done,  that  any  company  would  adopt  the  sharp  practice  hinted  at 
in  Lord  St.  Leonards*  excellent  handy-book.  At  the  foot  of  every  policy, 
tboro  is  rather  a  formidable  set  of  conditions  which  are  vory  seldom  read  by 
the  insurer.  Our  advice  is  to  read  eyery  word,  in  order  that  precaution  may 
bo  taken  to  have  the  policy  framed  to  meet  the  peculiar  circumstances  alluded 
to  in  the  conditions. 

1711.  Breaks  in  the  Leabs. — ^Where  alease  or  an  agreement  is  for  seven, 
fourteen,  or  twenty-one  years,  the  option  to  determine  it  at  the  end  of  the  first 
or  second  term  is  in  the  tenant,  unless  it  is  distinctly  agreed  that  the  option 
£hall  be  mutual.  In  either  case  give  the  notice  of  the  intention  to  determine  it 
rather  before  than  at  the  specified  time  forgiving  it  provided  for  by  the  lease. 

2711.  Noxious  Trades.— A  clause  is  usually  introdueed  prohibiting  the 
carrying  on  of  any  trade  in  some  houses,  and  of  noxious  or  particular  trades 
in  others.  This  clause  should  be  jealously  inspected,  otherwise  great  annoy- 
ance may  be  produced.    It  has  been  hold  that  a  general  olanaa  q{  ^bSa  ^«»scvck> 


';)i!i 


llOi  EOUaEBOU)  HASH 

Ucn  prohiljiUd  &  tonaot  from  keeping  a  ed 
altbougli  a  lunatic  asylum  and  yul>lic-bouae 
kcepinE  an  najlam  Dot  baing  deocied  a  tradi 
"bv  buying  Qnd  Belling."  It  is  better  to  ba 
olijDctod  t<^  dcGnDd  in  tbo  loaaa. 

3713.  FisnmEa. — In  Iioosob  bold  under  1« 
landlords  to  leoso  the  bnro  walls  of  the  tenon 
in  the  Etoveti,  cupbonrds.  and  such  otticr  cc 
oim  option.  These,  ciccpt  under  psrticula 
of  tbe  lessee,  and  mn;  citbor  be  Bold  to  nn  ii 
end  of  his  term.  The  articlBa  which  ma; 
Conaiderabie  doubt,  and  are  a  fruitful  sourc 
Feublanquo  has  dofined  as  tenants'  p roporty 
BTticIos  "sligbtl;  conDectod  ono  nith  anot 
<»p;ihia  of  being  aoparatad  without  materia 
ntticl«E  died  to  tbo  froobold  b;  nnils  niK 
tennnts'  goods  and  chattole ;  but  nhcn  sunk 
integral  parts  of  tbo  freehold,  and  oannot 
or  conscrratorf  attaobed  to  tbe  housobytJ 
tlio  fi.tniace  and  bol-wnter  pij>os  by  ivhtcb  it 
to  tbe  iu-coming'  tenant.  A  brick  llae  does  □ 
but  remains.  Window-blinds,  BTulea,  atoTi 
sonso,  oTerythiog  bo  has  plooed  which  can 
Ircehold,  bo  may  remoyo,  if  they  are  separa 
tann,  and  tbe  pbce  mado  good.  It  is  m 
their  place,  with  an  uadortjJiing  (torn  th 
tliD  in-comlng-  tenant  sball  jiay  fur  them, 
recent  case,  horrover,  a  tcnuit  bavlng  hek 
removed  his  Eiturea,  tbo  landlord  lot  tbo  prei 
into  poasossion,  and  would  not  allow  tho  Qitu 
the  courts,  on  trial,  that  bo  was  justiGed. 
writer:  bo  loft  his  Siturea  in  the  house, 
undertaking  that  tbo  in-eoming-  tenant  sho 
permit  their  remoml.  Tho  houso  was  let ;  I 
on  being  applied  to,  ploadcd  ignoranco,  ns 
Dished  with  a  copy  of  tbo  letter,  tho  raccut 
AggrieTcd,  ho  know  hia  remedy  ;  namely,  oj 
firat  loss  llic  le.ist,  and  boa  not  altered  his  o] 
37r4.  Taxes.  — lond-ttti,  sowcrs-ralo,  a 
taxes ;  but  by  30  Goo.  11  0.  2,  tho  occupier 
and  deduct  from  tho  rent  such  tnios  as  bcli 
lords  DOW  insert  a  oOTOnanl,  etipulating  tha 
bo  poid  by  tbo  tonnnts,  and  Dot  doductad  [  t 
tax.  All  other  taxea  and  rates  are  payable 
^  bowd,  under  a  poanlty,  to  allow  two  year's 
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^ateb-Rate,  of  oonne,  is  paid  by  the  tenant  The  water'Com- 
IS  well  as  gas-oompanies,  have  the  power  of  catting  off  the  supply ; 
b  of  them  have  also  the  right  of  distraining,  in  the  same  manner  as 
I  have  for  rent. 

SToTiCE  TO  Quit. — In  the  case  of  leasing  for  a  term,  no  notico  is 
r ;  the  tenant  quits,  as  a  matter  of  course,  at  its  termination ;  or 
it  consent,  he  remains  paying  rent  as  heretofore,  he  becomes  a  tenant 
nee,  or  from  year  to  year.  Half  a  year's  notice  now  becomes  neces- 
we  hare  already  seen,  to  terminate  the  tenancy,  except  a  special 
lent  bo  made  to  the  contrary.  Either  of  these  notices  may  be  given 
if  it  can  be  proved  that  the  notice  was  definite,  and  given  at  tho 
0 ;  but  it  is  more  advisable  to  give  it  in  writing.  Form  of  notice  is 
aatcrlal,  provided  it  is  definite  and  dear  in  its  purport.  If  there  bo 
t  as  to  the  time  at  which  the  tenancy  commenced ;  and  it  be  neces- 
he  notice  to  expire  at  a  time  oorresponding  to  the  commencement  of 
icy  the  notice  should  be  given  by  a  landlord  for  the  tenant  to  quit 
ay  on  which  it  is  supposed  the  tenancy  will  terminate,  or  on  such 
y  as  the  current  year,  or  other  period  of  the  tenancy  may  expire 
er  six  months,  three  months,  or  other  period,  as  the  case  may  bo,  from 
le  of  the  notice. 

Tenancy  for  less  than  a  year  may  be  terminated  according  to  the 
Thus,  when  taken  for  three  months,  and  so  on  firom  three  months  to 
)Dth8,  a  three  months^  notice  is  required ;  when  monthly,  and  so  on 
ith  to  month,  a  month's  notice ;  and  when  weekly,  a  week's  notioe. 
ken  for  a  definite  time,  as  a  month,  a  week,  or  a  quarter,  no  notice  is 
r  on  either  side.  If  premises  are  taken  by  the  year,  with  a  provision 
^  three  monthi^  notice,  such  notice  must  expire  at  the  same  time  of 
at  which  the  tenancy  commenced,  unless  it  be  stated  that  the 
ay  expire  on  either  of  the  usual  days  appointed  for  payment  of  the 

D1LAPIDATIOR8.— At  the  termination  of  a  lease,  supposing  he  has  not 
before,  a  landlord  can,  and  usually  does,  send  a  surveyor  to  report 
>  condition  of  w'«ie  tenement,  and  it  becomes  his  duty  to  ferret  out 
foot.  A  litigious  landlord  may  drag  the  outgoing  tenant  into  an 
0  lawsuit^  which  he  has  no  power  to  prevent.  He  may  even  compel 
ay  for  repairing  improvements  which  he  has  effected  in  the  tone- 
;lf,  if  dilapidations  exist.  When  the  lessor  covenants  to  do  all  repairs, 
to  do  so,  the  lessee  may  repair,  and  deduct  the  cost  from  the  rent. 

Recotert  or  Rent.— The  remedies  placed  in  the  hands  of  land- 
very  stringent.  The  day  after  rent  fitlls  due,  he  may  proceed  to 
.t,  by  action  at  law,  by  distress  on  the  premises,  or  by  action  of 
t,  if  the  rent  is  half  a  year  in  arrear.  Distress  is  the  remedy  usually 
the  landlord  being  authorized  to  enter  the  premises,  seise  the  goods 
itcls  of  his  tenant,  and  sell  them,  em  \]bft  i&s5SKi  ^«9  «S\«c  '<^^ 
oreimbuTBO  himself  for  all  arrettn  ol  wnA  lawV  ^aci%  fSbw^s?^  ^  "^^^^^ 
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dintnsss.  Tlieco  are  a  faw  oxwplitms  ; 
prenuacs  du;  bo  ■oiiod.  Iha  excepl 
putakiae  nl  u  wild  HBluro ;  paaltry,  1 
trade;  nhatever  is  in  tbo  porBonal  u 
with  which  ho  ia  catling  wood,  or  n  k 
to  a  fnaQ  oxcrci^ng  a  public  Imd^T  to  1 
nH/  of  his  trade,  as  a  horsa  standing  ii 
inon  Snn,  or  ololh  at  a  toiloi'ii,  or  corn 
cmtody  of  the  law,  by  seiiure,  or  in  < 
or  thinga  Siod  to  tho  frcoUold,  OB  C 
chilnaDy-pieeea;1iciutsof  thdploagh,  o 
Had  tho  inatnunBDtB  of  a  man's  tndo  i 
tlio  books  of  a  scholar  and  the  like.  1 
tjino,  and  if  modo  attar  tho  tooder  of  i 
after  tho  dlstroaa,  but  1>oforc  it  ia  injv 
ilislnsaa  and  boar  tlio  cost  bimselll 
cincot  bo  rostoccd  in  Uio  samo  coniBL 
be  takcD. 

9730.  Tho  law  does  not  ro^rd  a  da; 
□oticn  that  a  nolico  to  quit  ahould  bo  si 
distruDt  la  ono  of  tho  remodioi,  it  is  a 
distraining  for  tho  rocoTory  of  rent.  I 
ho  leaTOB  tho  premises  tho  boUsr.  I: 
probahlj  know  ilmt  niao  out  of  ten  dii 
cess,  ignoninoo,  or  extortion  of  tho  bn 
most^  of  the  rcepeclabla  broken  will  c 
laUs  into  the  hands  of  pononi  wham  i 
A  landlord  ia  tiablo  for  tlie  illegal  acti 
although  he  would  hare  a  romedj  ore 
Eustain  through  such  acts,  ^Vllctbe^  i 
the  ability  of  tho  agont  to  pay. 

1711.  Potcora  tn  roliure  hindlonls,  t 
luisiH,  are  givon  by  19  b  20  VioL,  n 
when  the  rent  does  not  eioeod  £S0  pi 
bereiDailor  monlioned  ;  i.t. ; — 

1.  Where  tho  term  has  eipired, 

2.  Whore  there  ia  one  bslf-TeU 

foiv  riV,*(  iy  foB  te  taler/a 

thill  power  ia  required,  tho  i 

the  B^cement  for  tonttnoy  i 

In  tho  count;  oourta  the  amount  of  re 

pretaiEGa,  may  be  claimed  in  one  ■umi 

i;il.  Vrtien  D. lonaiA  ItfteAfl ^twji 
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not  ezoeed  £20  per  annum,  and  must  be  at  least  three-fourths  of  the  value  of 
the  premieefl.  In  cases  in  which  the  tenant  has  not  deserted  the  premises, 
and  where  notice  to  quit  has  been  giyen  and  has  ezpired,  the  landlord  must 
ghre  notice  to  the  tenant  of  his  intended  application.  The  annual  rent  in  this 
case,  also,  must  not  exceed  £20. 

1743.  The  I.  0.  U.— The  law  is  not  particular  as  to  orthography ;  in  fact> 
it  distinctly  refuses  to  recognize  the  existence  of  that  delightful  science.  Tou 
may  bring  your  action  against  Mr.  Jacob  Phillips,  under  the  fanciful  denomi- 
nation of  Jaycobb  Fillipse,  if  you  like,  and  the  law  won't  care,  because  the 
law  goes  by  ear ;  and,  although  in  some  cases  it  insists  upon  having  every- 
ihing  written,  things  written  are  only  supposed  in  law  to  have  any  meaning 
when  read,  which  is,  after  all,  a  common-sense  rule  enough.  So,  instead  of  "1 
owe  jfM,"  persons  of  a  cheerful  disposition,  so  frequently  found  connected 
with  deb^  used  to  write  fitcetiously  1. 0.  U.,  and  the  law  approved  of  their  so 
doing.  An  I.  0.  U.  is  nothing  more  than  a  written  admission  of  a  dobt^  and 
may  run  thus :~ 

15th  October,  1860. 

To  Mr.  W.  Brown. 

I.  0. 17.  ten  poimds  for  coals. 
£10.  John  Jones. 

If  to  this  you  add  the  time  of  payment,  as  ''payable  in  one  month  from  this 
date,'*  your  I.  0.  U.  is  worthless  and  illegal  (unless  it  boor  the  proper  bill 
stamp) ;  for  it  then  ceases  to  be  a  mere  acknowledgment,  and  becomes  a  pro- 
missory note.  Now  a  promissory  note  requires  a  stamp,  which  an  T.  0.  XJ. 
does  not. 

1734.  Affbentioes.— By  the  statute  6  Ellz.  cap.  4,  it  is  enacted  that^  in 
cases  of  ill-usogo  by  masters  towards  apprentices,  or  of  neglect  of  duty  by 
apprentices,  the  complidning  party  may  apply  to  a  justice  of  the  peace,  who 
may  make  such  order  as  equity  may  require.  If,  for  want  of  confbrmity  on 
tho  part  of  the  master,  this  cannot  be  done,  then  the  master  may  be  bound 
to  appear  at  the  next  sessions.  Authority  is  given  by  the  act  to  the  justices 
in  sessions  to  dischai^ge  the  apprentice  from  his  indentures.  They  are  also 
empowered,  on  proof  of  misbehariour  of  the  apprentice,  to  order  him  to  bo 
corrected  or  imprisoned  with  hard  labour.  If  an  apprentice  absent  himself 
he  can  be  compelled  to  make  up  the  time  after  the  expiration  of  his  term,  so 
that  it  be  within  seven  years  thereof. 

9715.  Husband  and  Wifb. — Contrary  to  the  vulgar  opinion,  second  cousins, 
as  well  as  first,  may  legally  marry.  When  married,  a  husband  is  liable  for 
his  wife's  debts  contracted  before  marriage.  A  creditor  desirous  of  suing  for 
such  a  claim  should  proceed  against  both.  It  will,  however,  be  sufficient  if 
the  husband  be  served  with  process,  the  names  of  both  appearing  tbereiUf 
thus : — John  Jones  and  Ann  his  wife.  A  married  woman,  if  sued  alone,  may 
plead  her  marriage,  or,  as  it  is  called  in  law,  covertuxQ,  'Y\i<b\!Ms^a«Bkft^Vsk^^&i^^ 
for  deibtB  of  bia  wife  oontrected  for  neoeBsariea  w\^q  'fi.NVojft'^^'VsMSi.   ^^- 
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vcdunUritj  leaTBs  Us  protection  nnd  livw  in  adultcrj,  tliii  Uafaili^  ooa 
Is  alao  liable  Ebr  aoj  dtbit  oontractod  by  bor  witli  his  BQthorit;  ;  atid 
impliai  his  autboritf  nhoro  tho  dobt  Is  for  necessariei,  or  in  thai 
cornea  of  honaekeeping,  imloss  tlis  aonlrary  ho  proved.  If  tbs  boibi 
alijiir»1  tbo  realm,  or  been  tian^porUd  by  a  matcDCO  of  Uw,  ttis  vif* 
liming  hifl  abeoDCO,  03  if  aho  Vioro  a  singlo  woman,  for  debti  Ooutn 

1716.  In  civil  caies,  a  wife  mny  nOK-  give  evidence  on  baluLif  o^  or 
lier  hiubuid ;  in  crimimil  cases  eho  can  neitber  be  »  wilDcai  Sot  or 
hliu ;  bub  the  case  of  ossnolt  by  bira  upon  Iior  forms  nn  axeeption  to  t] 

=717.  The  law  docs  not  al  this  day  admit  [lio  aadent  principle  of  1 
moderate  correction  by  n  husband  upon  the  person  of  his  wife.  Allhoi 
ia  said  to  have  been  anciently  limited  to  Iho  use  of  "  a  stick  net  thid 
tlio  thumb, "  this  barbarity  is  now  altogettier  exploded.  He  mij,  s 
standing,  as  baa  been  recently  shewn  In  the  famoaa  A^^iemoaB  a> 
her  unrlcr  rcEtraint,  to  prevent  her  leaving  him,  proiidoJ  this  b«  1 
without  cruelty. 

i;i8.  By  the  Divoroo  ond  Matrimonial  CauKsAct,  1S57,  a  wife  dwr 
Lor  husband  may  apply  to  a  magistrato,  or  to  tlio  petty  scssioos,  fur  1 
to  protect  bcr  lawful  aamLn^  or  property  acquired  by  her  after  vucli  ilc 
fn^m  her  husband  and  hia  creditors.  In  this  case  it  is  iDdispenKili}o  it 
cit.'.er  (ball,  nithia  ten  days,  be  entcreil  at  the  county  court  of  iho 
BJthiu  which  she  roaidos.  It  will  bo  soou  that  the  basis  of  &□  applia-i 
Eiich  on  order  is  dciertion,  CoCBeqiicntly,  whore  tho  parties  h:iTC  ^| 
by  conimoQ  consent,  such  an  orJor  cannot  be  obtained,  any  pteiic<:u 
or  miaeouiluet  on  Iho  huabaud's  part  notwithilanding. 

3~ig.  U'Jien  a  busbnnd  allows  hia  wife  to  iurcst  money  in  her  own  ni 
pavings  bank,  aod  he  survives  her,  it  la  sometimea  the  rule  of  such  t<' 
inent3  tocooipol  hiui  to  tnko  out  administration  in  orJor  to  receive  fucL 
although  it  is  quoalionablo  whether  such  rolo  is  legally  jusliEabL'.  1 
and  wiJowura  pay  no  legacy  or  succession  duty  for  properly  coming  1 
tJirougli  their  deceased  parlnors. 

a  730.  Reoeiptb  for  sums  above  £2  should  now  bo  given  upon  penTiv  s 
A  bill  ofcichaDge  may  nevertheless  bo  discharged  by  an  indortcmes:  ■ 
Ili:it  it  bos  boon  inid,  and  thia  will  not  be  liable  to  the  stomp.  A  r« 
iii.t,  Bs  oommoQiv  supposed,  eonolusi™  evidence  as  to  a  payment.  It 
wli:vt  the  law  terms  ;jj',nirl-/jc.*  evidcaee;  that  is,  good  until  cont.-il^ 
tsiilainod.  Thus,  if  A  sends  warea  or  morcbandiso  to  B,  with  a  rccoii. 
liiut  that  the  trans-iotion  13  inlendod  to  bo  lor  ready  money,  and  B  .lea 
roccipt  without  paying  ths  cash,  A  will  be  st  liberty  to  prove  the  driUin 
nnil  to  rEcoVBT\uBo\oiTa.  Tho  evidence  to  rebut  tho  receipt  must,  to 
lie  dear  ani  ^navJiMjiyie,  aa,  «Skfii7a,-irtv\'u™.*™,\Mioa  ia  of  a  «ti«o£.T  J 
than  otal  UatAmnnv. 
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'  373 1*  Books  of  Account. — A  tradesman  s  oooks  of  account  cannot  be 
received  as  evidence  in  his  own  behalf,  unless  the  entries  therein  be  proved  to 
bare  been  brought  under  tho  notice  of,  and  admitted  to  be  correct  by  the  other 
party,  as  is  commonly  the  case  with  the  "  pass-books"  employed  backwards 
and  fi)rwards  between  bakers,  butchers,  and  the  like  domestic  traders,  and 
their  customers.  The  defendant  may,  however,  compel  the  tradesman  to 
produce  bis  books  to  show  entries  adverse  to  his  own  claim. 

9733.  Wills. — ^The  last  proof  of  affection  which  we  can  give  to  those  left  - 
behind,  is  to  leave  our  worldly  affidrs  in  such  a  state  as  to  excite  neither 
jealousy,  angor,  nor  hcortrendings  of  any  kind,  at  least  for  the  immediate 
future.  This  can  only  be  done  by  a  just,  dear,  and  intelligible  disposal  of 
whatever  there  is  to  leave.  Without  being  advocates  for  every  man  being  bis 
own  lawyer,  it  Is  not  to  be  denied  that  tho  most  elaborately>prepared  wills 
have  been  the  most  fruitful  sources  of  litigation,  and  it  has  even  happened 
that  learned  judges  have  left  wills  behind  them  which  oould  not  be  carried  out. 
Except  in  cases  where  the  property  is  in  land  or  in  leases  of  complicated 
tenure^  very  elaborate  details  ara  unnecessary ;  and  wo  coimsel  no  man  to  use 
words  in  making  his  will  of  which  he  does  not  perfectly  understand  the 
meaning  and  import; 

9733.  All  men  over  twenty-one  years  of  age,  and  of  sound  mind,  and  all 
unmarried  women  of  like  age  and  sanity,  may  by  will  bequeath  their  property 
to  whom  they  please.  Infimts,  that  is,  all  persons  under  twenty*one  years  of 
age,  and  maxried  women,  except  in  cases  of  real  estate  whoro  they  have  power 
reserved  by  a  will  or  settlement,  or  in  the  case  of  personal  estate,  it  is  settled 
to  her  "own  separate  use,"  are  incapacitated.  A  person  bom  deaf  and  dumb 
cannot  make  a  will,  unless  there  is  evidenoe  that  he  could  read  and 
comprehend  its  contents.  A  person  oonvioted  of  felony  cannot  make  a  will 
of  personalty  unless  subsequently  pardoned,  although  he  may  of  real 
property,  unless  he  be  punishable  wiUi  death ;  but  a  felon  of  every  descrip- 
tion may  devise  lands  in  gavel-kind,  of  which  description  is  the  land  in  tho 
greater  port  of  Kent  and  in  some  other  places.  An  outlaw,  although  only  for 
debt,  cannot,  while  the  outlawry  subsists,  make  a  will  of  personalty ;  but  tho 
wife  of  a  felon  transported  for  life  may  make  a  will,  and  act  in  all  respects  as 
if  sho  were  unmarried.  A  suicide  may  bequeath  real  estate,  but  personal 
property  is  forfeited  to  the  crown. 

2734.  Except  in  tho  case  of  soldiers  on  actual  service,  and  sailors  at  soa, 
evety  will  must  bo  made  in  writing.  It  must  be  signed  by  the  testator,  or  by 
some  other  person  in  his  presence,  and  at  his  request,  and  the  signature  must 
be  made  or  acknowledged  in  the  presence  of  two  or  more  witnesses,  who  are 
required  to  be  present  at  the  same  time,  who  declare  by  signing  that  the  will 
was  signed  by  the  testator,  or  acknowledged  in  their  presence,  and  that  they 
signed  as  witnesses  in  the  testator's  presence,  and  in  the  presence  of  each 
other. 

^7SS'  ^7  *i««ct  of  1852  it  was  enacted  that  ikoinS\^w^\\»'^ 
M^ed  at  tbo  foot  or  end  thereof  by  the  t«irit«^T,  ot  Vs^  iicim^^fiWsjwtxVsOsaak 
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prBEsnco,  and  bj  liii  diroetion ;  bnt  » 
every  will  ehnll,  ns  tar  only  aa  regards 
toststor,  or  of  ths  peraon  EigaiDg  (or 
Bhall  be  lo  plnccd  at,  or  titei,  dt  fullon 
the  end  of  tlio  will,  lliat  it  aba]]  b«  appi 
intended  to  give  it  eBeat  by  eocb  n| 
BOTcral  shoots,  all  of  wliich  wero  doly 
rafosod  probate;  wbLIo,  on  the  othei 
OdtDittod  to  probntG  when  tbo  lut  »h» 
ma  sigsed.  Ta  order  to  be  petfectlj 
eluiuld  be  numbarcd,  digued,  and  vitiu 
Tbia  witnesiiog  it  aa  important  act :  tl 
presence  of  the  teeUtor  and  of  each 
tesLifr  to  hnnng  wilnesBcd  the  ugnst 
miud  attho  time  Wills  mada  imder 
buuty,  maj  becetne  void,  being  eoDtni 
nr  ituposition  also  renden  a  vill  void,  n 
perran  happoa  to  exist,  nsithec  of  11 
d«claroil  to  hnro  lUeil  iotcstato. 

1736.  A  will  roRj  always  bo  roTolcBt 
entirely  doatTOjing  the  writing,  or  bj 
qaont  will  duly  atti:rtod  ;  but  os  the  nj 
to  the  oitont  of  the  alteration,  if  it 
entirely,  snoh  intontion  should  be  deo 
roroko  n  ■written  will ;  and  tho  act  of  r 
or  down  tho  pogo,  is  not  sufEeieotto 
to  that  offact  sifted  and  witaewcd. 


3737.  A  will  made  boforo 


I7,^S.  A  codicil  is  a  supplement  or  a 
Altering  former  disposilions ;  It  miiy 
paper,  and  is  to  be  witnessed  and  atUil 
docnnnenC 

'i39'  WiTXES3C3,~Any  porsoni  are 
write  thoir  names,  but  such  witness  ca 
iBgncy  is  gmntcd  to  a  person  witnessin; 
is  Toil!.  Tbo  same  rule  applies  to  the  hi 
made  to  either  of  these  is  roid. 

3740.  Fonu  OP  WiLta.— Form.ia 
intention  is  ciaar.  It  should  comiaon 
najno  nod  aumamo,  plneo  of  nbodo,  pr 

b1iOU\i1  OAfiO  \lQ  c\cQl\-3  ii'HClV\»i.    \\>\r 

no  trualecfl  aio  H'^^iVtA&l  "i^tr  'A.,  ^31 
ta  lot  hot  »o\o  aiA  leitMaS*  "as*,  t 
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same  manner  a  legacy  to  an  immanied  woman  will  Test  in  her  husband  after 
marriage,  nnless  a  settlement  of  it  is  made  on  her  before  marriage.  A  g\fi  of 
real  estate  (freehold  or  copyhold)  is  called  a  devite;  of  personal  estate,  a 
bequest, 

a74i.  In  sadden  emei^gendes  a  form  may  be  useful ;  and  the  following  has 

been  considered  a  good  one  for  a  death-bed  will,  where  the  assistance  of  a 

Mcitor  could  not  be  obtained,  subject  to  variation  according  to  circumstances. 


of ;  to  xnj  daughter  M.,  the  wife  of  J.,  of— — .  I  give  sad  beqoesth  the  lom  of 

rif  intended  for  her  own  vse,  add,  "to  her  lole  and  toparmte  ate,  fkrea  from  the  control, 
debU,  and  incnmbrancee  of  hw  hiuband"]|  both  ia  additioii  to  any  sum  or  tarns  of 
money  or  other  property  they  have  before  had  from  me.  All  the  remaining  property 
I  die  possessed  of  I  leave  to  my  dear  wife  M.  B.,  for  her  sole  and  separate  use  daring 
her  natural  life,  together  witih  my  house  and  fhrnitnre,  eitiiate  at  ao,  10,  -~~-  Street 
aforesaid.  At  her  death,  I  decire  that  tho  Mid  house  ahall  be  sold,  with  all  the  goods 
and  chattels  therein  [or,  I  give  Sod  bequeath  the  laid  house,  with  all  the  goods  and 
chattels  therein,  to  ——J,  and  the  money  realised  from  the  aale,  together  wiu  that  in 
which  my  said  wife  had  a  life-interest,  I  give  sad  bequeath  in  equal  moieties  to  my  son 

and  daughter  before  named.    I  appoint  my  dear  friend  T.  8.,  of ,  and  T.  B.,  of ^| 

together  with  my  wife  M.  B.,  ss  eseontors  to  this  my  Isst  wiU  and  testament.    Dated 

this day  of  ^—18    •  A.B. 

Signed,  acknowledged,  snd  declared  by  the  said  A.  B.,  ss  and  for  his  last  will  and 
testaAnent  in  the  presenoe  of  us.  who,  being  present  at  the  isme  time  in  his  pre- 
senoe,  at  his  request  and  ia  the  presenoe  of  eadi  other,  have  hereunto  sub- 
scribed our  names  as  witnesses. 

T.  8.,  of,  &o. 
F.  IL,  of,  Ac. 

It  is  to  be  obserred  that  the  signature  of  the  testator  after  this  attestation 

has  been  signed  by  the  witnesses^  is  not  a  oomplianoe  with  the  act ;  he  must 

dgn  first 

'^742.  Stamp-Duties.— In  the  case  of  persons  dying  intestate,  when  their 

Jects  are  administered  to  by  their  family,  the  stamp-duty  is  nearly  half  as 

ch  more  as  it  would  have  been  under  a  will.     Freehold  aaA  copyhold 

tales  are  now  subject  to  a  spedal  impost  on  passbg,  by  the  Stamp  Act  of 

7,  called  "the  Succession  Buty  Act ; "  but  real  property  is  not  liable  to 

>bato  duty,  tmless  it  be  directed  to  be  sold. 

1743.  The  legacy-duty  only  commences  when  it  amounts  to  £20  and 
upwards ;  and  where  it  is  not  directed  otherwise,  the  duty  is  deducted  from 
Iho  legacy. 

1744.  You  cannot  compound  for  past  absence  of  charity  by  bequeathing 
land  or  tenementi^  or  money  to  purchase  such,  to  any  charitable  use,  by  your 
lost  will  and  testament ;  but  you  may  devise  them  to  the  British  Museum,  to 
oither  of  the  two  universities  of  Oxford  and  Cambridge,  to  Eton,  Winchester, 
and  Westminster ;  and  you  may,  if  so  inclined,  leave  it  for  the  augmentation 
of  Queen  Anno's  bounty.  You  may,  however,  order  your  executors  to  sell 
land  and  hand  over  the  money  received  to  any  charitable  institution. 

3745.  If  you  have  advanced  money  to  any  ckuld,  qai^  \«i>iLSii  vcl  ^0^exkss<«\s&%> 
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nMnt  for  lt»  or  enteriDd  H  in  any  book  of  aooount,  you  ihoald  dedaro  whetbc 
•ny  kgaoy  left  by  mW  Ib  in  addition  to  inch  ndTtnoe,  or  whether  it  is  to  b 
deducted  from  tho  legacy. 

4746>.  A.  logaoy  left  by  wiU  to  any  one  would  be  cancelled  by  your  learis 
another  legacy  by  a  oodicQ  to  the  tame  perBon,  nnleai  it  is  atated  to  be  i 
addition  to  the  former  beqnoat 

3747.  Your  entire  oatato  ia  diaigeablo  with  yoor  dobta,  except  vhcre  th 
real  estate  ia  aettled.  If  yoor  estate  conaists  of  both  real  opd  pcrsoa: 
property,  let  It  be  distinctly  stated  out  of  which  the  debts  are  to  be  pai'l. 

374S.  Whatarar  is  dewited,  let  the  intention  be  clearly  expressed,  and  will 
oat  any  condition.  If  yon  intend  the  derise  to  take  effiBct. 

374^  A  formal  attcatation  is  not  necsasary  to  a  will,  as  the  act  of  witnessing 
Is  all  the  law  rBqalrel^  and  the  will  Itaslf  infera  the  testator  to  be  of  sounc 
ndnd  In  his  own  estimation ;  bnt^  wherever  there  are  erasures,  altsFalions,  o] 
interlineations,  an  attestation  shduld  be  added.  If  there  bo  no  formal  ritto? 
tation,  or  it  bo  not  to  tbo  efifeot  of  that  of  which  tho  form  is  civcn  Id  t  l 
proTiouB  page,  or  thero  be  none  at  all,  but  mcroly  "  witness/*  or  a-i; 
important  alteration  in  the  will,  an  affidavit  of  one  of  tho  witncitscs  will  b 
requircd  before  probate  will  be  granted,  and  this  will  cause  trouMe  at. 
additional  expense.  No  particular  form  is  prescribed ;  but  it  should  st.: 
that  tho  testator  either  signed  it  himself,  or  that  another  si^e<l  it  by  Iii 
request,  or  that  he  acknowledged  the  signature  to  be  his  in  their  jvcfcnce 
both  being  present  together,  and  signing  as  witnesses  in  Lis  ]»rcseni.o,  ".n 
in  the  presonco  of  each  other.  When  thero  are  additions,  altcrati>^r^,  <: 
erasures,  tho  attestation  should  declare  that — ^The  words  intcrliDeil  ir.  tL 
third  lino  of  pogo  4,  and  tbo  erasure  in  the  fifth  line  of  page  6,  or  as  t!;o  c.i?: 
may  be,  having  been  first  mado.  These  are  the  acts  cccwssary  to  nic^ic  i\ 
properly-executed  will ;  and,  being  simple  in  themselves  and  easily  r^n'orn.:  1, 
they  should  bo  strictly  complied  with,  and  tho  will  should  be  always  ati-.sui 
as  before  dircctod. 

a 75a  A  witness  may,  on  being  requested,  sign  for  tho  testator ;  and  he  iii.ij 
also  sign  for  his  fellow-witness, 'supposing  he  can  only  make  bis  mark,  dec'  ir[n. 
that  ho  does  so  ;  but  a  husband  cannot  sign  for  his  wifo,  eiiher  as  tcst.vt  r  c: 
witness,  nor  can  a  wifo  for  her  husband. 

9751.  It  is  advisable  to  make  the  will  in  duplicate,  and  intrust  one  otj-v  i>- 
the  keeping  of  your  executor,  or  some  other  person  in  whom  yoa  bar?  c  r.f.- 
donee,  as  it  not  unfrcquontly  happens  that  a  will  is  snpi^rcs;^  or  dostn  'Vc  I, 
or  not  forthcoming  when  it  is  most  required. 


>-/ 


